starters

Trio of Oysters 190
grapefruit gin pearls | gremolata |
tabasco granita

Harissa Chicken Livers 95
chicken livers| spicy red pepper sauce |
signature home baked sour dough

Greek Mezze Sharing Platter (V) 280
hummus| tzatziki| baba ganoush | olive

tapenade | marinated olives | grilled artichokes |
fattoush |toasted pita bread |spanakopita |

falafel |tiropita

Salmon Plate 250
oaked smoked salmon |caper berries |

red onion | gherkins | herbed cream cheese |

served with toasted ciabatta

White Wine Mussel Pot 150
fresh local mussels| garlic |white wine |
cream sauce |chunky homemade bread

salads

Tuna Salad 180
tuna| baby potatoes| green beans|

cherry tomatoes| boiled egg | baby lettuce |

olives | honey and mustard dressing

Roasted Vegetable Couscous

Salad(V)(N) 160
herbed couscous| danish feta | basil pesto |
seasonal vegetables | balsamic reduction

Smoked Salmon Salad 250
lettuce| charred granny smith apples| rocket|

fried capers| red onion| lemon and basil

emulsion

Chicken Caesar Salad 180
grilled spiced chicken | anchovy |

garlic parmesan croissant croutons |

parmesan shavings| boiled egg | lettuce|

caesar dressing

sandwich selection

toasted or plain on artisanal farmhouse white,
farmhouse brown, 11 ancient grain or rye bread
served with rustic fries | side salad
Cheese and Tomato (V) 125 175

Mushroom, Cheddar & Onion (V) 125 175

Bacon, Cheddar and Egg (P) 150 210
Roasted Chicken Mayonnaise 160 210
Tuna and Mayonnaise 160 210
Signature Lamb Curry 190 260
Grilled Cajun Chicken 160

Beverly Hills Club Sandwich (P) 220

burgers

Beverly Hills burgers are served with rustic fries
and a side salad

Falafel (V) 160
golden falafel patty | picked cabbage |
grilled pineapple| tomato | onion | hummus

Moroccan Lamb 250
moroccan spiced ground lamb | tzatziki |
crispy onions | tomato | hummus

Tandoori Chicken 180
tandoori spiced chicken | whipped feta |
crispy onions |spicy mayonnaise | tomato

Grain Fed Beef 190
200g ground beef | herbs | cheddar |

caramelized onions | plum tomato chutney |
hummus | tomato

Hake 180
panko dusted hake fillet | spicy guacamole |
sweet chilli cream cheese | onions | tomato

curries

Beverly Hills curries are served with roti, poppadum,
sambals, raita and fruit chutney

Signature Lamb 300
tender lamb | Durban aromatic spices |
coriander | steamed basmati rice

Durban Prawn 450
8 Argentinean prawns| Durban aromatic spices|
coriander [steamed basmati rice

Beverly Hills Butter Chicken 175
chicken fillet | Durban aromatic spices | butter |
turmeric | coconut cream | cashew nuts |

coriander| steamed basmati rice

Chickpea and Lentil (V) 140
butternut | chickpeas | lentils | Durban aromatic
spices | coriander | steamed basmati rice

from the grill

Beverly Hills grills are served with a choice of side
and sauce

300g Grain Fed Beef Fillet 360
400g French Trimmed Lamb Cutlets 460

300g Free Range Beef Sirloin 230
200g Grilled Line Fish 370
(enquire with your waitron)

8 Argentinean Prawns 450
Cajun Chicken Breasts 220
Grilled or Panko Fried Hake 190
pickled ginger mayonnaise

Sides

rustic fries | garden salad | jollof rice |
seasonal vegetables

Sauces

green peppercorn | creamy mushroom |
roasted garlic and paprika | red wine jus |
lemon beurre blanc | peri-peri

Beverly Hills Signature Platter 650
2 moroccan house rubbed lamb cutlets |

2009 farmhouse boerewors |

300g garlic and rosemary sliced beef sirloin |

200g slow roasted beef short rib |

maize meal croquettes | homemade tzatziki |

spicy tomato and onion relish

Seafood Platter 675
grilled line fish | creamy mussels |

crispy calamari | 6 Argentinean prawns |

rustic fries | jollof rice | peri-peri sauce |

lemon beurre blanc

pasta

choice of Penne | Tagliatelle | Linguine
served with parmesan | crushed chilli | crushed garlic

Arrabiata (V) 145
napolitana sauce | garlic | chilli | basil |
parmesan | roasted cherry tomatoes

Creamy Chicken and Mushroom 220
chicken fillet | button mushrooms | cream |
herbs | garlic | parmesan

Sundried Tomato and Mushroom (V) 160
pan fried button mushrooms | cream |

sundried tomato pesto |garlic| parmesan|

basil | kalamata olives

Smoky Chorizo (P) 200
grilled chorizo | napolitana sauce | garlic |
chilli | parmesan | herbs

Roasted Butternut (V) (N) 165
honey roasted butternut | lentils |feta |

sweet picante peppers | basil | coconut cream |
parmesan

vegan

Vegan Curry 145
basmati rice| lentils | cauliflower | chickpeas |
coconut cream | traditional curry condiments

Chickpea Cake 160
grilled mushroom | avocado | sweet picante

peppers | mustard marinated baby marrow|

tortilla crisps | rocket | balsamic reduction

Grilled Portobello Mushroom 160
grilled mushroom | avocado|

sweet picante peppers| mustard marinated baby
marrow| hummus| rocket| sweet potato crisps

Vegan Burger 165
lentil and chickpea patty | baby gem lettuce|
tomato | dill cucumber| tofu | marinated peppers

V = Vegetarian N =Nuts P =Pork



In-room

dining

desserts

Turtle Chocolate Fudge Brownie (N)
pecan fudge brownie | salted caramel | chocolate fudge sauce | chocolate caramel pecan ice cream |
honeycomb

Lemon Baked Cheesecake
ginger biscuit base | berry compote | brandy snap

Apple Malva Pudding
milk tart ice cream | cinnamon crumble

Cookies and Cream Ice Cream Sundae
oreo ice cream | choc chip cookies | chocolate mint sauce | peppermint crisp

Duo of Raspberry and Dark Chocolate Mousse
almond praline | chocolate sauce | raspberry gel

Midlands Cheese Platter (N)
gorgonzola | brie | mature cheddar | camembert | chevin | nut brittle | summer berry compote

Sliced Fruit Platter
served with strawberry sorbet

Menu available from 12h00 until 22h00

135

125

105

120

260

260

170
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Room Service Night Owl Menu
available from 22h00-04h00

Sandwich Selection
Toasted or Plain on Farmhouse White, Brown,
11 Ancient Grain Or Rye and served with rustic fries and side salad

Cheddar and Tomato (V) R125| R175
Bacon, Cheddar and Egg R150|R210
Roasted Chicken Mayonnaise R160|R210
Tuna Mayonnaise R160|R210

Signature Lamb Curry R190|R260

Hake & Chips R190
250g Grilled or Panko Dusted Hake,
Pickled Ginger Mayo, Rustic Fries

Chicken Caesar Salad R180
Grilled Spiced Chicken, Anchovy, Garlic Parmesan Croissant Croutons,
Parmesan Shavings, Boiled Egg, Lettuce, Caesar Dressing

Tandoori Chicken Burger R180
Tandoori Spiced Chicken, Whipped Feta, Crispy Onions, Spicy Mayonnaise,
Tomato, Onion, Rustic Fries, Side Salad

Grain Fed Beef Burger R190
200g Ground Beef, Herbs, Cheddar, Caramelized Onions, Plum Tomato Chutney,
Rustic Fries, Side Salad

Signature Lamb Curry R300

Tender Lamb, Durban Aromatic Spices, Coriander, Potato, Steamed Basmati Rice

300g Grain Fed Beef Fillet R360

Rustic Fries| Mushroom Sauce

Desserts

Sliced Fruit Platter R170

served with strawberry sorbet

Turtle Chocolate Brownie R135
pecan fudge brownie, salted caramel, chocolate fudge sauce,

chocolate caramel pecan ice cream, honeycomb
* %k %k
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CHAMPAGNE

Armand de Brignac Brut NV
Billecart-Salmon Brut Rosé NV

Moét and Chandon Impérial Brut

Moét and Chandon Nectar Imperial
Moét and Chandon Nectar Rose Imperial
Moét and Chandon Ice Imperial

Veuve Cliquot Ponsardin Rich
Veuve Cliquot Ponsardin Yellow Label
Louis Roederer Cristal Brut 2015

METHOD CAP CLASSIQUE

Graham Beck Brut Rose NV
Krone Borealis Night Nectar
Le Lude Brut NV

Pongracz Brut

SPARKLING

Robertson Non-Alcoholic Bubbly
Rietvallei John B Chardonnay Sparkling Brut

IN-room

dining

BEVERAGE LIST

Per Glass | Per Bottle

Reims 8950
Mareuil-sur-Ay 1950
Eperney 1150
Eperney 1395
Eperney 1395
Eperney 1495
Reims 1595
Reims 1290
Reims 9290
Western Cape 135 435
Western Cape 125 415
Franschhoek 690
Western Cape 420
Robertson 60 220
Robertson 68 240

30.11.23
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ROSE WINES
Gorgeous 2022 Western Cape
Babylonstoren Mouvedre Rose 2022 Simonsberg
Landskroon Blanc de Noir 2023 Paarl
WHITE WINES

SAUVIGNON BLANC

Vondeling Sauvignon Blanc 2021

Neil Ellis Groenekloof Sauvignon Blanc 2022
Bon Courage The Gooseberry Bush 2023
Steenberg Sauvignon Blanc 2022

Vergelegen Sauvignon Blanc 2021

CWG Auction Bartho Eksteen Vloekskoot 2016
Durbanville Hills Sauvignon Blanc

CHARDONNAY

Glenelly Glass Collection Unoaked Chardonnay 2021
Jordan Barrel Fermented Chardonnay 2021
Hamilton Russell Vineyards Chardonnay 2021

Spier Signature Chardonnay 2022

CHENIN BLANC

AA Badenhorst Secateurs Chenin 2022
De Morgenzon DMZ Chenin 2022

Ken Forrester F.M.C 2021

Durbanville Hills Chenin Blanc

OTHER VARIETALS

Moscato Natural Sweet Perle Wine 2022
Cederberg Bukketraube 2022

Haute Cabriere Chardonnay Pinot Noir 2022
Protea Pinot Grigio 2022

Voor Parderberg
Groenekloof
Robertson
Constantia
Stellenbosch
Hemel en Aarde
Durbanville

Stellenbosch
Stellenbosch
Hemel en Aarde
Western Cape

Swartland
Stellenbosch
Stellenbosch
Durbanville

Western Cape
Cederberg

Western Cape
Western Cape

Per Glass | Per Bottle
68 240
300
220

60 240
70 280
210
340
370
950
240

65 260
440
990
220

60 240
300

1100

240

60 240
70 260
280
220

30.11.23
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RED WINES

RED BLENDS

David Fynlayson The Pepper Pot 2021 (Rhone Style)
Anthony Rupert Optima 2017 (Bordeaux Blend)
Beyerskloof Sinergy 2020 (Cape style)

Seriously Old Dirty 2020 (Bordeaux Blend)

Meerlust Rubicon 2018 (Bordeaux Blend)

Ken Forrester The Gypsy 2016 (Toscan Blend)
Rupert & Rothschild Baron Edmund 2018 (Cape Blend)
Kanonkop Paul Sauer 2019 (Cape Blend)

Villafonte Series C 2020 (Bordeaux Blend)

Rupert & Rothschild Classic 2019 (Bordeaux Blend)

CABERNET SAUVIGNON

Durbanville Hills Cabernet Sauvignon

The Stellenbosch Reserve Cabernet Sauvignon 2021
Tokara Cabernet Sauvignon 2020

Rietvallei Cabernet Sauvignon 2019

Neil Ellis Jonkershoek Cabernet Sauvignon 2018

SHIRAZ & SYRAH
Durbanville Hills Shiraz
Diemersdal Shiraz 2021
De Grendel Shiraz 2020
Leeuwenkuil 2021

MERLOT

Protea Merlot 2020
Lanzerac Merlot 2021
Hartenberg Merlot 2017
Meerlust Merlot 2018

PINOTAGE

Ken Forrester Petit Pinotage 2021
Groot Constantia Pinotage 2020
Beyerskloof Reserve Pinotage 2020

OTHER VARIETALS

Crystallum Peter Max Pinot Noir 2021

Paul Cluver Pinot Noir 2021

Bosman Nero 2019

Marques de Riscal Rioja Reserva Tempranillo 2016
Vigneti del Salento Primitivo di Manduria Leggenda 2018

IN-room

dining

Stellenbosch
Western Cape
Stellenbosch
Stellenbosch
Stellenbosch
Western Cape
Stellenbosch
Stellenbosch
Paarl
Stellenbosch

Durbanville
Stellenbosch
Stellenbosch
Robertson
Jonkershoek Valley

Durbanville
Cape Town
Coastal
Swartland

Western Cape
Stellenbosch
Stellenbosch
Stellenbosch

Western Cape
Constantia
Stellenbosch

Hemel en Aarde
Elgin
Wellington
Rioja

Puglia

Per Glass | Per Bottle

78 290
115 460
330

590

890

990

1050

1450

2480

480

70 240
95 380
340
300
890

240
80 320
420
250

65 260
100 400
490

650

60 220
590
390

590
590
590
850
990
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DESSERT & FORTIFIED WINE, GRAPPA, APERITIFS & DIGESTIFS

IN-room

dining

APERITIFS (50ml)
Aperol

Campari

Pernod

Pimms

Ricard

Martini Ross/Bianco
Cinzano Rouge

DESSERT WINES

KWV The Mentors NLH 2012
Bosman Dolce Primitivo 2016
Jordan Mellifera 2016
Waterford Heatherleight NV

DRAUGHT ON TAP
Castle Lite
Heineken

BEERS & CIDERS IMPORTED

Corona
Heineken
Heineken 0.0
Stella Artois

Per Glass| Per Bottle

60
60
46
50
46
38
36

85
85
85
85

50
60

58
50
52
55

780
780
595
780

75
85

GRAPPA & DIGESTIF (25ml)

Grappa Antonella

Dalla Cia Chardonnay | Pinot Noir

Jagermeister

SHERRY (50ml)
Monis Full Cream
Monis Pale Dry

Monis Medium Cream

PORTS
KWV Cape Tawny

BEERS & CIDERS

BEERS — LOCAL & CRAFT
Carling Black Label
Hansa Pilsner

Amstel Lager

Castle Lite

Windhoek Draught

FRUIT CIDERS
Savanna Dry

Savanna Lemon Non-Alcoholic

Hunters Dry

55
65
52

50
50
50

45

44
44
49
45
55

46
46
44

30.11.23
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IN-room

dining

PREMIUM COCKTAILS

CLEARLY
absolute | absolute raspberry | lime | triple sec | lemonade | berries

THE BEVERLY HILLS
snow leopard vodka | peach schnapps | passion fruit | lemonade

APEROL SPRITZ
aperol | sparkling wine | soda

DONNA ROSSA
bombay sapphire | campari | cointreau | laphroaig | lemon juice

GREEN GODDESS
amarula | blue curacao | banana liqueur | fresh cream | rose petal

HONEY BEE
hennessy VS | sparkling rosé| lemon juice | pure honey | blue berries

PENNICILLIN
laphroaig 10 yr | glen morangie X | pure honey | lemon juice | fresh ginger

BASIL GIMLET
belvedere |apple juice | lemon juice | fresh basil

DEVIL’'S MARGARITA
tequila | cointreau | protea merlot | lemon juice

PINK TEN
tanqueray no 10 | elderflower | grapefruit juice | pink tonic | rose petals

SPARKLING MOJITO
white rum | sparkling wine | mint syrup | fresh mint | lime cordial

GOLDEN PINEAPPLE
skyy vodka | triple sec | lemon and pineapple juice | chilli flakes

ELEMENTS BLUE LONG ISLAND
bacardi rum| skyy vodka | tequila | Tanqueray gin | blue curacao | lemonade

PURPLE RAIN
belvedere | malibu | blue curacao | lemon and pineapple juice

SPICED APPLE DAIQUIRI
bacardi rum| apple sourz |créeme de menthe | cinnamon syrup | apple juice

NEGRONI SBAGLIATO
sparkling wine | martini rosso | campari

110

110

95

95

80

125

105

100

95

120

95

105

125

85

95

80
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DAIQUIRIS, MOJITOS, MARTINIS & MARGARITA’S

STRAWBERRY DAIQUIRI
bacardi rum | strawberry purée | grenadine | lime cordial

MANGO DAIQUIRI
bacardi rum| | triple sec | mango purée | mango juice

PINA COLADA
white rum | malibu | pineapple juice | pineapple syrup| coconut cream

CLASSIC MOIJITO
bacardi rum | triple sec | mint syrup | fresh mint | soda

GIN MARTINI
Tanqueray gin | martini dry | olives

VODKA MARTINI
skyy vodka | martini dry | olives

MARGARITA
silver tequila | cointreau | lemon juice

PASSION FRUIT MARGARITA
silver tequila | cointreau | passion fruit syrup

110

110

110

95

80

80

80

95
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NON ALCOHOLIC DAIQUIRIS & MOIJITOS

STRAWBERRY DAIQUIRI
strawberry purée | grenadine | strawberry juice | lime

MANGO DAIQUIRI
mango purée | mango juice

VIRGIN PINA COLADA
pineapple juice | pineapple syrup | coconut cream

VIRGIN MOIJITO
lemon juice | wild mint syrup | fresh mint | lime | soda

GRANADILLA & MINT DAIQUIRI
wild mint | fresh mint | granadilla syrup | lemon juice

VIRGIN COCKTAILS

BLUE BERRY LEMONADE
roses blue berry | fresh berries | lemonade | grenadine

SUNSET REFRESHER
ginger ale | orange juice | pineapple juice |fresh mint | lime

TEOTIHUACA
ginger beer | pineapple syrup |roses lime | angostura bitters

MANGO MULE
mango purée | mango juice | ginger beer

IGNATIA
pink tonic water | elderflower syrup | lemon juice | fresh basil

GRANADILLA MIMOSA
non-alcoholic sparkling wine | granadilla syrup

85

85

80

80

80

80

80

85

80

80

80
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WHISKY, COGNAC & BRANDY

WHISKY — SINGLE MALT SPEYSIDE

Glenfiddich 21yr
Glenfiddich 12yr

Glenlivet 12yr
Cragganmore 12yr
Glenfiddich 15yr

Balvenie Doublewood 12yr
Glenfiddich 18yr

Glenlivet 18yr

Glenlivet 15yr

WHISKY — SINGLE MALT —OTHER
Talisker (Isle of Skye)
Oban (West Highlands)

HIGHLANDS
Macallan 18yr
Macallan 12yr
Glenmorangie 10yr
Glenmorangie 18 yr
Dalwhinnie 15yr

WHISKY — SINGLE MALT - ISLAY
Laphroaig 10 yr

Lagavulin 16yr

Ardberg 10 yr

BOURBON
Makers Mark

COGNAC
Hennessy XO
Remy Martin XO
Hennessy VSOP
Remy Martin VSOP
Honor VS
Hennessy VS

340

99
102
130
138
160
190
205
155

110
180

335
99
99

190

155

96
175
85

40

350
260
195
185
65
90

IN-room

dining

SELECT BLENDED WHISKY

Johnny Walker Blue
Jameson 18 yr

Jameson Select Reserve
Jameson

Johnny Walker Black

Chivas Regal 12yr

Chivas Regal Extra

Chivas Regal 18yr

Bells

Johnny Walker Red

J&B

Bains Cape Mountain

Jack Daniels

J& BlJet 12 yrs

Jack Daniels Gentleman Jack
Jack Daniels Single Barrel
Dimple Haig 15yr

Johnny Walker Gold Reserve
Johnny Walker Premium
Johnny Walker Platinum

BRANDY

KWV 20yr

KWV 15yr

KWV 10 yr
Klipdrift Export
Klipdrift Premium
Van Ryns 12 yr
Van Ryns 15 yr

370
190
72
42
72
70
85
115
40
42
40
42
48
59
58
66
75
150
160
170

150
105
48
40
44
93
145
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WHITE SPIRITS, RUM, TEQUILA & LIQUEURS

GIN

Cruxland
Inveroche Classic | Verdant|
Amber
Tanqueray
Bombay Sapphire
031 Durban
Wilderer Fynbos
Musgrave Pink
Hendricks
Tanqueray No 10

VODKA
Belvedere
Skyy
Cirok
Absolut

RUM

Havana Club

Captain Morgan

Captain Morgan Spiced Gold
Malibu

Bacardi

GIN

Cruxland
Inveroche Classic | Verdant]|
Amber
Tanqueray
Bombay Sapphire
031 Durban
Wilderer Fynbos
Musgrave Pink
Hendricks
Tanqueray No 10

VODKA
Belvedere
Skyy
Cirok
Absolut

RUM

Havana Club

Captain Morgan

Captain Morgan Spiced Gold
Malibu

Bacardi

68
54

49
44
39
45
48
55
65

55
44
58
49

44
38
38
38
39

68
54

49
44
39
45
48
55
65

55
44
58
49

44
38
38
38
39

TEQUILA
Patron Reposado
Olmeca Blanco | Reposado

Patron Silver
Don Julio

LIQUEURS
Amaretto Disaronno
Amarula

Cape Velvet
Cointreau

Drambuie
Frangelico

Grand Marnier
Kahlua

Patron Citronge Orange Liqueur
Southern Comfort
Tia Maria

TEQUILA
Patron Reposado
Olmeca Blanco | Reposado

Patron Silver
Don Julio

LIQUEURS
Amaretto Disaronno
Amarula

Cape Velvet
Cointreau

Drambuie
Frangelico

Grand Marnier
Kahlua

Patron Citronge Orange Liqueur
Southern Comfort
Tia Maria

92
52

60
72

52
40
42
52
52
52
60
44
52
40
52

92
52

60
72

52
40
42
52
52
52
60
44
52
40
52
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