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WINES 
  
 
Champagne & Sparkling Wine   
 
Guy Cadel Brut Champagne NV   390 / 97 

 
Pierre Jourdan Belle Rose MCC   260 / 65 

 
Simonsig Kaapse Vonkel         170 / 45 

 
Nederburg Cuvée Brut        105 / 30 

 
 
 
White Wine And Rosė 

 
Klein Steenberg SB ’07        105 / 30 

 
Bouchard Finlayson SB ’06         155 / 45 
 
Cordoba Chardonnay ’04        130 / 40 

 
Cederberg Buckettraube ’07          140 / 38 

 
Rietvallei Juanita ’04           115 / 35 
 
 
 
Red Wine 

 
Le Riche Cabernet’04                      240 / 70 

 
Bellevue Morkel Malbec ’05           200/ 55 
 
Backsberg Pinotage ’04                   165 / 45 

 
Groote Post Merlot ’05                    185 / 49 

 
Whalehaven Pinot Noir ’03            215 / 60 

 
 
 

Should you wish to choose from a larger selection 

of wines, we can gladly offer you our full wine list. 

COCKTAILS 
 
 
Martini Specialties 
 
Green Current Martini                    45 

Tanquery gin, Monin Green apple, black current 
with fresh apple and limejuice  

      
Crème Brulee Delight                     45 

Vanilla vodka, Frangelico, Cointreau and wild 
cream finish. 

 
Fynbos Martini                     45 

Fynbos infused vodka, dash of bitters 
 

Absolut Bananas                     45 
Absolut vodka, banana liqueur, pineapple juice 

 
Espresso Martini                     45 

Amaretto, Vodka, Coffee Liqueur, White Cacao 
      

Maverick Martini                     60 
Stolli Vanilla vodka, Manderin liqueur, passion 
fruit, sparkling wine (served separate).  
Garnished with passion (fruit) & dusted with 
vanilla  sugar. 

 
Berry Blush                      45 

Absolut Kurrant , Absolut Rasberry with a 
maraschino cherry. 

     
Ginger Bread Apple Crisp                    45 

Bacardi, Monin ginger bread, green apple and 
apple juice 

 
 
 
Champagne Cocktails 
 
Lazy Leopard                      45 

Spiced rum, pineapple juice and sparkling wine 
      

Bellini                       45 
Peach/ mango fruit or schnapps and sparkling 
wine 

      

Perfect Lady         45 
Strawberry bon- bon syrup and sparkling wine 

  

COCKTAILS 
 
 
The Bartenders Selection 
 
Italian Strawberry Mojito                    50 

White rum, mint syrup, fresh strawberries and 
lime juice, topped with sparkling wine.  

     

Lemon Pie Margarita                                  45 
Tequila, lemon juice and monin lemon pie syrup
  

Strawberry Or Mango Margarita              50 
Tequila, fresh fruit of choice, triple sec, sour mix 
and a salted rim 

 
Caipirinha                      45 

Cachaca, lime juice, brown sugar, fresh chopped 
lime and crushed ice 

 
Atlantic Sunset                     50 

White rum, Malibu, blue Curacao, orange juice, 
mango juice and grenadine  

 
Leopard’s Nap                      45 

Wild cream liqueur, Ilala and mango juice 
 

Azure Fizz                      60 
Malibu, peach schnapps, lemonade and a dash of 
Blue Curacao 

 
Rum Tai                      45 

White rum, dark rum, mango juice, orange juice, 
grenadine and a float of Stroh rum. 

 
 
 
    

Non-Alcoholic Selection 
 
Baby Mojitos          25 

Fresh lime, mint syrup and topped with soda
   

Apple Cooler          25 
Green Apple flavour and pineapple juice, soda
     

Cookie Colada          25 
Monin ginger bread, Pina colada syrups blended 
or shaken with pineapple and lime juice 

 

SNACK PLATTERS 
 

(Served from 12h00 till 22h30 and  are 
adequate for 2 guests) 

 
 
Oriental Platter        70 
Teriyaki marinated Chicken Skewers 
Spicy Pork and water Chestnut wantons 
Vegetable Spring rolls 
Sweet and Sour Dipping Sauce 
 
 
 
Cape Malay Platter        70 
Lamb and Raisin Samoosas 
Bo Kaap Snoek Fish Cakes 
Corn and Lentil Chilli Bites 
Masala and Lime Yoghurt 
 
 
 
Continental Platter       70 
Portuguese Tuna Rissoles 
Mini Chorizo and Steak pies 
Petit Parma Ham, Rocket and Pecorino 
Pizzas 
Piri-Piri Aioli 

OYSTERS 
 
Seldom in life is passion so embraced as it is 
by the delectable bubbles of champagne and 
mysteries of the sea … 
 

A Glass of Guy Cadel Champagne  
6 Large Oysters     225 

 

A Bottle of Guy Cadel Champagne 
12 Large Oysters                 646 

 

A Glass of Pierre Jourdan Rosé 
6 Large Oysters     193 

 

A Bottle of Pierre Jourdan Rosé  
12 Large Oysters    496 

 
A Glass of Nederburg Cuvee Brut 

6 Large Oysters                  158 
 

A Bottle of Nederburg Cuvee Brut 
12 Large Oysters                 361 

 
The oysters are tantalizingly fresh and served 
on crushed ice in three variations: 

Plain with Tabasco, Fresh Lemon Wedges 
and Black Pepper 

With Pickled Chilli and Onion Salsa, 
With Jamaican Pineapple Relish 

TEA BY THE SEA 
 

(Served from 11h00 till 18h00) 
 

  
  

Full Tea stand        90 
2 Smoked Salmon finger sandwiches 
2 Cucumber finger sandwiches  
2 Mini Grilled Chicken open sandwiches 
2 Chocolate Cupcakes  
2 Coffee Walnut cake  
2 Cream Scones with Strawberry Jam  
2 Mini Koeksisters  
2 Individual traditional Milk tartlets  
2 Lemon Meringue Tartlets  
2 Mini Chocolate Gateaux  
Tea or Coffee 

 
 
Tea or Coffee with one of above       40 
 
 
Tea or Coffee with two of above        55 
  
 
Tea or Coffee with biscuits      40 


