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bar snacks

signature salads

Truffle Potato Skins R30

Seasoned with aromatic truffle zest.

Marinated Olives R48

A delightful bowl of olives marinated
in paprika, garlic and parsley.

< %

starters

Poppers (v) R90

Whole PEPPADEW® Piquanté Peppers
stuffed with creamy cheese and served
with basil aioli.

Amazeballs R96

Crisp pastry filled with chorizo, jalapeiios
and cheese, accompanied by house-made
chipotle aioli.

Parmesan Churros R90

Savoury Parmesan churros, served with
roasted garlic aioli.

Grilled Calamari R135

Tender calamari grilled to perfection,
served with chimichurri, tomato,
cucumber and roasted garlic aioli.

Fried Calamari R135

Crispy calamari paired with aioli and
fresh lemon.

Steakroot Skewers R130

Char-grilled steak and beet skewers
served with creamy garlic yoghurt.

Chicken Tenders R125

Crispy fried chicken tenders drizzled
with hot bourbon honey and served
with roasted garlic aioli.

Chicken Wings R140

Fried chicken wings, tossed in a savoury
soy glaze, topped with sesame seeds and
coriander.

Spicy Kingklip Bites R138
Three crispy kingklip goujons in a Cape
Malay chilli bite batter, served with
minted coriander yoghurt.

Pork Belly Lollipops R205
Pork belly skewers glazed with Sriracha
honey, accompanied by roasted

garlic aioli.

Cobb Salad

R170

Crisp romaine lettuce, grilled chicken breast, crispy bacon, boiled egg, cherry tomatoes,

avocado and crumbled gorgonzola with mustard vinaigrette.

Caesar Salad

Crisp romaine lettuce with creamy Caesar dressing, anchovies, Parmesan cheese,
and croutons.

- Add grilled chicken (+R20)

Chicken Waldorf

Grilled chicken breast with pear, gorgonzola, mixed greens, celery and roasted
walnuts, served with mustard vinaigrette.

Mediterranean (v)

Marinated zucchini noodles with sun-dried tomato pesto, candied red peppers,
roasted aubergine, feta, toasted chickpeas and baby spinach.

Fillet Tagliata

Sliced medium-rare beef fillet with wild rocket, toasted pine nuts, exotic tomatoes,
balsamic reduction, Parmesan shavings, sun-dried tomato pesto and truffle oil.

Harissa Chicken

Harissa-glazed chicken with dukkah, saffron couscous, feta, tahini yoghurt, cherry
tomato and mixed greens.

Asian Calamari Salad

Grilled or fried calamari with pickled ginger, tomato, avocado, cucumber, greens,
and spring onion in a soy miso dressing.

Tuna Sashimi Nicoise Salad

Seared tuna with apple, tomato, yuzu dressing, pickled ginger, soft poached egg,
and crispy baby gem lettuce.

R155

R140

R130

R175

R105

R175

R180



main courses
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Grilled Lamb Cutlets R390

Grilled lamb cutlets accompanied by a
medley of baby vegetables, with your
choice of sauce and side.

Tandoori Chicken Flatbread R120

Homemade flatbread topped with tandoori
chicken, herb salad and tzatziki.

Mediterranean Lamb Skewer R195
Mediterranean-spiced leg of lamb with
whipped feta and cucumber and red

onion salad.

Line Fish R290

Seared line fish in creamy butter and
lemon sauce with herb salad, served
with your choice of side.

Crispy Chicken Burger R180

Toasted artisan brioche bun with crunchy
chicken breast, butter lettuce, avocado,
tomato, Paradiso burger sauce, served
with your choice of side.

signature mains

Wagyu Beef Burger R220

Toasted artisan brioche bun with 180g
Wagyu patty, mature cheddar, butter
lettuce, Paradiso burger sauce, roasted
red pepper chutney, served with your
choice of side.

Pulled Beef Pasta R198

8-hour cooked beef short rib in tomato
and paprika ragout with fresh pappardelle
and cumin Boerenkaas cheese.

Prawn Pasta R225

Fresh tagliatelle with pan-cooked prawns,
Parmesan, parsley, chilli and garlic butter.

Mushroom Pappardelle (v) R206

Flat, thick ribbons of fresh pasta with
mixed mushroom and sage ragout, truffle
zest and Parmesan.

- Add bacon (+R29)
- Add grilled chicken (+R46)

Korean BBQ Pork Ribs R395

Pork belly rib with Korean BBQ glaze,
pickled jalaperio and coriander, served
with your choice of side.

Steak au Poivre R355

Pan-seared beef fillet crusted with
peppercorns, served with creamy cognac
and peppercorn sauce and fries.

Pork Loin & Grilled Cabbage R210

Pork loin on the bone with grilled
cabbage and mustard cream sauce,
served with your choice of side.

Earth & Ocean R495

Grilled rib eye steak and prawns with
lemon and herb butter, served with
your choice of side.

Seared Salmon & Corn R488

Seared salmon fillet with creamy corn
puree, edamame and corn, served
with your choice of side.

Moules-frites R204

Mussels steamed in white wine and
garlic sauce, served with crispy fries.

Grilled Swordfish R222

Grilled swordfish with pea puree and
fennel and herb salad, served with
your choice of side.

Lamb Shank R395

Slow-cooked lamb shank with garlic
and Parmesan mash, red wine jus,
and crispy onions.

Flame-grilled Beef Fillet 300g R360

Flame-grilled fillet with truffle butter,
hand-cut beef fat fries, baby beetroot,
and red wine jus.

v.
.

from the grill

Flame-grilled Cuts
Served with your choice of side.
sauces
Fillet 200g R265
300g R345
Green Peppercorn R50
Rump 2008 R225
Chimichurri R40
300g R280
Salsa Roja R40
Sirloi 2 R22
triomn 008 > Mustard Cream R45
300g R280
Korean BBQ R50
Rib Eye 300¢g R360
g 1
sides (v)
Patatas Bravas R70 Butternut R45

Spiced potatoes with aioli and bravas
sauce.

Sweet Patatas Bravas R76

Spiced sweet potatoes with aioli
and bravas sauce.

Baby Veg Bowl R94

A medley of garden peas, baby beets,
Dutch carrots, broccolini, mange tout,
baby corn and dill butter.

Broccolini R85

Confit garlic, tomato and hazelnut
dressing.

House Side Salad R65

Fresh greens with feta and salsa verde.

Roasted with honey, thyme and feta.

Garlic Potato Mash R45

Creamy potato mash infused with
roasted garlic.

Corn Ribs R60
Tender corn quarters deep-fried and
seasoned with chilli lime salt, drizzled
with roasted garlic aioli.

Roasted Carrots R95

Honey-glazed roasted carrots topped
with toasted seed mix on a bed of
garlic yoghurt sauce.



pizzas

R105

Margherita (v)

Calamari & Prawn

Classic basil and tomato pizza.

R195

Chorizo

Topped with calamari, prawn, chilli and basil leaves.

Steak & Caramelised Onion R164

Grilled steak with caramelised onions, PEPPADEW®
Piquanté Peppers and feta.

tomatoes and coriander.

Vegetarian (v)

Feta, Avo & Bacon

zucchini, avocado and chimichurri.

Feta, avocado and streaky bacon.

R170
Chorizo, jalapeiio cream cheese, oven-dried cherry

R194
Mushrooms, roasted red peppers, cherry tomatoes,

R184

R184

Crispy Chicken

Crumbed buttermilk chicken with PEPPADEW®
Piquanté Peppers, onion, avocado and coriander.

@ Burw—

tapas
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Wagyu Beef Potstickers R170

Seared and steamed, served with kimchi
and Indonesian soy dipping sauce.

Prawns R155

Flash-fried prawns with chilli, garlic,
butter, lemon and parsley.

Beef Short Rib R250

Paprika and orange-glazed short ribs
with orange segments.

Bao Buns
Two fluffy bao buns with your choice
of filling:

Pork Belly R160
with crunchy spring onion, pak choi
salad and secret mayo.

Beef Fillet R190
with crunchy spring onion, pak choi
salad and secret mayo.

Prawn R170
pan-fried and served with avocado,
cucumber, carrot and toasted sesame seeds.

Chicken R125
grilled with Cajun spice and served

with shredded cabbage salad, teriyaki
sauce and fresh coriander.

O O
sushi
Prawn Bombs (8 pcs) R120
Salmon Roses (6 pcs) R212 California rolls filled with tempura
prawns, avocado and cream cheese,
topped with avocado, tempura sauce,
Fashion Sandwiches (8 pcs) spring onion and roasted sesame seeds.
- Salmon R162
- Tuna R120 Tuna Crunch R190
- Pras R90 Seaweed rice filled with freshly fried
tuna mix and cream cheese, deep-fried
- Veg R85 until golden brown with batter and Panko
crumbs. Topped with house-made tempura
Rainbow Rolls (8 pcs) sauce, spring onion and roasted sesame
On fire: Teriyaki sauce infused seeds.
with vodka, lit and poured over
sushi. Ultimate Rainbow (8 pcs) R295
- Salmon R230 Rainbow roll filled with salmon and
S inag R160 avocado, topped with salmon and tuna,
Japanese mayo, caviar, sesame seeds,
- Prawn R105 spring onion and house-made
- Veg R90 Teriyaki sauce.
Deep Fried Rolls (8 pcs) Cajun Supreme R130
- Salline R225 Rainbow roll filled with grilled Cajun
chicken and cream cheese, topped with
- Tuna R175
o avocado, sweet chilli sauce, Japanese
- Prawn R154 mayo, spring onion and roasted
sesame seeds.
California Roll (8 pcs)
- Salmon R182 Tempura Top Roses (4 pcs) R220
- Tuna RI125 Salmon roses topped with tempura
prawns, Japanese mayo, sesame seeds,
- Prawn R115 Teriyaki sauce, spring onion and
- Veg R65 tempura bites.
Nigiri (2 pcs) Rockpool Platter (8 pcs) R300
- Sallin@in R90 Four Ultimate Rainbow rolls and four
prawn California rolls topped with
- Tuna R70 spring onion and tempura prawns
- Prawn R70 dipped in special tempura sauce.
Sashimi (4 pcs)
- Salmon R205
- Tuna R135
Bamboo Roll (4 pcs)
- Salmon R185
- Tuna R130
- Prawn R95
- Veg R70
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platters

Tapas Platter R800
A delightful mix of chicken wings in soy glaze, with pork belly and chicken fluffy

bao buns, chorizo, jalapenio and cheese amazeballs and fried calamari.

Served with a house salad and patatas bravas.

Plato de Carne Pequerfio R945
Half Spatchcock Chicken, char-grilled and marinated in your choice of Peri-Peri,

Lemon and Herb, or BBQ, grilled Boerewors, Korean BBQ Pork Ribs (250g), Chicken
Wings (300g) choice of Peri-Peri or BBQ. Served with a side salad and patatas bravas.

Plato de Carne Grande R2 050
Whole Spatchcock Chicken char-grilled and marinated in your choice of Peri-Peri,

Lemon and Herb, or BBQ, grilled Boerewors, Korean BBQ Pork Ribs (500g), Herb

Crusted Lamb Cutlets (500g) grilled to your liking, Chicken Wings (600g) choice of
Peri-Peri or BBQ. Served with a side salad and patatas bravas.

Build Your Own

Korean BBQ Whole Spatchcock Chicken R336

Pork Ribs (500g) R395 Char-grilled and marinated in your
choice of Peri-Peri, Lemon and Herb,

Herb Crusted or BBQ.

Lamb Cutlets (500g) R390

Half Spatchcock Chicken R190
Char-grilled and marinated in your

Grilled Boerewors (500g) R190 choice of Peri-Peri, Lemon and Herb,
or BBQ.

Grilled to your liking.

Chicken Wings (300g) R145
Choice of Peri-Peri or BBQ.

desserts

A

Peppermint Crisp Tiramisu R110

Caramel and mascarpone mousse with
flaked peppermint crisp and ladyfingers
in espresso.

Chocolate Lava Cake R150

Decadent chocolate sponge with a molten
centre, served with ice cream and salted
dark chocolate ganache.

Chocolate Brownie
with Caramel Crunch R82

Dark chocolate brownie with caramel
honeycomb crunch and bourbon
butterscotch sauce, served with

ice cream.

Pecan Nut Pie R100

Served with vanilla bean ice cream
and a cinnamon dusting.

Churros R69

Dusted with sugar and cinnamon,
served with dark chocolate ganache dip.

Spiced Malva Pudding R120

Decadent malva pudding with vanilla
pod ice cream, toasted coconut dukkha,
and créme anglaise.

Ginger & Miso Caramel

Cheesecake R105
A creamy salted miso caramel

cheesecake with a hint of orange on

ginger biscuit crust



drinks

soft drinks

Coke | Coke No Sugar R32 Rock Shandy R50
Appletiser | Grapetiser R51 Tomato Cocktail R80
Stoney Ginger Beer R36 Fresh Juices R39
Red Bull Energy Drink R54 Water (250ml / 750ml) R29 / R53
Original | Watermelon | Coco Berry | Still | Sparkling
Sugar Free
Schweppes Mixers (200ml) R32
beers & ciders
Heineken® R51 Savanna R54
Dry | Light | Angry Lemon | Zero
Heineken® Silver R51
Hunter’s Dry | Gold R47
Heineken® 0.0 (Non-Alcoholic) R51
Brutal Fruit Spritzer (275ml) R43
Windhoek Lager R50 Ruby Apple | Litchi Séche
Windhoek Draught R61 Brutal Fruit Spritzer (620ml) R83
Ruby Apple
Amstel R44
Bernini R44
Sol R51 Blush | Amber | Classic | Mimosa
Jack Black Lager R50
draughts (300ml / 500ml)
Paradiso Lager R39 /R56 Heineken® R49 / R61
Paradiso Lite R39 /R56 Heineken® Silver R49 / R61
Part Wolf Lager R40 /R59 Windhoek R47 / R62
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signature cocktails

Hummingbird R155

Mafly Limone | Chambord |
Chardonnay | Sugar | Lemon

The Hotel Grand R165

Hennessy VS | Pinot Noir | Mixed Berry
Puree | Lemon | Bitters | Cellulose

Pink Delight R135

Malfy Rosa | Triple Sec | Rose
Syrup | Lemon | Pink Tonic

Smoked OI’ Fashioned R135

Woodford Reserve | Sugar | Angostura
Bitters (smoked)

Lavender Lily R143

Inverroche | Triple-Sec | Créme de
Violette | Lemon | Cellulose

Tales of Mist R125

Absolut | St Germain | Litchi | Cloudy
Apple Juice | Lemon | Cucumber

The Stag R155

Bisquit VS | Fireball Black | Vanilla |
Lemon | Soda Water | Ginger Bitters

Paradiso Cosmo R145

Absolut Raspberry | Cointreau |
Cranberry Juice | Lime | Orange

Bitters

Honeycomb Negroni R105

Heyman’s Sloe Gin | Martini Rosso |

Campari | Honey Water
house cocktails
vodka
Peachy Lemonade R95 Crazy Cranbucha R110
Absolut | Peach Puree | Lemon Absolut Raspberry | Kombucha |
Lemonade Cranberry | Elderflower
Love Philosophy R141 Cranberry Vodka Spritzer R90

Absolut | Soda Water | Grenadine |
Elderflower | Raspberry | Dark Chocolate

Summertime Spritz R155

Grey Goose | Aperol | Triple Sec |
Orange | Sparkling Wine

Endless Summer R95

Absolut | Cranberry Juice | Elderflower
Syrup | Hampton & Co Sauvignon Blanc |
Soda Water

Absolut | Soda | Cranberry Juice |
Berries | Lime

Pornstar Martini R195

Absolut Elyx | Vanilla Syrup | Passion
Fruit | Lime | Sparkling Wine

(Veuve Clicquot Yellow Label +R140)

Caribbean Iced Tea R130
Absolut Citron | Cazadores Reposado |
Bumbu Original | Bombay Sapphire |

Blue Curagao | Citrus | Lemonade

house cocktails

juniper

Cape G&T R105

Bulldog | Mixed Berries | Lime | Soda |
Tonic Water

Negroni R95

Martini Rosso | Bombay Sapphire |
Campari

Collin the Passionate R95

Bombay Sapphire | Passion Fruit |
Citrus | Soda Water

Malfy Coast R125

Malfy Con Arancia | Grapefruit |
Tonic | Orange | Orange Bitters

Tanqueray G&T R115

Tanqueray London Dry | Elderflower |
Tonic | Lemon | Lime

Watermelon Gin Bull R97

Red Bull Watermelon | Bombay
Sapphire | Lime

aperitivo

Aperol Spritz R110
Aperol | Cinzano To Spritz | Soda Water

Mimosa R70
Sparkling Wine | Orange Juice

rum & brandy

Classic Daiquiri R80
Bacardi Carta Blanca | Sugar | Citrus

Mint Mojito R90

Bacardi Carta Blanca | Soda | Mint |
Lime | Sugar

Madagascan Martini R129
Bacardi 8 | Vanilla | Lime

Pifia Colada R105

Bacardi Carta Blanca | Coconut Syrup |
Pineapple Juice | Coconut Cream |
Lemon | Lime

Rum Swizzle R117

Bacardi 4 | Elderflower | Apple Juice |
Lime

Taste of Home R175

D’Ussé VSOP | Rogue Apple | Cloudy
Apple | Lime | Sugar Syrup

Vanilla Sidecar R141

Bisquit & Dubouché VS | Triple Sec |
Vanilla | Lemon | Lime | Orange

Kliptwist R80

Klipdrift Premium | Pineapple | Lime |
Orange | Sauvignon Blanc | Mango |
Passion Fruit



house cocktails

tequila

Paradiso Margarita R125
Cazadores Blanco | Triple Sec |

Lime | Salt

Mangorita R190

Patrdn Silver | Mango Puree | Lime

Patrone Breeze R175

Patrdn Silver | Grapefruit | Cranberry |
Lemon | Lemonade

Crafted Paloma R127

Cazadores Blanco | Grapefruit | Lemon |
Salt | Pink Peppercorns |

(Patrén Silver +R70)

Avién Colletti R181

Avién Silver | Martini Bianco |
Elderflower | Orange Juice | Blood Orange |
Orange Bitters | Sparkling Wine

Coconut Margarita R175

Avién Silver Tequila | Coconut Syrup |
Sugar Syrup | Lime

whiskey

Whiskey Sour R120

Jameson | Honey | Citrus | Cellulose

Perfect Jameson Serve R105

Jameson | Ginger Ale | Lime

A Jameson Select R149

Jameson Select | Vanilla | Lemon |
Cellulose | Bitters

Golden Jungle Bird R170

Jameson Select | Campari | Pineapple |
Lime | Triple Sec

Gold Rush R175

Jameson Select | Apple | Vanilla |
Lemon | Soda Water

Orange Highball R169

Glenmorangie 10YO | Orange | Blood
Orange | Bitters | Tonic | Soda

Blonde & Ginger R85

Johnnie Walker Blonde | Ginger Ale |
Lemon | Lime

spirits

vodka

Absolut Original
Absolut Elyx
Grey Goose
SKYY 90

Ciroc

Belvedere

juniper

Bombay Sapphire
Malfy Originale
Malfy Rosa
Inverroche Classic
Inverroche Amber
Inverroche Verdant
Monkey 47

Bulldog

Tanqueray No. 10

Hendrick’s

tequila

Cazadores Blanco
Cazadores Reposado
Patrén Reposado
Patrén Afiejo
Patrén Silver
Avién Blanco
Avion Reposado
Avién Reserva 44
Don Julio 1942

Don Julio Reposado
Espolon Reposado
Espolon Blanco

Clase Azul Reposado



spirits

whisky

spirits

SCOTCH

Chivas Regal 12YO
Chivas Regal 18YO
Johnnie Walker Gold
Johnnie Walker Green
Johnnie Walker Blue
Dewar’s 12YO
Dewar’s 15YO

Monkey Shoulder

IRISH
Jameson Select Reserve
Jameson 18YO

Tullamore 12YO

BOURBON
Jack Daniel’s Gentleman Jack

Woodford Reserve

SINGLE MALT
The Glenlivet Founder’s Reserve
The Glenlivet 12YO
The Glenlivet 15YO
Aultmore 12YO
Glenfiddich 12YO
Glenfiddich 15YO
Glenfiddich 18YO
The Macallan 12YO
The Macallan 18YO
Glenmorangie 10YO
Glenmorangie 18YO
GlenDronach 12YO
Ardbeg 10YO
Laphroaig 10YO
Singleton 12YO
Craigellachie 13YO
Craigellachie 17YO

Benriach 12YO

cognac | brandy

D’Ussé VSOP

D’Ussé XO

Martell Blue Swift
Martell XO

Hennessy VS

Hennessy VSOP Privilege
Hennessy XO

Bisquit & Dubouché VS
Bisquit & Dubouché VSOP
Bisquit & Dubouché XO
Rémy Martin VSOP
Rémy Martin

Rémy Martin XO
Courvoisier VS
Courvoisier VSOP

Courvoisier XO

rum

Bacardi 4YO
Bacardi 8YO
Bumbu Original

Havana 7YO

aperitifs

Campari

Aperol

Disaronno Amaretto
Cointreau

Lillet Rosé

champagne

G.H.Mumm Grand Cordon

G.H.Mumm Grand
Cordon Rosé

Moét & Chandon
Impérial Brut

Moét & Chandon
Ice Rosé

Veuve Clicquot
Yellow Label

Veuve Clicquot Rosé
Veuve Clicquot Rich

Laurent-Perrier Cuvée
Rosé

Laurent-Perrier La Cuvée

Laurent-Perrier Harmony
Demi-Sec

R1 980

R2 290

R1950

R2 495

R2 250
R2 640

R2 910

R4 115

R1920

R2 000

Krug Grande Cuvée
Louis Roederer Cristal
Dom Pérignon Blanc
Dom Pérignon Rosé

Dom Pérignon
Luminous

Armand de Brignac Brut
Gold (Ace of Spades)

Armand de Brignac Blanc
de Blancs (Ace of Spades)

R10 120
R17 930
R10 165

SQ

SQ

R17 000

SQ




wines

mcc / sparkling

(glass / bottle)

Pongréacz Brut R98 R488
Pongracz Brut Rosé R98 R487
Pongracz Demi Sec

Noble Nectar R487
Pongréacz Desiderius R1 436
Krone Brut R507
Boschendal Brut R533
L’Ormarins Brut Classique R490
L’Ormarins Brut Classique

Rosé R490
prosecco

Martini Prosecco R125 R615
Cinzano Prosecco R530
white wines

SAUVIGNON BLANC

Hampton & Co R55 R217
Waterford Elgin R104 R413
Brampton R227
Diemersdal R242
Spier Signature R207
Durbanville Hills Collectors

Reserve R352
Southern Right R429

white wines (glass / bottle)

CHENIN BLANC

Protea R57 R209
Ken Forrester Petit R55 R196
Spier Signature R238
Ernst Gouws & Co R283
Fryer’s Cove R387
Spier 21 Gables R741
CHARDONNAY

Haute Cabriere
Unwooded R65 R245

Cape of Good Hope

Serruria R574
Spier Seaward R328
Van Loveren Christina R474
Warwick First Lady R289
Vergelegen Reserve R819

WHITE BLENDS

Buitenverwachting
Buiten Blanc R57 R211

Boschendal
Chardonnay|Pinot Noir R78 R285

Spier
Chardonnay|Pinot Noir R207

wines

rosé wines (glass / bottle)

Hampton & Co R55 R217
Glen Carlou R74 R288
Nederburg Grenache R238
Iona Sophie le Rosé R312
Waterford Rose Mary R388
Saronsberg R240
Holden Manz Rothko R404

Anthonij Rupert Jean
Roi Provincial R646

red wines

PINOT NOIR

Lourensford Dome R119 R471
Ernst Gouws & Co R483
PINOTAGE

Spier Signature R58 R226
Nederburg

The Winemasters R287

Old Road Wine Co
The Fat Man R243

Beyerskloof Pinotage

Reserve R494
MERLOT

Spier Signature R68 R250
Franschhoek Cellar R60 R234
Fat Bastard R370

Durbanville Hills
Collectors Reserve R425

red wines (glass / bottle)

SHIRAZ

Protea R60 R215
Spier Seaward R328
Vergelegen Premium R396
Von Sir R577

CABERNET SAUVIGNON
Warwick First Lady R85 R317

Boschendal Stellenbosch R190 R756

Zevenwacht R433
Glen Carlou R437
Ken Forrester Petit R205

RED BLENDS

Hampton & Co R55 R217
Waterford Antigo R158 R629
Boschendal Nicolas R566

Buitenverwachting Meifort R438
Spier Creative Block 5 R545

Rupert & Rothschild
Classique R562
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