CAFé|BAR ==

Stella — for the love of stars.
A beautiful Parisian-inspired space to relax and unwind while enjoying delicious food and the finest drinks Cape Town
has to offer, including a splendid wine selection. Beautiful to look at and a delight to taste — that is Stella Café & Bar

Ty, Michelangelo International Wine & Spirit Awards 2024
Prize Winners & Our Recommendations

Stella Sessions

Live music every Friday,
between 17H00 and 19H00

#StellaSessions

‘e Free WiFi available. Ask your waiter for details. ﬁ @SouthernSunHotels {O}] @southernsunhotels y@SouthernSunGrp
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~ SALADS & TARTS
LL] CAESAR SALAD (Dairy / Gluten) R165 BURGERS
LD Romaine lettuce | crispy parma ham | grilled baguette | white All burgers served with potato fries, dill cucumber,
anchovy | shaved parmesan cheese | traditional Caesar dressing lettuce, tomato, and crispy onion rings
m Add chicken: + R55
D STONE FRUIT AND TOMATO SALAD (Dairy) R95 STELLA BURGER (Dairy / Gluten) R165
m Sumac labneh | orange blossom dressing | Authentic ash burger roll | boerewors patty |
crushed almonds | fresh mint caramelised onions | mozzarella cheese
! \? GRILLED GREEN VEGETABLE SALAD R115 CAPE MALAY CHICKEN BURGER (Dairy / Gluten) R160
V) 7 Baby marrow | broccoli | green beans | mangetout | Deep fried panko crumbed chicken breast |
I coriander | celery and almond pesto brioche bun | coleslaw | chef Dorliga’s perinaise
m CUCUMBER AND TOASTED PEANUT SALAD (Nuts) R100 \# VEGETARIAN SMASH BURGER R195
< Toasted sesame seeds | soy sauce | chilli flakes " Soya and vegetable burger | brioche roll | guacamole |
roast garlic hummus | mint tzatziki
I CURRIED CAULIFLOWER AND CHICKPEA SALAD R125 .
Dai t
U; Roasted cauliflower | beetroot puree | curried chickpeas | LAMB BURGER {DslnyFSilten) R220
crispy tobacco onions (Gluten) Brioche bun | lamb patty | hummus |
D garlic and mint tzatziki
TOMATO AND FENNEL QUICHE (Dairy / Gluten) R100 .
< Burnt garlc labneh | dhukka | citrus slaw BBQ BRAISED BEEF BURGER (Dairy / Gluten) R195
I Brioche bun | slow braised beef | caramelized onion |
SALMON TROUT, DILL AND RICOTTA TART (Dairy/ Gluten)  R130 mozzarella cheese
< Cured egg yolk | fennel slaw
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VEGETARIAN

SANDWICHES

All sandwiches served with either potato fries or side salad

ROASTED AUBERGINE AND GREEN PESTO SANDWICH R155

Roasted aubergine | house made green pesto |
marinated feta | fresh river rocket (Dairy/Gluten)

BUTTER CHICKEN WRAP (Dairy /Nuts / Gluten) R145

Toasted tortilla wrap | creamy chicken makhani |
vegetable pickles

CULLINAN SANDWICH (Dairy / Gluten) R215

Streaky bacon | fried egg | mozzarella cheese | braised beef |
caramelized onion | horseradish mayonnaise

BRAISED OX CHEEK PITA POCKET (Dairy / Gluten) R135
Rocket | apple slaw

BRAISED BEEF SANDWICH (Dairy / Gluten) R165

Slow braised beef | beer braised onion | mozzarella cheese |
horseradish sauce

LE CROQUE MONSIEUR (Dairy / Gluten) R135

Ham | truffle mayonnaise | mature boland truckle |
french baguette & rustic fries

OLD FAVOURITES R95
All sandwiches served with either potato fries or side salad

Choose 1 of the below (Dairy / Gluten)
Cheese and tomato

Ham and cheese

Chicken mayonnaise

Ham and mustard

Bacon, egg and cheese

BOWLS

KIMCHI CHICKEN POKE BOWL (Gluten)

Deep fried tempura chicken | kimchi | avocado |
edamame beans | sushi rice | pickled ginger | cucumber

VEGETABLE POKE BOWL (Gluten)

Curried chickpea | edamame beans | lemon bulgur wheat |
radish | avocado | pickled beetroot | roasted garlic hummus

@

VEGAN

\? STICKY TOFU VEGAN BOWL (Nuts / Gluten)

veesraay Tarjyaki glazed tofu | shaved red cabbage | avocado |

crumbed mushroom | edamame bean

SALMON POKE BOWL (Gluten)

Grilled teriyaki salmon | kimchi |avocado |
edamame beans | sushi rice | pickled ginger | cucumber

R155

R130

R160

R190
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TAPAS DEEP FRIED CALAMARI (Dairy / Gluten) ROO TAPAS
Panko crumbed calamari | lemon emulsion & fries R165 MAIN

WINGS (Gluten / Nuts) R135 TAPAS Suggested Wine: Cederberg Hills Sauvignon Blanc | Cederberg
Peri-Peri | BBQ | Garlic and c.h|II| rub R250 MAIN WEST COAST MUSSELS (Dairy / Gluten) RO5 TAPAS
toasted sesame seeds & chips _ . .
Haute Cabrier | Franschhoek Sauvignon Blanc / Chardonnay Mussel’s | white wine creamy garlic sauce | R170 MAIN
toasted baguette
SMOKED CHICKEN MACARONI CHEESE R55 TAPAS Suggested Wine: Van Loveren No.5 | Robertson
House smoked chicken | mature boland truckle | R105 MAIN
herbed panko (Dairy / Gluten)
Suggested Wine: Merwida Papenkuils Unwooded Chardonnay | Breedekloof M AI N S:
HAKE AND CHIPS (Dairy/ Gluten) R90 TAPAS
, L GRILLED ZA'ATAR CHICKEN BREAST (Nuts) R160
Tartare sauce | malt vinegar & Rustic fries R155 MAIN

Smoked egggplant purée | baby beets | nut gremolata

Suggested Wine: Cederberg Hills Sauvignon Blanc | Cederberg
Suggested Wine: Cederberg Hills Sauvignon Blanc | Cederberg

CAPE MALAY LAMB CURRY (Dairy/ Gluten) R125 TAPAS
, BRAISED BEEF CHEEK R225
Steamed corn bread | vegetable pickle R225 MAIN p .
Suggested Wine: Koelenhof Koelenbosch Shiraz | Stellenbosch SIOW,COOked beef cheek | carrotand cumin puree |
sautéed brussel sprouts
\? DURBAN VEGETABLE CURRY (Dairy / Gluten) R85 TAPAS Suggested Wine: Koelenhof Koelenbosch Shiraz | Stellenbosch
veeEmRaY Roast butternut | cauliflower and chickpea curry|  R155 MAIN GRILLED LAMB RIBLETS (Dairy / Gluten) R245
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fragrant basmati | vegetable atchar

Suggested Wine: Peter Falke Blanc de Noir | Stellenbosch Chill garllc rubbed lamb riblet | paratha |

mint garlic tzatziki | rocket
HOUSE MADE FISH CAKE (Dairy / Gluten) NO TAPAS Suggested Wine: Spijker Malbec | Stellenbosch

House mgde fish cake | pozf\ched egg | | R145 MAIN ABALOBI LINE EISH OF THE DAY (Gluten) R245
hollandaise sauce | char grilled spring onion

Autumn tomat lery relish | wilted spinach
Suggested Wine: Cederberg Hills Sauvignon Blanc | Cederberg utu tomato celery re | ed Pinac

Suggested Wine: Cederberg Hills Sauvignon Blanc | Cederberg
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VEGETARIAN

GRILLS

Choice of one sauce and side

OUDTSHOORN OSTRICH R265
Suggested Wine: Morgenhof Merlot / Cabernet Franc | Stellenbosch

AUBERGINE SNITZEL (Dairy / Gluten) R155

Suggested Wine: Haute Cabrier | Franschhoek Sauvignon Blanc / Chardonnay

6 GRILLED KING PRAWNS (Dairy) R305
Suggested Wine: Peter Falke Blanc de Noir | Stellenbosch

BILTONG RUBBED BEEF RIBEYE (Dairy / Gluten) R295
Suggested Wine: Warwick First Lady Cabernet Sauvignon | Stellenbosch

LAMB CUTLETS (Dairy) R285
Suggested Wine: Uniwines Dash Bosch Merlot | Coastal Region

SIRLOIN ON THE BONE 400G (Dairy) R255
Suggested Wine: Warwick First Lady Cabernet Sauvignon | Stellenbosch

SIDES: R45 PER PORTION

Sautéed spinach | Herbed side salad | French fries | Rustic fries |
Onion rings | Pap & chakalaka | Paratha

(Allergens: Dairy)
Pommes purée | Truffle and parmesan polenta |
Rosemary and honey baked butternut | Herbed crushed potato

SAUCE: R35 PER PORTION
Peri-peri | Chimichurri | Red wine jus | Smokey BBQ sauce

(Allergens: Dairy)
Mushroom sauce | Lemon and garlic butter | Peppercorn sauce
Cheese sauce

4

VEGETARIAN

GLUTEN
FREE

PASTA:

BRAISED BEEF BOLOGNESE (Dairy / Gluten) R130

Braised and pulled beef ragout | shaved parmesan
penne pasta
Suggested Wine: Koelenhof Koelenbosch Shiraz | Stellenbosch

SPINACH GNOCCHI (Dairy / Gluten / Nuts) R135

Spinach cream | potato gnocchi | toasted pine nuts
Suggested Wine: Merwida Papenkuils Unwooded Chardonnay | Breedekloof

WILD MUSHROOM GLUTEN FREE PASTA R145

Gluten free penne pasta | wild mushroom ragout |
summer truffle | crisp tofu
Suggested Wine: Cederberg Hills Sauvignon Blanc | Cederberg

CREAMY SEAFOOD PASTA (Dairy / Gluten) R215

Linguini noir | white wine and tomato cream sauce
Suggested Wine: Cederberg Hills Sauvignon Blanc | Cederberg

CREAMY LEMON CHICKEN PASTA (Dairy / Gluten) R125
Sautéed chicken | penne pasta | parsley and lemon zest |
parmesan shavings

Suggested Wine: Haute Cabrier | Franschhoek Sauvignon Blanc / Chardonnay

September 2024



~
a'dl
LLl
W
w
LLI
a

DESSERTS

PORTUGUESE CUSTARD TART (Dairy / Gluten)
Amarula ice cream | cocoa tuille | vanilla crumb

ROOIBOS AND RED WINE POACHED PEAR
Black elachi ice cream | shortbread crumb

MIXTROPICAL FRUIT SORBET

MILK STOUT TIRAMISU (Dairy / Gluten / Nuts)
Amasi ice cream | Salted caramel | Hazelnut praline

CHILLI CHOCOLATE TART (Dairy / Gluten)
Orange marmalade | vanilla crumb | orange sorbet

WARM DARK CHOCOLATE MUD PUDDING (Dairy / Gluten)
Toffee ice cream | hot chocolate sauce

R70

R95

R90

R95

R95

R95
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THE CLASSICS

CLASSIC MOJITO
Bacardi White Rum | Monin Wild Mint Syrup |
Soda Water | Fresh Mint Leaves | Fresh Lime

STRAWBERRY DAIQUIRI
Bacardi White Rum | Monin Strawberry Puree |
Monin Sweet & Sour syrup | Fresh Strawberry | Fresh Lime

MARGARITA
Jose Cuervo Gold Tequila | Butlers Triple Sec | Fresh Lime Juice

COSMOPOLITAN
Smirnoff Vodka | Butlers Triple Sec | Fresh Cranberry Juice | Fresh Lime Juice

LONG ISLAND
Jose Cuervo Silver Tequila | Smirnoff Vodka | Bacardi white Rum |
Butlers Triple Sec | Gordons Gin | Monin Sweet & Sour Syrup | Coke

SPECIALITY

CULLINAN MASTER CLASS
Hennessy VSOP | Disaronno Amaretto | Angostura Bitters |
Lemon Juice

CREME BRULEE MARTINI
Elephantom Eum | Amarula | Creme de Cacao White Liqueur |
Creme Brulée Syrup | Fresh Cream

CHERRY SOUR
Malachite Fynbos Gin | Cherry Syrup | Fresh Lime Juice | Cellulose

THE CAPETONIAN
Van Ryns 12 Year | Caperitif Kaapse Dief | Angostura Bitters |
Orange Bitters | Frozen Grapes

PURPLE HAZE SOUR
Bains Whiskey | Blueberry Syrup | Vanilla Simple | Martini Rosso |
Apple Juice | Fresh Lime Juice | Angostura Bitters | Cellulose

LAVENDER MARTINI
Absolute Vodka | Lavender Syrup | Martini Extra Dry | Fresh Lime Juice

R95

R140

R105

R75

R90

R120

R90

R90

R95

R90

R90

BLACKWIDOW MARTINI
Albatross Vodka | Ginger Liqueur | Black Berry Syrup |
Pomegranate Syrup | Fresh Lime Juice

JUBILEE
Albatross Vodka | Red Wine | Pear Liqueur | Fresh Lime Juice |
Maple Syrup | Soda Water | Fresh Nutmeg

TABLE MOUNTAIN
Sugarbird Cape Fynbos Brandy | Angostura Bitters | Rooibos Syrup |
Fresh Mint Leaves | Soda Water | Fresh Lime | Pineapple Juice

GINGER AND BLOOD ORANGE SPARKLER
Distillery Road Gin | Ginger Liqueur | Fresh Lime Juice |
Angostura Bitters | Blood Orange Syrup | Soda Water

PROFESSORS POISONED APPLE CIDER
Disaronno Amaretto | Johnny Walker Red Label | Fresh Cranberry Juice |
Hunters Dry | Bitters Peychaud

FLORA DORA
Malachite Fynbos Gin | Fresh Raspberry | Lime Juice |
Ginger Beer | Sugar Syrup

MOCKTAILS

KIWI FYNBOS, ORANGE FiIZZ
Fynbos Kiwi Syrup | Fresh Orange Juice | Simple Syrup | Ginger Beer

CAPE SPICE SPRITZ
Abstinence Cape Spice | Strawberry Puree | Citrus Syrup | Soda Water

PINEAPPLE MOJITO
Pineapple Juice | Fresh Lime Juice | Fresh Mint Leaves |
Simple Syrup | Soda Water

BERRY BURLESQUE
Blackberry Syrup | Fresh Lime Juice | Honey Water |
Fresh Mint Leaves | Ginger Beer

R90

R95

R95

R90

R100

R90

R65

R70

R65

R70
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LOCAL BEER

Amstel, Windhoek Lager

Black Label, Castle, Castle Lite, Devils Peak Lite
Devils Peak Lager

Devils Peak Zero to Hero

PREMIUM BEER
Corona

Stella Artios
Heineken

Heineken 0.0
Heineken Silver

DRAUGHT BEER

Castle

Castle Lite

Stella Artois

Devils Peak Lager, Devils Peak Lite

CIDERS

Savanna Dry, Savanna Lite, Hunters Dry
Bernini Dry Blush, Bernini Classic
Savanna Alcohol Free

R52
R45
R50
R45

R59
R48
R50
R50
R50

R48/R53
R50/R55
R57/R62
R50/R57

R50
R50
R50

WHISKY

Jameson

Johnny Walker Black
Macallan 12 year old
Talisker

Glenfiddich 15 year
Glenlivet 18 year
Suntory

Nikka from the Barrel
Bains

BRANDY & COGNAC

Van Ryns 10 year
Van Ryns 12 year
Van Ryns 15 year
KWV 20 year
Klipdrift

Klipdrift Premium

VODKA
Absolute

Grey Goose
Albatross

Cruz Vintage Black

R44
R76
R115
R100
R132
R210
R70
R150
R46

R58
R89
R144
R180
R44
R50

R42
R64
R58
R43
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Karoo Prickly Pear, Kimushki, Malachite
Inverroche

Six dogs

Hendricks

Amarula Gin

RUM
Elephantom Dark Rum

Captain Morgan- Spiced, Dark
Haven

TEQUILA

Patron Blanco
El Jimador Blanco

LIQUERS

Amarula

Amaretto Disaronno
Drambuie
Jagermeister

Kahlua

R58
R58
R64
R58
R50

R65
R40
R87

R55
R55

R40
R52
R55
R50
R48

SOFTDRINKS

Appletiser, Red Grapetiser

300ml - Coke, Cream soda, Fanta, Sprite, Stoney
300ml - Coke light, Coke Zero, Sprite sugar free
200ml - Coke

200ml - Bitter lemon, Ginger ale, Tonic,
Pink Tonic, Lemonade

200ml - Soda water, Tonic lite, Sugar free Pink Tonic
Red Buli

CORDIALS

Lime, Kola Tonic, Passion Fruit

WATER
500ml - Still, Sparkling (Topia)
750ml - Still, Sparkling (Topia)

R48
R43
R43
R37
R37

R37
R49

R13

R25
R50

September 2024



—
V)
1
LL]
“
S

CHAMPAGNE

Moét & Chandon Brut
Moét & Chandon Nectar
Veuve Clicquot Rosé

SPARKLING WINES

BRUT

Graham Beck | Robertson
Pongracz | Stellenbosch
Pieter Cruythoff

ROSE
Graham Beck | Robertson
Kleine Zalze | Stellenbosch

ROSE
_Misty Mountain Estate | Overberg

JVL Peter Falke Blanc de Noir | Stellenbosch
N Vé Rosendal Barony Harmoni Rosé | Wellington

WHITE WINES

WHITE BLENDS & AROMATIC
Haute Cabrier | Franschhoek
Sauvignon Blanc / Chardonnay

R1200
R1350
R1495

R150 | R465
R130| R395
R95 | R320

R150 | R545
R395

R265
R100 |R390 ~
R115 | R475

R60 | R265

Neethlingshof Estate Gerwurztraminer | Stellenbosch R95 | R350

Q/L/Durbanville Hills Tangram White Blend | Durbanville

Chenin Blanc / Chardonnay / Verdelho / Viognier

SAUVIGNON BLANC
Durbanville Hills | Durbanville
. Goedverwacht Great Expectations | Robertson

JVé Kleine Zalze Family Reserve | Stellenbosch

Cederberg Sauvignon Blanc | Cederberg

CHENIN BLANC

Van Loveren No. 5 | Robertson
Laborie | Paarl

Perdeberg G.O.A.T Coldvine | Paarl
Alvi’s Drift | Worcester

CHARDONNAY

Merwida Papenkuils Unwooded | Breedekloof
Warwick First Lady | Stellenbosch

Aslina | Stellenbosch

Oak Valley Beneath The Clouds | Elgin

R615 ~

R75 | R240
R95 | R315
R805
R90 | R375

R65 | 205
R260
R75 | R265
R320

R70 | R265
R95 | R325
R375
R520

RED WINES

CABERTNET SAUVIGNON
. Warwick First Lady | Stellenbosch
~ ;1 Backsberg Four Pillars | Franschhoek
_ Nederburg | Paarl
JVL Cederberg | Cederberg
oY) / Durbanville Hills Collectors Reserve | Durbanville

MERLOT
Uniwines dasch Bosch | Coastal Region
_ Zorgvliet | Stellenbosch
1 Canto | Durbanville
Lanzerac Jonkershoek | Stellenbosch

PINOTAGE
Eagle's Cliff | Worcester
Durbanville Hills Collectors Reserve | Durbanville
Ses’ﬁklle Wines Matriach | Stellenbosch
oY) /Vondeling Bowwood | Paar

SHIRAZ
Cavalli | Stellenbosch
Koelenhof Koelenbosch | Stellenbosch
_Tulbugh
¢/ La Bri Syrah | Franschhoek

PINOT NOIR
Haute Cabriere | Franschhoek
oY) , De Grendel Op Die Berg | Durbanville
Paul Cluver Village | Elgin
Ghost Corner | Cederberg

. MALBEC
“ vl Spijker | Stellenbosch
Ormonde Wines Ondine | Darling

RED BLENDS
Morgenhof | Stellenbosch
Merlot / Cabernet Franc

O/L/La Bri Double Door Petit Verdot | Franschhoek

A

R95 | R325
R115 | R400
R90 | R285
R735
R545

R90 | R280
R485
R120 | R495
R625

R65 | R240
R130 | R435
R385
R1195

R115 | R475
R80 | R275
R835
R645

R95 | R375
R335
R725
R645

R140 | R435
R650

R80 | R275

R115| R450

Vé Durbanville Hills The Tangram Red Blend | Durbanville R1095

Cabernet Sauvignon / Merlot / Cabernet Franc / Malbec / Petit Verdot

JVLGuardlan Peak SMG | Stellenbosch
Shiraz/ Mourvédre / Grenache

R615

O/LZ Badsberg Belladonna Blend | Rawsonville

RED BLENDS (continued)
Aslina Umsasane | Stellenbosch R565
Cabernet Sauvignon / Cabernet Franc / Petit Verdot

Raats Family Red Jasper | Stellenbosch R695
Cabernet Franc / Malbec / Merlot / Cabernet Sauvignon / Petit Verdot

R95 |[R395
Cabernet Sauvignon / Cabernet Franc / Shiraz / Petit Verdot / Merlot / Durif

Lanzerac Jonkershoek Reserve | Stellenbosch R695
Cabernet Sauvignon / Shiraz / Petit Verdot

Q/[ Perdeberg Endura Winemakers Selection

Cape Blend | Stellenbosch R950
Malbec / Cabernet Sauvignon / Pinotage

FORTIFIED WINES

O/L Perdeberg Dry Land Collection Fortitude | Paarl R95 | R335
Monis Pale Dry | Paarl R45 | R360
Monis Medium Cream | Paarl R45 | R360
Monis Full Cream | Paarl R45 | R360
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