
Our conservation levy is used to address        
conservation issues within our immediate 

environment, the Stellenbosch Kloof. 
The 2% Conservation Levy on your 
final bill contributes to the shared                     

responsibility and help sustain critical         
biodiversity management practices.  

Thank you.

This menu is available from 10:00 to 15:00 | A selection of hot and cold beverages available. 

FLAGSHIP RANGE
Nine Yards Chardonnay 2024			                          	 R208		  R650
Blanc de Blancs Cap Classique 2021		                         	 R130		  R415
Sophia 2018						      R535		  R1805
Cobblers Hill 2022				                         	 R198		  R620

TIMEPIECE RANGE
Timepiece Cabernet Sauvignon 2022		                      	 R240		  R775
Timepiece Chardonnay 2024 			                      	 R240		  R775
Timepiece Sauvignon Blanc 2024 		                        	 R155		  R475 
Timepiece Chenin Blanc 2024				    R155		  R475

ESTATE RANGE
Assyrtiko 2025                                                                                           --	                 R315
Barrel Fermented Chardonnay 2020 Library selection                                             --	                 R315
Barrel Fermented Chardonnay 2024			                    R132	                 R315
The Real McCoy Riesling 2024				    R119		  R285
The Outlier Sauvignon Blanc 2024 		                           	 R86		  R207 
Inspector Péringuey Chenin Blanc 2024  			   R86		  R207
Unoaked Chardonnay 2024			                          	 R79		  R187
Dry Rosé 2024						      R79		  R187
The Long Fuse Cabernet Sauvignon 2022			   R134		  R320
The Prospector Syrah 2023				                    R128		  R290
Black Magic Merlot 2022			                           	 R124		  R285

SAVE 
R25 per bottle on all 

wines purchased to take 
home with you!

Please enquire about our volume incentives 
on larger purchases. Groups to enjoy the 
same selection of wines. 10% service fee 

added to bill for 10 pax or more.

Pavlova, lemon curd & berry compote                                                                                                R65    
Chocolate decadence & Chantilly cream                                                                                              R65                              
Baked cheesecake with berry compote                                                                                                R65                            
Salted caramel square                                                                                                                           R28

  Marinated sesame crusted chicken in ginger and soy with aïoli              R59                           The Long Fuse chili sauce                                 R30
  Hand cut triple cooked chips with rosemary salt                                      R45                           Aïoli                                                              R30
  Garden salad                                                                                            R79                           Homemade labneh & green herb coulis            R25                               
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All wines include  VAT.  |  Wines & vintages subject to availability

EGGS FLORENTINE        

BUTTER CROISSANT	     
            

MUSHROOMS        
ON  TOAST                            

OMELETTE                     
                                                

USANA BEEF BURGER 

CHICKEN BURGER      

CATCH OF THE DAY                     

LEROY’S          
BUTTER CHICKEN                        

VINTNER’S PLATTER  

                                                                
SALAD DU JOUR       

English muffin, wilted spinach, two poached eggs with hollandaise sauce.
Streaky bacon R29 | Roasted mushrooms & thyme R18 

Scrambled eggs & streaky bacon.				  
Homemade labneh & green herb coulis R25 
            
Sautéed mushrooms, chiffonade spinach, fragrant chili, sesame & ginger infused    
coconut cream on artisanal bread. 
Poached egg in Asian coriander & red onion dressing R29

Boerenkaas and Klein River Stanford cheese with streaky bacon - OR - 
Sautéed spinach, caramelized onion & Greek feta. 
Homemade labneh & green herb coulis R25 | Roasted mushrooms & thyme R18 

Brioche bun, Usana grass fed beef, tomato relish, Boerenkaas, red onion pickle, hand cut 
triple cooked chips & aïoli.
Streaky bacon R29 | Double Boerenkaas R18 | Double beef R55

Free range chicken fillet, piquant peppadew marmalade, camembert with hand cut triple 
cooked chips & aïoli.
Streaky bacon R29 | Double chicken R55

Pan fried line fish, crushed baby potatoes with garlic and herb, pickled vegetable salad & 
Cape spice aïoli.
Hand cut triple cooked chips R45

Free range chicken in tomato curry sauce, caraway-seeded naan bread with sambals.
Caraway-seeded naan bread R25

Selection of locally sourced hard & soft cheese, a selection of charcuterie, Jordan Estate 
olives, chicken pâté, pickled brinjal, apple chutney, tomato relish, pickled vegetable with 
fresh baby spinach & bread platter.  
                                                                        
Enquire with your waitron about our salad of the day. 
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PASTRIES & SWEETS                            


