
Appetisers  

  

WEST COAST OYSTERS DEPENDENT ON AVAILABILITY 198 

HALF  DOZEN  FRESHLY  SHUCKED ,  MIGNONETTE ,  LEMON ,  TABASCO   

  
BREAD PLANKIE 125 

TOASTED  SOURDOUGH ,  CIABATTA ,  SMOKED SNOEK BUTTER ,  ROAST GARLIC  OLIVE  OIL ,  

CARAMELISED  ONION TRUFFLE  CRÈME ,  R IEBEEK  VALLEY  OLIVES ,  PAMPOENKOEKIES ,  SALTED 

CARAMEL  

 

  
CHARCUTERIE  275 

COPPA ,  PROSCIUTTO ,  MI LANO SALAMI ,  CHORI ZO ,  HOMEMADE VEGETABLE  PICKLE ,  PRESERVED 

GREEN  FIG ,  APPLE  &  P EACH CHUTNEY ,  TOAST  
 

  
CAULIFLOWER BUFFALO WINGS 105 

TEMPURA CAUL IFLOWER ,  L IGHTLY  SPICED PEPPER SAUCE ,  GORGONZOL A SOUR CREAM   
  

  

Salads  

  

ROYAL CEASAR 175 

AVOCADO &  HERB CHICKEN  MAYO ,  COS L ETTUCE ,  BOQUERONES ,  ANCHOVIES ,  ANCHOVY 

MAYONNAISE  DRESSING ,  MELBA CROUTONS ,  PARMESAN  
 

  
TOMATO & BURRATA 198 

TOMATOES ,  EXTRA VIRGIN  OLIVE  OIL ,  BASIL  PESTO ,  120G CREAMY BURRATA ,  ROCKET ,  SWEET  

PICKLED RED  ONION ,  SUNDRIED TOMATOES  
 

  
PULLED DUCK 175 

PULLED  PEKING SPICED  DUCK ,  ROCKET CABBAGE  CUCUMBER &  L EEK  SL AW ,  HOIS IN  &  BL ACK  

BEAN DRESSING ,  FRIED  ONION  
 

  
ROAST VEGETABLE 148 

M IXED  ROASTED VEGETABLES ,  GOATS CHEESE  HUMMUS ,  L EMON HERB  OLIVE  OIL ,  PARMESAN   
  

  

Starters  

  

PRAWN TIAN 165 

TEMPURA PRAWNS ,  BABY  SQUID ,  AVOCADO ,  ROAST AUBERGINE ,  SWEET  CHIL I  SAUCE ,  SOY  SAUCE ,  

PARSLEY  OIL  
 

  
STEAK TARTARE PREPARE 150 / 250 

CHOPPED ,  RAW BEEF  WITH CONDIMENTS &  SPICES ,  100G SERVED WITH  TOAST ,  200G SERVED 

WITH TRIPLE  COOKED FRIES  
 

  



SALT & PEPPER SQUID 140 

CRISPY FRIED BABY  SQUID ,  PEPPER &  CA JUN SEASONING ,  FRI ED GARLIC  &  GINGER ,  SPRING 

ONION ,  A IOL I  
 

  
BUTTERNUT CAPPUCCINO 80 

BUTTERNUT ,  CARROT &  GINGER  SOUP ,  WHIPPED  CREAM ,  TOASTED SOURDOUGH   

  
BEEF CARPACCIO 135 

THINLY  SL ICED  RAW BEEF ,  PARMESAN ,  CAPERS ,  HERB  OLIVE  OIL ,  LEMON &  B L ACK  PEPPER 

MAYONNAISE  
 

  

  

Mains  

  

KINGKLIP FISH & CHIPS 250 

TEMPURA KINGKLIP ,  TRIPLE  COOKED FRIES ,  TARTAR  CREAM   

  
SEABASS 275 

PAN FRIED SEABASS ,  RED PEPPER  &  TOMATO SAUCE ,  LEMON BUTTER FRIED BUTTER  BEANS ,  

CHICKPEAS ,  GREEN BEANS &  BABY SPINACH  
 

  
SATAY KAMBING 225 

MARINATED  L AMB SKEWER IN RICH  INDONESIAN SWEET SOY  SAUCE ,  SPICES ,  NASI  GORENG ,  ACAR   

  
SATAY AYAM 185 

INDONESIAN  CHICKEN  SKEWERS ,  SPICED PEANUT BUTTER SAUCE ,  NASI  GORENG ,  ACAR ,  FR IED  

ONION  
 

  
200G FILLET / 300G SIRLOIN 320 / 250 

SERVED  WITH TRIPLE  COOKED FRIES ,  P ERI  PERI  MUSHROOMS ,  CHOICE  OF  SAUCE :  PEPPER &  

MUSHROOM ;  THREE  CHEESE ;  CARAMELISED  ONION &  ROAST GARLIC  
 

  
BEETROOT GRATIN 185 

BEETROOT  GRATIN ,  B LUE  CHEESE ,  CARAMEL ISED BUTTERNUT MASH ,  TOASTED  WALNUTS   

  
TOMATO RISOTTO 185 / 240 

L IGHTLY  SMOKED TOMATO RISOTTO ,  BAS IL  PESTO ,  WI LTED BABY SP INACH ,  PARMESAN /  CHORI ZO   

  
WAGYU BURGER 198 

200G WAGYU BEEF  PATTY ,  BBQ  SAUCE ,  SWEET MUSTARD ,  CARAMELISED  ONION ,  WHITE  CHEDDAR ,  

TRIPLE  COOKED FRIES  
 

  
INDONESIAN RIJSTTAFEL SERVED TO THE WHOLE TABLE , MINIMUM 2 GUESTS, PRICE PER PERSON 450 

SERVED  IN  2  COURSES  KARI  IKAN ,  UDANG PETE ,  SAMBAL  GORENG TELOR ,  SATAY  AYAM ,  NASI  

PUTIH ,  RENDANG DAGGING ,  SATAY KAMBING ,  BABI  KECAP ,  NASI  GORENG ,  SAMBAL  BOONTJES ,  

SAYUR LODEH ,  SERUNDENG ,  KRUPUK ,  SAMBAL  OELEK  

 

 


