VIGOURSVERVE

coffee & everything in between
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@ STARTERS & SALADS

SOUP OF THE DAY

Served with a cheesy ciabatta foastie

R75

GREEK SALAD @

We have our own local version

R85

ROASTED BUTTERNUT R110

QUINOA SALADA

Sunflower seeds, sesame, cashew nuts,
dried cranberries, apple, feta, parsley,
spring onion and pea shoots
CALAMARI SALAD R100
Grilled or fried. Baby marrow ribbons,

lettuce, bell peppers and lemon

PERI PERI CHICKEN LIVERS
Accompanied with naan bread
and garlic butter

R95

V&V CAESAR SALAD R125

With chicken, bacon, garlic croutons,
boiled egg and V&V house dressing
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BRAAI BROODJIES
South African version of toasties
served with rustic chips

Classic @
Tomato, onion, cheddar and chutney

R85

R120

Smoked chicken,
Mayo, tomato and cheddar

V&V CLUB SANDWICH R135

Sour dough bread. Chicken, leftuce,
bacon, fomato & avocado,
served with rustic chips

OUR SIGNATURE R125

V&V CHICKEN WRAP

Served with sweet chilli and rustic chips

& V&V BURGERS

CHAR-GRILLED BEEF
CHAR-GRILLED CHICKEN

R140
R130

Leftuce, fomato, onion, pickles

and Chedder cheese
(without the bun if you prefer)

Served with rustic chips

Allergy Notice

We use ingredients in our food that some people may be allergic to. All food is stored

and prepared in a common kifchen with the risk of exposure to the allergens. We

cannot guarantee that any foods or beverages are allergen free even if the allergen

does not appear in the name or the ingredients listing. If you have food allergies then

ask kifchen management about any specific allergens in the food before eating any

food from the buffet or from the menu.

{<; PASTA

PENNE PASTA O R95
Napolitan sauce with grated

pecorino, and rocket

BUTTERNUT RAVIOLI @ R110

Creamy garlic sauce with
sage and burnt butter

SPINACH RAVIOLI ©
Napolitan sauce with
grated pecorino

R100

SPAGHETTI BOLOGNAISE
Classic Italian dish,

with parmesan cheese

&

THE MAGRIETJIE ©

Tomato, Oregano, Mozzarella

R105

R95

BUTTER CHICKEN PIZZA R110
Our Margherita fopped with V&V's

signature butter chicken curry
THE GRABOUW R100
Flamed grilled Boerewors

with caramelized onions and coriander

BACON, FETA AND AVO PIzzA R135

Grilled bacon, feta cubes
and sliced avocado

GRILLED VEGETABLE PIzZA © R110

Aubergine, baby marrow, bell peppers,

and tomato, drizzled with basil pesto

BETWEENERS

&> HOT OFF THE GRILL

Served with your choice of 2 sides
and 1 sauce

BEEF RIBEYE 300G R250
T-BONE 500G R240
BEEF SIRLOIN 250G R195
LAMB SADDLE CHOPS 300G R195
GRAIN FED CHICKEN R165
BREAST 350G

CATCH OF THE DAY R185
MIXED BRAAI PLATTER R195

(Serves 1 person)
Boerewors, Chicken Wings,
Lamb Saddle Chops

SIDES (Choose 2) Additional Side - R45 each
Pap and Sheba (stiff maize-meal and
tomato relish) | Chakalaka (spicy mixed
veg and bean relish) | Creamed Spinach
and Sweet Pumpkin | Umngqgusho (samp
and beans) | Oven Roasted Vegetables |
Fried Rustic Chips | Morogo (local spinach) |
Seasonal Fresh Salad

SAUCES (Choose 1) Additional Sauce - R35 each
Classic Peppercorn | Red Wine Jus |
Peri Peri - Very Hot | Lemon Butter | Mushroom

& LOCAL FAVOURITES

Authentic dishes of our region, the way they
were prepared by our ancestors

FISH & CHIPS, THE CLASSIC WAY

Tempura battered hake and tartar sauce
Served with rustic chips

BUTTER CHICKEN
Tender grain-fed chicken, classic fragrant
spices, steamed rice, roti and sambals

LAMB CURRY

Basmati rice, roti and sambals

LAMB RIBLETS

Char-grilled, basted and baked in our
pizza oven, served with Chimichurri,
and slaw

OUR SIGNATURE

V&V CHICKEN WINGS
BBQ or Peri Peri or lemon and herb
with corn and pap with sheba

CAPE MALAY ROTI
Filled with curry of the day,
served rustic chips and sambals

PORK SPARE RIBS
500g BB&Q or Peri Peri basted with
onion rings and rustic chips

RED WINE BRAISED BEEF OXTAIL
With mashed potato and seasonal
oven roasted vegetables

CHICKEN NUGGETS

With chips or salad or mixed vegetables

KIDDIES FISH & CHIPS

With chips or salad or mixed vegetables

SPAGHETTI WITH BUTTER
(Add bolognaise)

KIDDIES CHICKEN BURGER
With chips or salad

KIDDIES BEEF BURGER
With chips or salad
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HARVEST TABLE
(ASSORTED CAKE SLICES)

OUR SIGNATURE
V&V FUDGE BROWNIE

With a scoop of vanilla ice-cream

MALVA PUDDING
With custard

GLAZED LEMON TART
With custard

R185

R165

R170

R170

R165

R120

R195

R190

R75

R75

R55
R25

R75

R75

R75

R85

R70

R75

All prices are in South African Rands and include VAT.

@ Vegetarian dishes



WINE LIST INDEX:

SPARKLING WINES
ROSEWINES

WHITE BLENDS
SAUVIGNON BLANC
CHENIN BLANC
CHARDONNAY
GRENACHE BLANC
VIOGNIER
BUKKETRAUBE
GEWURZTRAMINER
CABERNET SAUVIGNON
MERLOT

PINOTAGE

SHIRAZ

PINOT NOIR

RED BLENDS

DESSERT AND FORTIFIED WINES
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Soft Drinks, Beers & Ciders

Michelangelo International Wine & Spirit Awards 2022 — Trophy Winners

All prices are in South African Rand and inclusive of VAT
No alcohol will be served to minors under the age of 18



CHAMPAGNE WINES

Moet and Chandon Brut

Moet and Chandon Brut Rose

SPARKLING WINES
BRUT
Pongracz

Graham Beck

ROSE
Pongracz

Graham Beck

ROSE WINES

Misty Mountain Estate
Bellingham Berry Blush

Alvi's Drift

WHITE WINES

SAUVIGNON BLANC

Durbanville Hills

The Beachhouse

Arabella

Laborie

Goedverwacht Great Expectations

Benquela Cove

France

France

Stellenbosch

Robertson

Stellenbosch

Robertson

Overberg
Franschhoek

Worcester

Durbanville

Wellington

Robertson Valley

Paarl & Darling

Robertson

Walker Bay

R1200
R1500

130/395
435

130/395
150/455

80| 250
120

250

75 240
160
175
175
315

375



CHENIN BLANC

KWV

AA Badenhorst Secateurs

Laborie

De Morgenzon

CHARDONNAY
Warwick Reserve

Merwida Papenkuils

GRENACHE BLANC

KWV The Mentors

VIOGNIER

Alvi's Drift

BUKKETRAUBE

Cederberg

GEWURZTRAMINER

Simonsig

Paarl
Paardeberg
Paarl

Stellenbosch

Stellenbosch

Breede Rivier Valley

Paarl

Cape Town

Cederberg

Stellenbosch

45| 155
235
260
305

295
265

165

225

255

260
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RED WINES
CABERTNET SAUVIGNON
Warwick

Landskroon Paul de Villiers
David Finlayson

Kleine Zalze

MERLOT

Protea

Uniwines dasch Bosch
Glen Carlou

Zorgvliet

Mischa Le Famille

PINOTAGE
Eagle's Cliff

Durbanville Hills Collectors Reserve

SHIRAZ
Koelenhof Koelenbosch
Diemersfontein

Strandveld

PINOT NOIR
Haute Cabriere
Peter Falke

Bosman Family Vineyard

Malbec

Diemersfontein Carpe Diem

Stellenbosch
Paarl
Stellenbosch

Stellenbosch

Franschhoek
Coastal Region
Stellenbosch
Stellenbosch

Wellington

Worcester

Durbanville

Stellenbosch
Wellington

Bredasdorp

Franschhoek
Stellenbosch

Hemel en Aarde

Wellington

95 | 325
405
495
435

60 | 200
90 | 280
375
485
315

240

435

80 | 275
425

555

200 | 675
675

575

595



PETIT VERDOT

Kwv Classic Collection Paarl
RED BLENDS
Alto Rouge Stellenbosch

Cabernet Franc / Shiraz / Merlot / Cabernet Sauvignon / Petit Verdot

Zonnebloem Stellenbosch
Shiraz / Mourverdre / Viognier

Glen Carlou Petite Classique Stellenbosch
Merlot / Malbec

Rupert and Rothchild Classique Simondium

Merlot / Cabernet Sauvignon / Cabernet Franc

De Krans Muscato Red Perle Klein Karoo

Muscat de Frontignan,/ Muscat D" Alexandrie / Pinotage

Morgenhof Stellenbosch

Merlot /Cabernet Franc

DESSERT AND FORTIFIED WINES

DESSERT WINES

Nederburg - Noble Late Harvest Paarl
FORTIFIED WINES

Monis Medium Cream Paarl

325

305

265

375

565

195

565

95 | 335

45 360



BEVERAGES

SOFT DRINKS

Dry Lemon

Coke / Zero / Light

Creme Soda

Appletizer

Grapetizer Red

Schweppes Ginger Ale / Soda
Schweppes Tonic

Fitch & Leedes Pink / Blue Tonic
Fanta Orange

Stoney Ginger Beer

Sprite / Zero

Redbull / Sugar Free / Watermelon

BEERS

Black Label
Castle Lager
Castle Lite
Amstel Lager
Heineken

Corona

CIDERS
Hunters Dry
Hunters Gold
Savanna Dry

Savanna Lite

R38
R38
R38
R38
R38
R32
R32
R32
R38
R38
R38

R44

R40
R40
R40
R40
R42

R54

R40
R40
R40

R40



