
Starters

Greek salad

Chunky, fresh tomato, cucumber and red onion pieces topped with black olives and Danish feta, garnished with 
fresh garden herbs and rocket leaves.

Wine suggestion: Newton Johnson Sauvignon Blanc

R35.00

Chef salad

Fresh, hand-picked mixed salad leaves from the Hemel-en-Aarde valley served with juicy tomatoes, cucumbers 
and crunchy croutons.

Wine suggestion: Newton Johnson Sauvignon Blanc

R49.00

Melon salad

Deliciously sweet melon and watermelon pieces topped with valley grown strawberries, Danish feta, bean 
sprouts and pumpkin seeds.

Wine suggestion: Newton Johnson Felicité

R39.00

F illet steak carpaccio

100g thinly sliced fillet steak served with a home made Dijon mustard mayonnaise, fresh rocket leaves, pecorino 
shavings and capers.

Wine suggestion: Newton Johnson Syrah Mourvèdre

R75.00

Cheese platter to share

A selection of cheese served with biscuits, preserved figs, olives, nuts and fruit.
Wine suggestion: Newton Johnson L’illa

R75.00

Mezze platter

Classic Mediterranean selection of breads, taramasalata, humus, tzatziki and dolmades.
Wine suggestion: Newton Johnson Sauvignon Blanc

R55.00



Mains

Blooming onion

Deep fried whole onion topped with Tandoori chicken strips in a mint cream cheese sauce  
garnished with a pineapple salsa and fresh coriander leaves.

Wine suggestion: Newton Johnson Felicité

R69.00

Boboti

Traditional Cape Malay Boboti served with basmati and wild rice, a side salad and sambals.
Wine suggestion: Newton Johnson Cabernet Sauvignon

Half portion R69.00   •   Full portion R85.00

F illet steak

Perfectly pan fried 200g fillet steak served with Bearnaise sauce, garden salad and potato wedges.
Wine suggestion: Newton Johnson Syrah Mourvèdre

R125.00

Petit poussin

Oven roasted whole baby chicken served with crushed potatoes, rocket pesto and a watercress salad with bal-
samic rosa tomatoes.

Wine suggestion: Newton Johnson Chardonnay

Half portion R69.00   •   Full portion R95.00

Chiken wrap

Diced free range chicken pieces, homemade aioli, fresh garden salad and apple with a hint of curry wrapped in 
oven baked crèpes.

Wine suggestion: Newton Johnson Sauvignon Blanc

R75.00

Salmon trout salad

Locally caught cold smoked salmon trout served on a bed of mixed salad leaves with  
tomotoes, cucumber, red onion, Danish feta and horseradish sauce.

Wine suggestion: Newton Johnson Felicité

R75.00



Cous cous salad

Warm oven roasted Meiterranean vegetables tossed in buttery cous cous and sunfower seeds.
Wine suggestion: Newton Johnson Felicité

R69.00

Pasta two ways (aldenté fettuccini)

A choice of home made spaghetti, fettuccini or penne covered with one of the following sauces:
Arabiata – a classic Italian tomato based sauce with a hint of chilli, OR

Puttanesca – full flavoured Italian sauce with olives, anchovies, tomatoes, chilli and capers.
Wine suggestion: Newton Johnson Felicité or Newton Johnson Chardonnay

Arabiata R65.00   •   Puttanesca R75.00

Today’s speciality

Please ask our friendly waiting staff what surprize treat we have freshly made today.

S. Q.

Cheese platter for two

A selection of carefully selected cheeses including a home made cheese from the valley, served with biscuits, 
preserved figs, olives, nuts and fresh fruit.
Wine suggestion: Newton Johnson L’illa

R69.00

Mains

Dessert


