
MÉTHODE CAP CLASSIQUE

white WELTEVREDE ENTHEOS -- brut /chenin blanc cap classique 370

lively mousse, creamy biscuit, lime, brioche, apricot – yum glass 95

SARONSBERG - brut 430

soft mousse, fresh granny smith apples & lively lemon zest - refreshing

rosé L’ORMARINS BLANC DE BLANC - brut                          460

white strawberry, pomegranate & sherbet popsicle – moreish

LE LUDE - pinot noir / chardonnay / pinot meunier - brut rosé nv 590

ripe cherries, red lollipop & raspberry aromas – revitalizing

prosecco DA LUCA 320
grapefruit, litchi, pear, honey

CHAMPAGNE

white MOËT & CHANDON nv - pinot noir / pinot meunier / chardonnay 1290
sparkling bouquet & a generous palate combining, sumptuousness & subtlety

VEUVE CLICQUOT - pinot noir / chardonnay  / pinot meunier 1470
aromatic complexity & roasted apples – perfect food pairing champagne 

BARONS DE ROTHSCHILD nv - chardonnay / pinot noir / pinot meunier 1990

aromas of pear & nuts, complex & ethereal – exceptional champagne



WHITE WINES

sauvignon blanc THE GOOSE 255
herby nose, green melon & gooseberries – fruit driven carafe  75

PETER FALKE 290
tropical fruit, guava, passion fruit & gooseberry – intense

IONA                                                                                                                         365

grapefruit, stone fruit & lime – complex & layered 

chenin blanc SECATEURS  205

rich lingering palate, honey & orange blossom – 100% bush vines carafe  65

CEDERBERG CHENIN BLANC                                                                                       230

white pear, grapefruit, orange peel, roasted almonds

KAAPZICHT KLIPRUG 395

purity & freshness, honeysuckle, citrus & stone fruit, light creaminess

chardonnay DE WETSHOF LIMESTONE HILL - unwooded 220
grapefruit & clementine – nuanced elegance carafe   70 

BADSBERG SUR LIE- wooded 230
fresh citrus & butterscotch, wood & buttery oak palate - flavourful 

DE GRENDEL OP DIE BERG - lightly wooded 580
classic nutty flavours with layers of tropical fruit & citrus - enticing



WHITE WINES

blends HAUTE CABRIERE – pinot noir / chardonnay                       230
zesty fruit, delectable mouth feel - subtle

MEERHOF– chenin/chardonnay/rousasanne/grenache blanc/verdelho/viognier           320

pineapple, grapefruit & spice - juicy

KEERMONT TERRASSE - chenin blanc / sauvignon blanc / chardonnay / viognier 495

citrus blossom, hazelnut, lemongrass & butterscotch, lingering dry finish – moreish

single varietals THELEMA - riesling 275
spice on the nose, yellow fruit & lime – intriguing carafe 75

rosé VONDELING - merlot 215

blush in colour, pomegranate & cherry fruit – vibrant & elegant carafe    70

DELAIRE GRAFF 350

pomegranate, bright red fruit & subtle spice - charming

BABYLONSTOREN ROSE                                                                                               310

rose petals, raspberries, pomegranate, watermelon - fruity

ROSÉ & BLANC DE NOIR



pinot noir   SNOW MOUNTAIN                                                      310

    black forest cake & ripe cherry – intriguing            carafe    105

 

                                  GHOST CORNER                                                                                  590

                                   underlying earthiness, lingering – intense

pinotage                                                 DIEMERSDAL                             280

    vanilla, chocolate aromas &youthful tannins – complex nose          carafe    95             

 

    RIJK’S TOUCH OF OAK                                 360

    vanilla spice, mulberry & black currants – intense 

 merlot    JASON’S HILL                                                       390              

,                                            berry & dark plum – rich & voluptuous                                             carafe   105

                                           JORDAN BLACK MAGIC                        435 

                                          dark berries, red plums & velvety tannins – classic

cabernet   TOKARA                          295

   dark chocolate & dried tobacco – firm yet stylish           carafe   80

   MONTPELLIER                                                                                     390                        

                                        eucalyptus, pepper, plum, chocolate, mulberries   

RED WINES



RED WINES
                         

shiraz / syrah     SARONSBERG PROVENANCE                                                                                      255                      
       intense fynbos & ripe dark plums – a must for shiraz lovers                                                            carafe    90

     JOUBERT- TRADAUW                                                                         460

     barnyard & fynbos spice – unfiltered boutique wine at its best!

     CEDERBERG                         540

      intense red fruit, sweet spice & hints of vanilla – sensational

 

blends                        SCARAMANGA - cabernet sauvignon / merlot / malbec / tempranillo 295

      spicy food lover, leather, blackcurrants & peppers – one of a kind, the bad man of wine 

                                   BRUCE JACK RESERVE – STREAM OF CONSCIOUSNESS                                        330

      cinsault / shiraz / grenache, plums, vanilla & indian spices – unique

single varietals    WATERKLOOF SERIOUSLY COOL CINSAULT                                                      255

                                          blueberry, red fruit, fynbos, vanilla

                                    L’ORMARINS  TERRA DEL CAPO - sangiovese                       235

      harmonious blue & black berry fruit, rich plum spice – light easy drinking 

     STELLEKAYA – malbec                                                                                                                       520

                                    dark fruit, coco & spice – full of personality
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