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‘A la carte Menu 

12h00 to 22h30 

Starters & Appetisers 

Caesar Salad  R155 

ADD pulled chicken (+R35), bacon (+R45) or prawns (+R80) 

West Coast Black Mussels Chowder with toasted baguette  R150 

Roasted Butternut & Sweet Potato Soup with buttered toasted thyme sourdough  R95 

Punjabi Samosa Skillet (corn &cheese, pea and potato, spicy tandoori Chicken) with 

Bombay Ketchup       R120 

Panko-crumbed Buffalo Chicken Wings in BBQ dunked sauce R155 

Warm Sugar Snap Salad with toasted cashew, grilled lemon cream cheese, mint, red onion &  

sunflower shoots  R140 

 

Toasted Sandwiches  

Tomato & Mozzarella with a basil pesto drizzle   R120 

Bacon, Egg roll & Cheese Bun with caramelised onion  R145 

Chicken and Mayo with fresh herbs  R150 

Shaved Hickory Ham & Mozzarella with wholegrain mustard R150 

All toasted sandwiches served with chips 

 

Chef’s Slow-Cooked Specialities 

Cape-style Braised Oxtail Pot served with pap or rice R280 

Butter Chicken       R180 

Lamb Madras       R320 

All curries are served with jeera basmati rice, buttered roti & sambals 
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From the Sea 

Battered Hake Fillet with chips & dill mayo R170 

Local Line Fish & Pan-fried Prawns with lemon cream, chips & autumn vegetables R280 

 

Pastas  

Penne with red pepper pesto, blistered tomato & Franshoek style bocconcini  R210 

Tagliatelle Prawn Pasta with a hint of chilli & parmesan cream       R295 

 

Grills  

Shisanyama Platter:  Sirloin steak (120g), boerewors, chicken wings, pap and chakalaka R230 

Chef’s Matured 300g Steak with bone marrow butter, chips and autumn vegetables R320 

Char-grilled Peri -Peri Half Chicken with baby potatoes & root vegetables       R265 

 

Signature Burgers 

Cape Sun Gourmet Cheese Smash Burger with guacamole, bacon bits & caramelised onion R180 

Double Crunch Chicken Burger with Asian slaw & sriracha mayo R160 

Char-grilled Wagyu Beef Burger (150g) R210 

Homemade Chickpea & Bean Vegetarian Burger  R160 

All burgers served with chips 

 

For the Little Ones 

Kiddies Chicken Strips R90 

Kiddies Quesadilla R100 

Kiddies Burger (Beef or Chicken) R135 

All kiddies’ meals served with chips 
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Dessert  

 

Chocolate & Orange Bread & Butter Pudding R95 

Warm Sticky Toffee Pudding R95 

Trio of Local Ice Cream R65 

Pastry Chef’s Le Lounge Cake R95 


