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This menu is printed on Sappi Triple Green recyclable paper.

WHAT WE’RE DOING TO BE A MORE ENVIRONMENTALLY RESPONSIBLE 
RESTAURANT – THANKS FOR UNDERSTANDING!
Balducci supports alien clearing by using alien wood types in our pizza oven. As far as possible, we use  

in-season vegetables and fruit and superb quality procured meat, poultry, fish and game, available in South Africa.  

We do not use frozen chicken (only fresh) and only use export quality grain-fed 28 day matured beef.  

We only use the very best extra virgin, award winning olive oil.

ALLERGENS: Please note food prepared in a kitchen that contains nuts and gluten.   

SMOKING POLICY: Balducci is a non-smoking restaurant, as prescribed by government legislation.

Sorry folks! No cheques, corkage or photography of the restaurant interior. No prams/strollers after 18h00. 

Wine vintages subject to availability.  ALCOHOL: In terms of the  new Liquor Act (2013) NO unfinished wine,  

malt or spirits are allowed to be taken off the premises, even if the bottle is unfinished. This now constitutes  

a criminal offence. A SERVICE CHARGE OF 10% WILL BE ADDED TO TABLES OF 6 OR MORE.

FOR YOUR CONVENIENCE WE HAVE USED THIS SYMBOL 
TO INDICATE THE OWNERS PERSONAL HEALTHY OPTION CHOICE.

CONTENTS
V&A WATERFRONT ˚ CAPE TOWN  SOUTH AFRICA ˚ TEL +27 21 421 6002/3 ˚ email : contact@slickrestaurants.com ˚ www.balducci.co.za

                                                           33˚54’14’’S,18˚25’16’’E
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Antipasto (plural antipasti) means “before the meal” and is the 
traditional first course of a formal Italian meal.

ANTIPASTI  STARTERS
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MINESTRONE SOUP    69
Marcella Hazan’s classic recipe with a 
pinch of Parmesan (thick and chunky)

GOULASH SOUP    69
Traditional beef goulash soup

ANTIPASTI PLATTER (for three)    275
Choose any 4 of the following: Grilled 
aubergine and roasted butternut, 
artichokes, grilled chilli and garlic 
calamari and moscardini, classic 
mozzarella salad and avocado (in season), 
Springbok carpaccio, Italian prosciutto or 
salami served with freshly baked bread

CLASSIC MOZZARELLA SALAD    99
Fior di Latte mozzarella served with 
fresh tomato and rocket, drizzled with 
basil pesto and a balsamic glaze
(contains nuts)

BLUE CHEESE & AVO SALAD   119 
Blue cheese, avocado (in season), fresh 
pear, walnuts and mixed baby salad 
leaves tossed in a light extra virgin olive 
oil splash (contains nuts)

MELANZANE ALLA PARMIGIANO    65
Baked eggplant with tomato, smoked 
Kwaito (Gouda) cheese and Parmigiano 

CARPACCIO OF VENISON    115
Cured and smoked Springbok carpaccio
with fresh rocket and Parmigiano

INDIVIDUAL LM PRAWNS (each) 
EXPORT QUALITY
Caught in Mozambique - Indian Ocean
QUEEN    65
KING     77
TIGER – GIANT    320

INDIVIDUAL LM LANGOUSTINES 
(each)   177
Caught in Mozambique - Indian Ocean

CHILLED OYSTERS SQ
(Subject to availability)
Medium, Large or Extra Large

EDAMAME BEANS    59

SPICY EDAMAME BEANS    69

BALDUCCI JAPANESE SALAD  139
(Prepared by our Royal Sushi Chef)
Mixed seafood, assorted lettuce and 
seaweed, served with our special  
Balducci dressing
– Salmon and tuna only   149
OR
– Salmon or tuna only  179 

STARTER TEMPURA SHRIMPS   140
Starter portion of individual de-shelled 
shrimps. Served with dipping sauces

BALDUCCI STARTER CALAMARI    75
Calamari     grilled with garlic and chilli 
or fried crumbed with tartare sauce

TERIYAKI GRILLED CALAMARI    99
Calamari grilled with garlic and a
hint of chilli in a teriyaki sauce 

SALMON WITH CITRUS  
YUZU SAUCE (5 slices)    195
Lightly seared salmon sashimi slices 
served with a subtle citrus yuzu sauce

CHITA WITH CARAMELISED  
ONIONS   70
Garlic focaccia style pizza sprinkled with  
mozzarella, Parmigiano and caramelised  
onions cut into 8 slices

PIZZA FRESCA   130
Fresh Fior di Latte cheese, marinated  
tomatoes, basil pesto and rocket on a  
pita base (contains nuts).    Healthy option 
if on Gluten free pizza base 40

3
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Your greens come from a good place.

INSALATA  SALADS
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BALDUCCI HOUSE SALAD   99
A variety of crispy mixed lettuce, baby  
salad leaves, red cabbage, baby tomatoes,  
cucumber, onion, carrots, egg and feta  
with a sprinkle of Parmigiano  
ADD avocado (in season)   20

MEDITERRANEAN SALAD   99
Chopped lettuce, tomato, cucumber,  
red onion, olives & Peppadews tossed  
in a mediterranean splash
ADD avocado (in season)   20

TABBOULEH   99
Chopped parsley, mint, onion, bulgur 
wheat, lemon and olive oil

QUINOA   99
Quinoa, green beans, roasted beetroot 
and butternut, peas, spring onion, 
red onion, cherry tomatoes, basil, 
coriander, mint, toasted pumpkin 
seeds, baby salad leaves and a light  
Thai dressing

CLASSIC MOZZARELLA   109
Fior di Latte served with fresh tomato
and rocket, drizzled with basil pesto  
and a balsamic glaze  
(contains nuts)

ITALIAN  109
Oven-dried tomatoes, Fior di Latte, 
capers, olives, basil leaves and crostini, 
lightly tossed with a splash of extra  
virgin olive oil

BLUE CHEESE & AVO   129
Blue cheese, avocado (in season), fresh 
pear, walnuts and mixed baby salad 
leaves tossed in a light extra virgin  
olive oil splash (contains nuts)

CAESAR   105
Crispy cos lettuce in our own Caesar 
dressing with croutons, anchovies, 
Parmigiano and egg
- served with chicken  135
Healthy option if ordered with  
NO Caesar dressing

BEETROOT & ROASTED  
BUTTERNUT   95
Char-grilled beetroot, roasted butternut,  
feta, baby salad leaves and caramelised 
nuts tossed in the best quality extra virgin 
olive oil with a hint of garlic, lemon and a 
swirl of balsamic glaze (contains nuts)

SIGNATURE ROAST CHICKEN  120
A variety of crispy mixed lettuce, baby  
salad leaves, red cabbage, baby tomatoes,  
feta, cucumber, onion and carrots tossed 
in a light extra virgin olive oil splash and 
topped with old-fashioned roast chicken
and boiled egg

THAI CHICKEN  135 
Warm strips of chicken served on a  
bed of mixed baby salad leaves and  
onion, with vermicelli noodles,  
sesame seeds and mixed nuts 
(contains nuts)   

CHICKEN, BACON & AVO   140
Crispy cos lettuce, roast chicken, bacon, 
avocado (in season), boiled egg, cherry 
tomatoes and topped with crispy onion 
bits and our secret dressing

SMOKED SALMON   165
Smoked salmon and avocado (in season)  
with yoghurt and dill dressing, crème 
fraîche and caviar

BALDUCCI JAPANESE  139
(Prepared by our Royal Sushi Chef)
Mixed seafood, assorted lettuce and 
seaweed, served with our special  
Balducci dressing
– Salmon and tuna only   149
OR
– Salmon or tuna only  179

NIÇOISE   145
Tuna chunks, olives, green beans, red 
onion, cocktail tomatoes, boiled egg and 
homemade mayonnaise.    Healthy option 
without mayonnaise.

5

owners personal healthy option choice
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*Tempura and Yaki are tapas-style and are not  
served with any accompaniments.

ASIAN NOODLES & TAPAS*
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YAKITORI

ASIAN NOODLES PREPARED  
IN A TRADITIONAL WOK 
THAI STYLE PRAWNS   165 
Thai style prawns with bean sprouts, 
coriander leaves and a hint of chilli and 
roasted peanuts (contains nuts)

CHICKEN WITH SOY & GINGER   140 
Fresh chicken with soy sauce, ginger,  
baby corn, sesame seeds and toasted 
cashew nuts (contains nuts) 

SPICED BEEF   155 
Prime beef, ginger, spinach, toasted 
sesame seeds and coriander leaves

VEGETABLE   140
Seasonal local and Chinese greens done 
in a soya and oyster sauce with a hint of 
chilli 

ROBATAYAKI 
Method of cooking similar to barbeque  
in which items of food on skewers are 
slow-grilled over a hot fire (grill)

YAKITORI   79 
Grilled deboned chicken on a skewer 

HARUMI   105 
Grilled Karan beef fillet on a skewer

TEMPURA 
A Japanese dish of seafood or vegetables  
that has been battered and deep fried

TEMPURA SHRIMPS   220 
Generous portion of individual de-shelled 
shrimps. Served with dipping sauces

TMPURA VEGETABLE   99
Seasonal vegetables served  
with traditional dipping sauces

TUNA FISH CAKES   105 
Tuna and spring onion seasoned mini 
fishcakes served with a wasabi Japanese  
mayonnaise dipping sauce

TERIYAKI 
This is a cooking technique used in 
Japanese cuisine in which food is broiled 
or grilled while being basted in a 
marinade based on soy sauce, Mirin  
(red wine similar to sake) and sugar

SALMON TERIYAKI   210 
Marinated and grilled in a delicious 
teriyaki sauce

TERIYAKI GRILLED CALAMARI   99
Calamari tubes grilled with garlic  
and a hint of chilli in a teriyaki sauce 

7
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We only use fresh, never frozen, quality fish. 
Our salmon is 100% export quality Norwegian salmon  

which is air freighted in from Norway

CRUDO RAW
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STARTERS
EDAMAME BEANS   59

SPICY EDAMAME BEANS    69

MISO SOUP   39
Japanese Soya Bean paste soup

TOM YUM SOUP   89
Hot, sour and nourishing Thai soup  
with shrimp and chicken

SALMON TARTARE   129
Salmon, caviar, avocado, micro greens 
and a lemon mustard dressing on a  
bed of rice

TUNA TARTARE   99
Tuna, caviar, avocado, micro greens and a 
lemon mustard dressing on a bed of rice

TUNA FISH CAKES   105 
Tuna and spring onion seasoned mini 
fishcakes served with a wasabi Japanese  
mayonnaise dipping sauce

BALDUCCI JAPANESE SALAD
Served with our special Balducci dressing     
Mixed seafood	 139
Salmon and tuna only	 149
Salmon or tuna only    	 179

FRESH PRAWN SPRING ROLL    149
Prawn, lettuce, avo, ginger and rice 
wrapped in fresh springroll pastry and 
served with a sweet chilli sauce	

TUNA TATAKI - OUR WAY!    135
6 slices of tuna with chilli, spring onion, 
chopped ginger, pickled garlic and  
Ponzu sauce

SALMON WITH CITRUS  
YUZU SAUCE (5 slices)    195
Lightly seared salmon sashimi slices 
served with a subtle citrus yuzu 
sauce	

OYSTER TATAKI (6 pcs)    175
With chilli, spring onion, chopped ginger,
pickled garlic and Ponzu sauce

À LA CARTE
SASHIMI (5 slices)
Tamago	 50
Local Fish	 75
Tako (Octopus)	 69
Saba (Mackerel)	 75
Maguro (Tuna)	 85
Ebi (Prawn)	 125
Sake (Salmon)	 129

SEARED TUNA (8 slices)   165
Coated in our secret spice and served
with Ponzu sauce

SEARED SALMON (8 slices)   209
Coated in our secret spice and served
with Ponzu sauce

NIGIRI (2 pcs)
Tamago	 29
Local Fish	 40
Saba (Mackerel)	 40
Maguro (Tuna)	 40
Tako (Octopus)	 40
Sake (Salmon)	 55
Tuna roses	 59
Salmon roses	 59
Ebi (Prawn)	 55
Unagi* (Japanese Eel) 	 SQ
Ikura	 75

SPECIALITY ROLLS
FUTOMAKI (5 pcs)   109
Prawns, ginger and avo topped with
spicy mayo and caviar	

TEMPURA PRAWN ROLL (8 pcs)   149 
Tempura prawns with avo and our 
unique sauce	

TEMPURA SOFT-SHELL  
CRAB ROLL (8 pcs)   159 
Tempura soft-shell crab with avo  
and our unique sauce	

DRAGON ROLL   159
(either cut into 4 or 8 pieces) 
Salmon, prawn, avo and caviar  
wrapped with cucumber

SALMON GRENADES (2 pcs)   75
Salmon roses filled with chopped spicy  
salmon, dressed with chilli mayo and 
sweet soya sauce, topped with  
tempura bits

RAINBOW RELOADED (8 pcs)   159
Rainbow roll topped with sweet soya 
sauce, Japanese 7 spice, sesame oil, mayo, 
caviar and spring onion

FOUR BY FOUR   169
4 piece rainbow reloaded and 4 piece tuna 
roll topped with prawn tempura

CRUNCHY ROLL (8 pcs)   105
California roll-style sushi with rice, spicy 
tuna and crispy onion bits

LEMON SALMON ROLL (8 pcs)   105
California roll-style sushi with rice,  
fresh salmon, pickled red onions and  
a zesty lemon mayo

* Subject to availablility
Please note ingredients cannot be substituted.
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INARI POCKETS (3 pcs)     139
Filled with rice, prawns, avocado (in 
season), salmon, caviar, Japanese mayo and 
sesame oil served with our unique sauce

MAKIMONO ROLLS (6 pcs)
Cucumber    	 44
Avocado    	 44
Tuna (spicy /    regular)   	 50
Tuna and spring onion	 50
Prawn    	 75
Salmon    	 95

INSIDE-OUT ROLLS (4/8 pcs)
Spicy peppadew & prawn 	 90 / 170
Vegetable    	 45 / 79
Salmon skin    	 50 / 89
Prawn and avo    	 50 / 89
California    	 50 / 89
Tuna and avo (spicy /    regular)  	 50 / 89
Philadelphia    	 75 / 149
Alaska    	 60 / 89
Unagi* and avo	 SQ
Rainbow	 90 / 175

TEMAKI (HAND ROLL)
Vegetable		 59
Tuna and spring onion		 69
Tuna and avo (spicy /    regular)	  69
Salmon skin	  79
Prawn and avo (spicy /    regular)	  69
California		 69
Alaska		 69
Tempura prawn & avo		 79
Philadelphia		 79
Unagi* and avo		 SQ

SUSHI SANDWICH (4 pieces)
Spicy peppadew & prawn	 89
Vegetable	 59
Tuna and avocado	 89
Prawn and avocado	 89
California	 89
Alaska 	 89
Philadelphia	 89
Rainbow	 109

PLATTERS (CHEF’S CHOICE)
ASSORTED SUSHI PLATTER    145
5 pieces Nigiri,
2 pieces inside out roll and
3 pieces cucumber Makimono

VEGETABLE PLATTER    149
4 pieces vegetable roll,
4 pieces vegetable sandwich,
3 pieces cucumber Makimono,
3 pieces avo Makimono and
2 pieces inari Nigiri	

CHIRASHI SUSHI    205
Selection of 12 slices of Sashimi 
on a bed of sesame coated rice	

ASSORTED SASHIMI (CHEF’S CHOICE)    185
12 slices
 
SALMON PLATTER    289
3 pieces salmon Nigiri,
5 slices salmon Sashimi and
4 pieces Alaska roll	

ASSORTED NIGIRI PLATTER    199
8 pieces assorted fish Nigiri and
4 pieces inside out roll
	
 TUNA PLATTER    205
3 pieces tuna Nigiri,
5 slices tuna Sashimi and
4 pieces tuna and avo roll	

ASSORTED TUNA
& SALMON NIGIRI SUSHI    229
6 pieces tuna and salmon Nigiri,
2 pieces tuna avo roll
2 pieces salmon avo roll	

BALDUCCI ROYAL PLATTER    229
8 pieces Nigiri sushi,
8 slices Sashimi and
4 pieces inside out roll	

RAINBOW PLATTER    315
4 pieces rainbow roll,
4 pieces rainbow sandwich,
2 pieces salmon roses and
2 pieces tuna roses	

BEVERAGES
Sake – Japanese rice wine    55
Ocha – Japanese tea (per pot)    22
Kirin – Japanese beer (350ml)    70
Sapporo – Japanese beer (330ml)    54

OPTIONAL EXTRAS     
Pickled ginger    10
Japanese mayonnaise    12
Caviar   12
Sushi rice (vinegar flavoured rice)    29

FINAL FINAL FINAL 22/09/2016



CLASSIC PURE BEEF BURGER    95 
200g grain-fed 100% pure beef burger
with all the trimmings and our secret 
#6 sauce

GORGONZOLA BURGER    130
Served with creamy Gorgonzola  
cheese sauce

SWISS CHEESE BURGER    115
Topped with imported Swiss cheese

BACON & GUACAMOLE BURGER    135 

With smokey barbeque sauce

VEGETARIAN BURGER    115
Prepared with lentils and a variety of 
fresh vegetables and blended with Eastern 
aromatic spices and a touch of Falafel
(This burger does contain egg and gluten)

CHICKEN BURGER    99
Fresh breast of chicken grilled
in our basting sauce

BANTING BURGER   140
Classic beef burger served with either 
cheddar or Swiss cheese. Topped with 
bacon, feta, fresh avocado (in season) 
and served with coleslaw, tomato and 
onion salsa and Banting cauli-mash  
on the side (no bun!)

SALAD BURGER   105
Just a 200g pure beef burger patty 
with a salad (not served with thick  
cut fries or baked potato)

BURGERS

GRAIN-FED 200g 100% PURE BEEF BURGERS   
Flame-grilled with our homemade basting and served on a home-baked,  

lightly toasted sesame seed bun with lettuce, tomato, caramelised or freshly 
sliced red onion, Collette’s famous delicious deli pickled cucumber, 

barbeque sauce, coleslaw and thick cut fries.

owners personal healthy option choice if ordered with no additional starch

Our burgers are served medium unless otherwise specified
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Artisanal, handcrafted wood-fired pizzas made from scratch.

LA PIZZA
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PIZZA BREADS
GARLIC PITA    45
Garlic pizza bread with caramelised 
onions

CHITA    60
Garlic focaccia style pizza bread sprinkled 
with mozzarella and Parmigiano cheese

- with caramelised onions    70

PIZZA FRESCA   130 

Fresh Fior di Latte cheese, marinated 
tomatoes, basil pesto and rocket on a pita 
base (contains nuts)

PIZZA - VEGETARIAN 
MARGHERITA   65 
Whole milk mozzarella smothered over  
imported tomato on a thin base
add: gluten-free    40  or Banting base    60

FRESH TOMATO, BASIL & GARLIC    90
Sliced cherry tomatoes, mozzarella, garlic 
and basil pesto with Parmigiano shavings 
(contains nuts)

HEALTH SALAD PIZZA   95
Choose from either a margherita or fresh  
tomato, basil and garlic pizza served with 
a small green salad in the centre of the 
pizza!
add: gluten-free    40  or Banting base    60 

FOUR SEASONS   105
Mushrooms, asparagus, artichokes and 
olives

GOAT’S CHEVIN CHEESE WITH 
ROASTED PEPPERS    95
Goat’s Chevin cheese with roasted red  
and yellow peppers, grilled eggplant, 
mozzarella, caramelised onions and our 
imported tomato sauce

FOUR CHEESE    120
Mozzarella and goat’s Chevin with a 
sprinkle of gorgonzola and imported 
Parmigiano

DANIELLA    109	
Mozzarella, gorgonzola, roasted garlic,  
caramelised onions, topped with freshly  
sliced avocado (in season)

ENZO   95
Tomato base smothered with caramelised  
onion, smoked mozzarella and topped 
with sundried tomato

MEX-TEX   130
Mozzarella and cheddar cheese, topped 
with jalapeño, guacamole, créme fraîche, 
tomato salsa and nachos

PIZZA - MEAT & POULTRY
BALDUCCI    105
Bacon, creamed spinach, feta and freshly 
sliced avocado (in season)

MASERATI   105
Caramelised onion topped with avocado 
(in season), thyme and crispy fried onion 
bits and bacon

FLORENCE    95
Bacon and avocado (in season)

MADAM REGINA  109
Mozzarella, mushrooms, ham and 
fresh basil, topped with Grana Padano 
(Parmesan)

PORTOFINO   99
Mozzarella, mushrooms, ham, artichokes,  
black olives, Grana Padano (Parmesan)  
and topped with fresh basil

HAWAIIAN    99
Pineapple, ham and mozzarella cheese on 
our imported tomato sauce

CHEESE BURGER    125
200g grain fed cheese burger with 
shedded lettuce, tomato, caramalised 
onions, homemade pickles and our  
secret No.6 sauce 

MAFIA    130
Mozarella, Gorgonzola, roast chicken, 
jalapeños and drizzled with Tabasco

FRANKS    165
Creamy Gorgonzola garnished with sliced 
prosciutto, fig jam and lightly drizzled 
with balsamic glaze

SAN FRANCISCO    109
Roast chicken, bacon, tomato and  
freshly sliced avocado (in season)

BUTTER CHICKEN   125
Topped with chicken, prepared in the 
traditional northern Indian way with 
tomato and ground cashew nuts  
(contains nuts)

owners recommend gluten-free or Banting cauliflower 
bases for a healthy option (optional extra) 13

ADD HEADINGS 

IAN:..................................................................DORON:.....................................................ANDREW:..............................................

ANDRE:.....................................................CARONNE:..............................................................OTHER:..............................................

FINAL FINAL FINAL 22/09/2016



CAPE TOWN CLUB  125
Roast chicken with mozzarella and bacon, 
topped with fresh cherry tomatoes, chilled 
chopped lettuce, homemade mayonnaise 
and freshly sliced avocado (in season)

BBQ ROAST CHICKEN    99
Roast chicken, smoked Kwaito (Gouda), 
mozzarella and red onions with a swirl of 
our homemade barbeque sauce

SUPREME   109
Roast chicken and bacon, olives,  
red onion and mushrooms

PORTO CEVO    135
Roast chicken, bacon, avo (in season), feta, 
crispy onion bits and smokey barbeque 
sauce

PISA    119
Mozzarella, chorizo, feta, sundried 
tomatoes, red onion and broccoli topped 
with basil pesto and a swirl of sweet chilli 
sauce and shaved Parmesan (contains nuts)

LOMBARDA  99
Mozzarella, salami, fresh basil and a  
splash of the best extra virgin olive oil 
topped with Parmigiano

CAPRI    99
Mozzarella, tomato, Italian salami, 
gorgonzola and sundried tomato

ROMA   105
Salami, olives, asparagus and mushrooms

MEXICAN   99
Bacon, salami, red kidney beans, jalapeño 
chillies, oven-roasted red peppers and red 
sliced onions

BOLOGNA   105
Bolognese and red onions slow cooked and 
with a touch of parmesan cream

RIB DELIGHT   139
Barbeque rib meat (pork), mushroom and 
onion with barbeque sauce

BILTONG & AVO   145
Beef biltong (beef jerky), garlic, cheddar, 
fresh avocado (in season) and peppadews, 
topped with salt & vinegar crisps 

PIZZA - SEAFOOD
SICILIAN   95
Mozzarella, anchovies, chilli and capers

BACON AND SHRIMP    145
Bacon, shrimp and avocado (in season) 

SMOKED SALMON & ROCKET    145
Smoked salmon, cracked black pepper, 
lemon infused rocket, topped with 
avocado (in season)

FLAMING PRAWNS    185
Peri-Peri prawns with freshly sliced 
avocado (in season)

PIZZA - ASIAN
THAI-STYLE PRAWNS    195
Thai-style prawns with bean sprouts, 
fresh coriander and a hint of chilli, 
roasted peanuts and a spicy teriyaki  
sauce (contains nuts)

ASIAN BEEF   160
Prime beef, ginger, spinach, toasted 
sesame seeds, coriander leaves and our 
spicy tempan sauce

ASIAN VEGETARIAN    135
Seasonal local greens done in soya and 
oyster sauce with a hint of chilli and  
plum sauce

CHICKEN WITH SOYA AND  
GINGER    145
Fresh chicken with soya sauce, ginger, 
baby corn, sesame seeds, toasted cashew 
nuts and plum sauce (contains nuts)

EXTRAS
Artichokes, crispy onion bits  20  
Bacon, salami,    roast chicken,   
chorizo   30
Smoked salmon    55
Rib meat (pork or beef)   55 
Prawns    100

gluten-free    40  or Banting base    60 
(good healthy option for vegetarians)

Sorry folks! Unfortunately no half and half 
or sharing of pizzas. No substitutions.14

LA PIZZA
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BANTING

MELANZANE ALLA PARMIGIANO    130
Baked eggplant with tomato, smoked 
Kwaito (Gouda) cheese and Parmigiano 
(not served with starch or vegetables)

BANTING BEEF LASAGNE    115
Beef lasagne, grilled aubergine and 
Parmesan cream sauce, baked al forno with 
ricotta and imported Parmigiano 

BANTING BURGER   140
Classic beef burger served with either 
cheddar or Swiss cheese. Topped with 
bacon, feta, fresh avocado (in season) 
and served with coleslaw, tomato and  
onion salsa and Banting cauli-mash  
on the side (no bun!)

PIZZA
Choose your own pizza from our pizza 
section with a Banting base made from 
cauliflower and cheddar cheese
 
MARGHERITA BANTING   125
Whole milk mozzarella smothered over
imported tomato on a thin base

PIRELLI BANTING   159
Salami, sundried tomatoes, jalapeño, 
artichokes, cherry tomatoes and topped 
with baby leaves
 
TOSCANA BANTING   170
Salami, chorizo, cherry tomatoes
and chilli
 
MADAM REGINA BANTING   169
Mozzarella, mushrooms, ham and
fresh basil, topped with Grana Padano
(Parmesan)

Create your own Banting Pizza with a 
Banting base   60 

Here are a few options for  
those ‘Banting’.  

A diet of low carbohydrate 
and high fat. 
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Choose from linguine, penne or fresh gnocchi.
All pasta is served al dente.

GNOCCHI, PASTA AND NOODLES

16
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BALDUCCI PASTA    95
Sundried tomatoes, olives, chilli and 
garlic in a light Parmigiano cream
– with chicken    125

POMODORO    80
Classic slow-cooked imported tomato 
sauce

ARRABIATA    90
Classic slow-cooked imported pomodoro
sauce with chilli and garlic

PRIMAVERA   115
Sautéed spinach and Parmigiano with 
cherry tomatoes, sundried tomatoes and 
feta in a light pomodoro sauce

BUTTERNUT, PROSCIUTTO,  
BACON & PINE NUTS    160
Butternut, prosciutto, bacon and toasted 
pine nuts lightly tossed in olive oil and 
garlic and a hint of cream (contains nuts)

BACON, PEA AND MINT    125
Crispy bacon, peas and mint prepared in 
a light Italian Parmesan cream

BEANS, POTATOES & BASIL PESTO    115
Blanched string beans, boiled half new 
potatoes tossed in a freshly prepared basil 
pesto sauce (contains nuts)

BUTTER CHICKEN CURRY PASTA   135
Prepared in the traditional northern 
Indian way with tomato and ground 
cashew nuts in a light cream sauce.  
This is a spicy traditional curry dish 
(contains nuts)

TRADITIONAL BOLOGNESE    95
Traditional meat ragú done in a light 
parmesan cream sauce
            
MAC & CHEESE    115
Deliciously creamy signature dish 
flavoured with Gruyére cheese

OSTRICH LASAGNE -  
AL FORNO AL RAGÚ   130
Ostrich lasagne with traditional béchamel
and pomodoro sauce, baked al forno with
mozzarella and imported Parmigiano
 
BALDUCCI CARBONARA  
(done our way)    115
Lightly sautéed bacon, with salami and 
ham in a light creamy Parmesan sauce

PASTA CON SALMONE    155
Smoked salmon tossed in a light
garlic and fennel cream sauce, topped 
with fresh avocado slices (in season)

SEAFOOD    185
Mussels, black tiger prawns, Patagonian
calamari and linefish in a     pomodoro,
   Arrabiata or creamy garlic sauce

ASIAN NOODLES PREPARED  
IN A TRADITIONAL WOK
All noodle dishes made with traditional  
Asian noodles only 

THAI STYLE PRAWNS   165 
Thai style prawns with bean sprouts, 
coriander leaves and a hint of chilli and 
roasted peanuts (contains nuts)

CHICKEN WITH SOY & GINGER   140 
Fresh chicken with soy sauce, ginger,  
baby corn, sesame seeds and toasted 
cashew nuts (contains nuts) 

SPICED BEEF   155 
Prime beef, ginger, spinach, toasted 
sesame seeds and coriander leaves

VEGETABLE   140
Seasonal local and Chinese greens  
done in a soya and oyster sauce  
with a hint of chilli 

17
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We only use the freshest fish, caught daily.
Please note, picture for diplay purposes only. 

Brocolli is an option and may be requested.

PESCE SEAFOOD
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LINEFISH OF THE DAY    179
Please ask about our catch of the day 

grilled with lemon butter

KINGKLIP (seasonal)    195
Fresh Kingklip grilled with lemon butter

KINGKLIP PESCATO (seasonal)    215
Grilled in lemon butter with tomato, capers 
and olive salsa, served with rocket and 
Parmesan shavings 

BALDUCCI CALAMARI    139
Calamari     grilled with garlic and chilli
or fried crumbed with tartare sauce

TERIYAKI GRILLED CALAMARI   175
Calamari grilled with garlic and chilli
or fried crumbed with teriyaki sauce 

 

NORWEGIAN SALMON    225
Fresh Norwegian salmon grilled  
with lemon butter

TEMPURA SHRIMPS    220
Generous portion of individual  
de-shelled shrimps served with  
dipping sauces
(not served with starch or vegetables)

PRAWN CURRY    210
Eight de-shelled queen prawns prepared 
in the traditional northern Indian way 
with tomato and ground cashew nuts in a 
light cream sauce and served with basmati 
rice. This is a spicy traditional curry dish 
(contains nuts)

The above served with either  
Melanzane alla Parmigiano, 
Mac & Cheese 
roasted pumpkin, sautéed spinach, 
steamed brocolli with a hint of lemon butter 
Banting cauli-mash
pasta, polenta, thick cut fries,
basmati rice, baked potato   
unless otherwise specified

INDIVIDUAL LM PRAWNS (each)
Caught in LM Mozambique - Indian Ocean
QUEEN 	 65
KING 	 77
TIGER – GIANT 	 320

INDIVIDUAL LM LANGOUSTINES (each)    
177
Caught in LM Mozambique - Indian Ocean

CRAYFISH 

Cape Rock Lobster    140 per 100g

VALUE SEAFOOD PLATTER    790
Linefish, grilled calamari, six prawns and 
mussels, served with lemon butter, garlic or 
Peri-Peri sauce and rice

SEAFOOD PLATTER    1350
Crayfish, linefish, grilled calamari, eight 
prawns and mussels, with lemon butter, 
garlic or Peri-Peri sauce and rice. 
All prawns imported from Mozambique

MUSSELS    130
With pomodoro, Arrabiata  
or creamy garlic sauce

CONTORNI  SIDES
Melanzane alla Parmigiano, 
Mac & Cheese  50 
roasted pumpkin,  30   sautéed spinach  45 
steamed brocolli with a hint of lemon butter  45 
Banting cauli-mash,  45
pasta, polenta, thick cut fries,
basmati rice, baked potato   25

SALSE  SAUCES
Lemon butter, garlic or Peri-Peri  30

owners personal healthy option choice if  
olive oil is substituted for lemon butter

19
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All our beef is grain-fed and matured for up to six weeks by 

CARNE MEAT
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DALLA GRIGLIA – FROM THE GRILL
All our beef is grain-fed and matured for up 
to six weeks.  
Choose from      grilled in olive oil or our 
traditional South African basting 

FILLET STEAK    205
250g grain-fed export quality beef fillet

SIRLOIN    179
350g matured grain-fed beef sirloin 

RUMP    179
350g prime 28 day matured rump steak

BISTECCA BORDELAISE   229
250g grain-fed sirlion topped with 
creamy brie and avocado and our  
signature red wine sauce

SMOKED BBQ PORK (600g) or  
BEEF RIBS (750g)    235
Export quality smoked ribs grilled in our 
signature barbeque sauce

OSTRICH FILLET    190
Prime cut fresh ostrich fillet marinated in 
extra virgin olive oil and mixed herbs, char-
grilled

PREGO ROLL    115
Grain-fed fillet steak marinated in a 
traditional Portuguese chilli sauce

DUO OF GAME    180
Game selection of the day, char-grilled

CONTORNI  SIDES
Melanzane alla Parmigiano, 
Mac & Cheese  50 
roasted pumpkin,  30   sautéed spinach  45 
steamed brocolli with a hint of lemon butter  45 
Banting cauli-mash,  45
pasta, polenta, thick cut fries,
basmati rice, baked potato   25

SALSE  SAUCES    30

Mushroom		  Green Peppercorn
Lemon Butter	 Peri-Peri	
Garlic		  Red Wine and Port
Blue Cheese

SECONDI PIATTI
SCALOPPINE DI VITELLO    140
Veal scaloppine with garlic, rosemary  
and white wine

VEAL MILANESE    145
Crumbed veal scaloppine with a  
hint of Parmesan

VEAL LIMONE    135
Veal scaloppine with zesty lemon

CHICKEN FRICASSEE    135
Scallops of fresh chicken with mushrooms, 
white wine and Italian pomodoro

BUTTER CHICKEN CURRY   170 
Fresh chicken prepared in a traditional 
northern Indian butter curry sauce with 
tomato and ground cashew nuts and served 
with basmati rice. This is a spicy traditional 
curry dish (contains nuts)

PRAWN AND CHICKEN CURRY   195 

Fresh chicken and de-shelled prawns 
prepared in a traditional northern Indian 
butter curry sauce with tomato and ground 
cashew nuts and served with basmati 
rice. This is a spicy traditional curry dish 
(contains nuts) 

MELANZANE ALLA PARMIGIANO    130
Baked eggplant with tomato, smoked 
Kwaito (Gouda) cheese, Parmigiano 
(not served with starch or vegetables)

The above served with either  
Melanzane alla Parmigiano, 
Mac & Cheese 
roasted pumpkin, sautéed spinach, 
steamed brocolli with a hint of lemon butter 
Banting cauli-mash
pasta, polenta, thick cut fries,
basmati rice, baked potato   
unless otherwise specified
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Our desserts are made from scratch.

DOLCE DESSERTS
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CHOCOLATE FONDANT    70
Decadent soufflé with soft  chocolate 
outside and a molten  chocolate centre, 
served with homemade vanilla ice cream

TIRAMISU    65
An Italian classic: layered mascarpone cheese 
and finger biscuits soaked in espresso and 
Kahlua, with an Amarula sauce

CRÈME BRÛLÉE   65
A traditional crème Anglaise coated with 
caramelised sugar

CHOCOLATE BROWNIE    65
Homemade chocolate brownie with our  
decadent chocolate sauce, served with cream 
or homemade ice cream (contains nuts)

MALVA PUDDING   65
South Africa’s favourite baked pudding, 
drenched in butterscotch sauce and served 
warm with cream or homemade ice cream

DUO OF FULL CREAM ICE CREAM
OR SORBET    65
The best deluxe homemade ice cream or
sorbet (may contain nuts)

TRIO OF HALAWA    60
Plain, chocolate and pistachio�. A crystallised 
paste made with pure sesame seeds, enhanced 
with chocolate and pistachio nuts (may 
contain nuts)

MIXED FROZEN BERRIES   70
An assortment of mixed frozen berries topped 
with decadent hot white chocolate sauce

JELLY AND CUSTARD   65
Plain old jelly and custard (cold)

PORTOFINO PARFAIT   75
3 scoops of homemade ice cream topped  
with chocolate sauce, nuts, a swirl of freshly 
whipped cream, imported wafers and a  
maraschino cherry (contains nuts)

AFFOGATO   75
Homemade deluxe vanilla ice cream 
served with an espresso and a tot of  
premium brandy

WHITE  CHOCOLATE CHEESECAKE   70
Double cream Philly cheesecake slab laced  
with real white  chocolate served  
with either homemade ice cream or cream

FORMAGGI CHEESE
A selection of superb locally produced  
cheeses served with habanero sweet  
chilli jam and melba toast    140

DOUBLE CREAM PHILLY CHEESECAKE SLAB LACED WITH REAL WHITE  CHOCOLATE
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PREMIUM SIGNATURE  
WOW SHAKES    55
All shakes are “hand spun” double thick  
ice cream shakes. Pump up the flavour
experience by adding a variety of liqueurs 
(adults only, strictly 18 years old  
and older and not for take out)

PEANUT BUTTER & CRUNCHIE 
Crunchie chocolate, peanut butter 
and vanilla ice cream (contains nuts)

BANANA AND CUSTARD
Custard, fresh banana, vanilla ice cream

REAL VANILLA POD
Vanilla pod shake

COOKIES AND CREAM
Chocolate ice cream with Oreo biscuits

LINDT CHOCOLATE
Real Lindt chocolate and  
chocolate ice cream

CHOCOLATE BROWNIE
Chocolate brownie and chocolate  
ice cream with whipped cream

PEPPERMINT CRISP
Real peppermint crisp and  
vanilla ice cream

FROZEN BERRIES
Seasonal berries with vanilla ice cream

SUMMER BURST
Vanilla ice cream with granadilla and 
summer fruit pulp

SALTED CARAMEL
Vanilla ice cream with salted  
caramel toffee

STRAWBERRY 
Made from real strawberries  
and vanilla ice cream

HALAWA
Choose from chocolate or �vanilla Halawa 
(Middle Eastern crystallised paste made from 
sesame seeds) (contains nuts)

PREMIUM SHAKES

“Hand spun” premium double-thick shakes

PEANUT BUTTER & CRUNCHIE SHAKE
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NESPRESSO

CAFE AMERICANO 	 24

SINGLE ESPRESSO	 21

DOUBLE ESPRESSO	 26

CORRETTO (with grappa) 49

CAPPUCCINO    26

MACCHIATO    23

CAFFE LATTE    27
(Also available in decaffeinated)

AMARULA COFFEE    45

HOT CHOCOLATE, HORLICKS, 
CHOCOCCINO    28

TEAS    20    

DOM PEDRO    44
Whisky, Kahlua or Amarula

SMOOTHIE OF THE DAY    50
Made with fresh fruit

FREEZECHINO    35

FRESHLY SQUEEZED JUICES   40
Orange
Apple
Pineapple (in season)
Fruit in season (please ask your  
Service Ambassador)

Mix & match if you wish

SEASONAL FRUIT JUICES    29

TISERS   32

LA VIE (STILL & SPARKLING)
330ml   18           1 litre   38 

S. PELLEGRINO 

250ml    35          750ml    59

ACQUA PANNA
250ml    35          750ml    59

MINERALS
  300ml    22          330ml    26 

ROCK SHANDY    35

ICED TEA (Peach or Lemon)    24

ÜBER ICED TEA    50 
Honey & Lemon, Apple & Cinnamon
or Mango & Vanilla

BEVERAGES
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RISTRETTO

Full-bodied and persistent 
Intensity 9 

Pure and dark-roasted 
south and central 
american arabicas 

make Ristre� o 
a co� ee with a dense 

body and distinct 
cocoa notes.

ESPRESSO 
DECAFFEINATO
Dense and powerful

Intensity 7 

Dark-roasted south 
american arabicas with 
a touch of robusta bring 

out the subtle cocoa 
and roasted cereal 

notes of this full- bodied 
deca� einated espresso.

LUNGO 
FORTE

Elegant and roasted 
Intensity 4

A complex blend of 
south and central 
american arabicas, 
Lungo Forte holds 
intense roasted 

notes with a subtle 
hint of fruit.

ESPRESSO 
LEGGERO

Light and refreshing 
Intensity 6

A delicious blend of 
south american arabicas 

and robusta, 
Espresso Leggero adds 

smooth cocoa and 
cereal notes to 

a well-balanced body.
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COCKTAILS

BRANDY ALEXANDER   60
Great for slow sipping on a winter’s day, or 
as a dessert any day.
NACHTMUSIK, VAN RYN’S 10 YR 
BRANDY, MILK & SPRINKLE OF 
CINNAMON

CAIPIRINHA    75 

From humble origins as a peasant’s drink. 
It now fuels Brazil’s nightlife and is the 
world’s biggest selling cocktail
CACHAÇA, LIME & SUGAR

MARTINI   60 

Shaken or stirred, dirty with a twist, 
sweet or dry. Take this classic as you  
like it.
GIN or VODKA, SWEET or DRY 
VERMOUTH

MOJITO   65 

Cuba’s national drink and for a very good 
reason 
RUM, MINT, SUGAR & SODA WATER

APEROL SPRITZ     65
The traditional Italian aperitif
APEROL, SPARKLING WINE & SODA 
WATER

SPIKED COSMO   60 

Cosmo with an unusual twist.
VODKA, TRIPLE SEC & ORANGE 
JUICE

DAIQUIRI  69
Hello holiday feeling! Ask for our special 
flavours of the day.
BACARDI RUM & FRUIT PULP

BLOODY MARY      60
Known as the world’s most “complex 
cocktail”
VODKA, TOMATO JUICE & A 
COMBINATION OF SPICES AND 
FLAVOURINGS

MANGO TANGO      70
An exotic brain freeze fruit explosion
MANGO PUREE, PEACH SCHNAPPS & 
TRIPLE SEC

MR ICE T      70
Rooibos tea as a base and much better 
than your grandmother’s
ROOIBOS. JUICE & SOUTHERN 
COMFORT

AMARULA COLADA    60
Smooth and refreshing with a twist of 
pineapple and a hint of coconut
AMARULA, WHITE RUM & 
PINEAPPLE JUICE

WHITE NILE CHOCOLATE MARTINI   
70 

Elegance in a glass that is best served 
shaken, not stirred. As an aperitif or as a 
dessert. 
WHITE LINDT CHOCOLATE 
BALL, AMARULA, COINTREAU & 
NACHTMUSIK

SPARKLING MOJITO    75 

This cool classic with bubbly 

BACARDI RUM, MINT & SPARKLING 
WINE               

                                           

Made with fresh fruit and freshly squeezed  
limes and the best brand mixers.
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RED STILETTO    55 
Glam Rock and class in a cocktail glass
AMARETTO, RASPBERRIES, 
WOODFORD RESERVE BOURBON  
& LIME

BLACKBERRY BRAMBLE    55
All blackberry seduction with crushed 
strawberry pizazz to end
GIN, CRÈME DE MURE & 
STRAWBERRY PULP

GOLDEN MARGARITA   65
Frozen, straight up or on the rocks.
All time favourite
EL JIMADOR REPOSADO TEQUILA, 
LIME JUICE & TRIPLE SEC

LANIQUETINI     60
Premium quality liqueur spirit, made 
from a 200-year old recipe that infuses 
grain spirit with attar of rose.
LANIQUE CRAFT LIQUEUR, GIN  
& LIME JUICE

TOBLERONE       60
This dessert cocktail is a popular one, if 
you like the chocolate bar then you will 
love this recipe. 
AMARULA, FRANGELICO, KAHLUA  
& CREAM

VIRGIN COCKTAILS

SMOOTHIE OF THE DAY    50 

Refreshing and healthy, made with fruits 
of the season

DAIQUIRI    55 

The cocktail experience for the designated 
driver. Ask for flavours of the day

Variation A Variation B
(base 70 mm down to lower dimensions)

28 mm reproduction limit
(base 70 mm up to bigger dimensions)

THE FINE DINING WATERS
THE FINE DINING WATERS

THE FINE DINING WATERS

Variation A Variation B
(base 70 mm down to lower dimensions)

28 mm reproduction limit
(base 70 mm up to bigger dimensions)

THE FINE DINING WATERS
THE FINE DINING WATERS

THE FINE DINING WATERS

Variation A Variation B
(base 70 mm down to lower dimensions)

28 mm reproduction limit
(base 70 mm up to bigger dimensions)

THE FINE DINING WATERS
THE FINE DINING WATERS

THE FINE DINING WATERS

Chefs take great pride in their sources.         
They are as carefully selected as the carrots, 

cucumbers and peppers they feature on 
their menus. Chefs know great meals                      

begin at the source.

In the vast Panna Estate, rich in natural beauty and situated in 
the heart of Toscana, lies the source of the pleasingly balanced 
and refreshing Acqua Panna mineral water. Acqua Panna boasts 
a unique smooth and velvety taste, giving it the rare ability to 

please all discerning palates. A Taste of Toscana.

Enriched with minerals during a 30 year long underground 
journey in the Italian Alps and bottled at the source in San 

Pellegrino Terme, Italy, S.Pellegrino has been a key ingredient in 
exceptional meals since 1899. Chefs trust S.Pellegrino for their 

sparkling moments. 

COCKTAILS
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SOUTH AFRICAN WINE

regions, districts & wards

CAPE AGULHAS
Most of these maritime vineyards 
are situated in the ward of Elim 
near Cape Aghulas,  Africa’s 
southernmost point.  The entire 
picturesque village of Elim, a 
Moravian mission settlement 
founded in 1824,  is a national 
monument.  Strong cooling winds 
are prevalent in summer, ensuring a 
very cool ripening season, perfect for 
Sauvignon Blanc and also promising 
for Semillon and Shiraz.

CAPE POINT
These promising vineyards, some of 
them a mere kilometre from the sea, 
are situated on the western edges 
of the Cape Peninsula.  This cool-
climate district is recognised for its 
Sauvignon Blanc and Semillon. 

CEDERBERG
Northwards through the Olifants 
River wine region with its alluvial 
soils and coastal influences.  Turn 
inland and across two mountain 
passes to arrive at this lone-
standing wine ward.  With an 
average rainfall of 680mm, the 
Mediterranean weather influences 
with snow-capped mountains in 
winter and shale soils, indicates 
radical contrasts with neighbouring 
wine regions terroir.  There is only 
one winery in this area which is the 
highest above sea level wine farm in 
the Cape.

WWW.GLENELLYESTATE.COM

SOUTH AFRICAN WINE 
WITH A FRENCH TOUCH
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DURBANVILLE HLLS

www.durbanvillehills.co.za

MY DATE COMES FROM ITALY
MY FAVOURITE SEASON IS SUMMER
AND MY WINES COME FROM
DURBANVILLE HILLS CAPE TOWN
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CONSTANTIA
This historic valley was the site of 
Simon van der Stel’s 17th century 
wine farm and the source of the 
Constantia dessert wines, which 
were world famous during the 18th 
century.  The vineyards cling to the 
eastern slopes of Constantiaberg, an 
extension of Table Mountain below 
which Cape Town and its suburbs 
spread out.

DURBANVILLE
The dryland vineyards of 
Durbanville, like those of 
Constantia, lie very close to Cape 
Town and border on the northern 
suburbs.  Several estates and 
wineries situated mainly on the 
rolling hill slopes with their various 
aspects and altitudes continue to 
make a wide variety of wine styles.  
Deep soils, cooling sea breezes, night 
time mists and close proximity to 
the ocean are beneficial factors when 
it comes to the quality of the grapes.

FRANSCHHOEK
The Franschhoek valley lies to 
the south-east of Paarl and is 
enclosed on three sides by towering 
mountains:  The Groot Drakenstein 
and Franschhoek mountains which 
meet at the top of the valley and the 
Klein Drakenstein and Simonsberg 
mountains, found further down 
towards Paarl.  Streams from the 
higher peaks flow down to the valley 
floor where they converge to form 
the Berg River, fast-flowing in winter 
when snow caps the peaks and a 
mere stream in summer, fed by the 
Wemmershoek Dam.

OVERBERG
Newer viticultural areas have 
opened up in the cool southerly 
district.  The high-lying Elgin 
ward, cradled in the sandstone 
Hottentots Holland mountains, 
was traditionally an apple-growing 
region.  Now wines showing 
exceptional fruit are produced here 
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with Sauvignon Blanc, Pinot Noir and 
Chardonnay doing particularly well in 
this late-ripening cooler zone.

KLEIN KAROO
This semi-arid elongated region 
stretches from Montagu via higher-
lying, cooler Barrydale towards 
Ladismith, Calitzdorp and Oudtshoorn.  
It’s known for relative extremes 
when it comes to soils and climate.  
The area is marked by a low and 
unreliable rainfall, which averages only 
200mm per year.  Viticulture takes 
place mainly in kloofs, valleys and 
riverine sites in a rugged mountainous 
landscape.  Muscat varieties flourish 
here and the area is known for its sweet 
wines.  Calitzdorp is famous for its 
port-style wines and here you will find 
plantings of Tinta Barocca, Touriga 
Nacional and, on a small scale, Souzao.

PAARL
About 50km from Cape Town, Paarl is 
situated beneath a large granite outcrop 
formed by three rounded domes, the 
prominent one named Paarl (which 
means pearl) rock.  This scenic town is 
home to the KWV and the venue for the 
world-renowned Nederburg Auction.  
The summers are long and warm, and 
rainfall enough to make irrigation 
advantageous only in exceptional 
circumstances.  A large variety of 
grapes are grown in Paarl, of which 
Cabernet Sauvignon, Pinotage, Shiraz, 
Chardonnay and Chenin Blanc have the 
best potential.

PHILADELPHIA
A new ward north of Durbanville which 
also benefits from cooling Atlantic 
influences.  The hilly terrain of this 
area means some of the vineyards are 
higher than usual, up to 260m above 
sea level.  This facilitates a significant 
difference in day-night temperature 
and results in slower ripening.   Some 
highly regarded Cabernet Sauvignons, 
Merlots and red blends have already 
emerged from this promising ward.
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ROBERTSON
Dubbed the ‘valley of vines and roses’, 
the Robertson district’s lime-rich soils 
make the area eminently suitable for 
racehorse stud farming and also, of 
course, winegrowing.  Situated in the 
Breede River valley, the river is the 
lifeblood of this lower rainfall region. 
Robertson is renowned for the quality 
of its wines and while traditionally 
considered white wine territory,  
known mainly for its Chardonnays 
and more recently for the quality of 
its Sauvignon Blanc, it is also the 
source of some of the Cape’s finest 
red wines, particularly Shiraz and 
Cabernet Sauvignon, while the 
distinctive fortified dessert wines 
for which it was originally famed 
continue to be produced.

STELLENBOSCH
The historical town of Stellenbosch, 
which features some of the finest 
examples of Cape Dutch architecture, 
boasts a winemaking tradition which 
stretches back to the end of the 17th-

century.  Stellenbosch, the ‘town of 
oaks’, is the educational and research 
centre of the winelands.  Stellenbosch 
University is the only one in South 
Africa with a viticultural and 
oenological department, and many 
of the country’s most successful 
winemakers studied there.  The 
Elsenburg School of Agriculture 
is also near Stellenbosch, as is the 
Nietvoorbij Institute of Vitculture and 
Oenology. The mountainous terrain, 
good rainfall, deep well-drained soils 
and diversity of terroirs make this a 
sought after viticultural area.  
The rapidly increasing number of 
wine estates and producers (in excess 
of 140) includes some of the most 
famous names in Cape Wine.   
The district, with its mix of historic 
estates and contemporary wineries, 
produces excellent examples of almost 
all the noble grape varieties and is 
known for the quality of its blended 
reds.
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The intensively farmed Stellenbosch 
district has been divided up 
into several smaller viticultural 
pockets including Jonkershoek 
Valley, Papegaaiberg, Simonsberg 
– Stellenbosch, Bottelary, Devon 
Valley and Banghoek.

SWARTLAND
Traditionally a grain-producing 
area, in summer the Swartland 
district is marked by green 
pockets of vineyards clambering 
up the foothills of the mountains 
(Piketberg, Porterville, Riebeek, 
Perdeberg) and along the banks 
of the Berg River.  In the past, 
the region was planted mainly 
with bush vines but trellising is 
increasingly being adopted due to 
advances in management strategies 
and quality considerations.
The Swartland was traditionally 
a source of robust, full-bodied red 
wines and high quality, fortified 
wines.  In recent times, some 
exciting award-winning wines 

have emerged, both red and white, 
and the area continues to produce 
top port-style wines. It has two 
designated wards, Malmesbury 
and Riebeekberg.  The district of 
Swartland borders Piketberg to  
the north, which is not dissimilar in 
both geography and climate.

TULBAGH
Surrounded on three sides of the 
great Winterhoek Mountains, the 
vineyards of the Tulbagh district 
grow alongside orchards and fields 
of wheat.  Soils in the valley are 
extremely variable.  The area is 
characterised by extreme differences 
in day and night temperatures.  
Mountainous terrain creates 
numerous different mesoclimates 
which can be used to great 
advantage.

WELLINGTON
Some of the Wellington wineries 
stretch over alluvial terraces 
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towards the Swartland’s rolling hills 
and wheat fields, while others are 
found in the foothills of the towering 
Hawequa mountains, where folds and 
valleys create unique mesoclimates.  
Wellington, which supplies more 
than 90% of the South African wine 
industry with cuttings, has some 30 
grapevine nurseries, situated here due 
to the appropriate soils and warm 
summers.  In winter, snow sometimes 
covers the mountain tops and the night 
temperatures are generally cooler than  
at the coast some 60 km away.

WALKER BAY
This recently demarcated district, 
surrounding the seaside town of 
Hermanus, is reputed for the benchmark 
Chardonnay and Pinot Noir wines which 
emanate from here. The cool climate is 
the sought-after attribute in this area 
where vineyards benefit from persistent 
cooling winds from the nearby ocean.   
The soils - predominantly weathered 
shales – and terroir are also ideal for 
cool-climate loving varieties.  The area 
boasts some of the best land-based whale 
watching in the world. Wards include 
Hemel-and-Aarde Valley, upper Hemel-
and-Aarde Valley and Hemel-and-Aarde 
Ridge.

WORCESTER
The Worcester District is the largest 
in terms of winegrowing area and 
volume.  It is also the most important 
brandy producing area and home to the 
KWV Brandy Cellar, the largest of its 
kind in the world.  It is surrounded by 
mountains on three sides and borders 
Robertson to the east.   
There are marked variations between the 
soils and mesoclimates in the different 
river valleys. This district comprises 
several wards. The Goudini ward has as 
its hub the village of Rawsonville.

The property derives its name from the 
Ben Lomond Mountain that runs through 
the farm. From anywhere on the farm the 
ocean is visible, in fact it is only 8km away. 
It is the cool breeze from this ocean that 
allow the grapes to ripen slowly, gaining 
complexity with time, and character from 
the unique climate of  the area. Established 
in 1999, first vintage 2005. The vineyards 
cover 105 hectares and produces 750 tons.

Owner & Viticulturist - Wayne Gabb
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BUBBLY

CHAMPAGNE
Champagne is a sparkling wine produced from 
grapes grown in the Champagne region in France, 
following rules that demand secondary fermentation 
of the wine in the bottle to create carbonation, 
specific vineyard practices, sourcing of grapes 
exclusively from specific parcels in the Champagne 
appellation and specific pressing regimes unique to 
the region.

MOËT & CHANDON BRUT IMPERIAL
Non-vintage 
Epernay, France
Lively and generous, Brut Imperial distinguishes 
itself by bright fruitiness, a seductive palate and 
an elegant maturity, that continually seduces and 
delights.

Glass	 300	 Bottle	 1200 

MOËT & CHANDON BRUT IMPERIAL ROSÉ
Non-vintage
Epernay, France
A glowing colour, bewitching bouquet and an 
expressive palate. Expect juicy persistence of berries 
fleshiness, firmness of peach and freshness of 
menthol.

Glass	 400	 Bottle	 1600

BILLECART-SALMON BRUT ROSÉ 
Non-vintage
Mareuil-sur-Ay, France
A true delight to the senses. Vibrant Salmon pink 
colour greets the glass, with a long, smooth, delicate, 
elegant and refined palate to follow. This is a 
Champagne that all must enjoy at least once.

		  Bottle	 2200

DOM PÉRIGNON BRUT
2006
Epernay, France
An international icon, only produced in exceptional  
vintage years. Complex, layered with refined palate 
and complexity.

		  Bottle	 3600

PROSECCO
Prosecco is an Italian sparkling white wine made 
predominantly from Glera grapes, formerly known 
also as Prosecco. The mineral rich soils of the area 
give the product a definite structural character 
which makes it unique and unmistakable.

VENEGAZZU LOREDAN GASPARINI
Non-vintage
Asolo, Italy
DOCG Prosecco Superiore. Intensely aromatic and 
crisp, showing yellow apple, pear and white peach. 

		  Bottle	 500

40
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MÉTHODE CAP CLASSIQUE
CIVC, the Champagne controlling body in France, 
objected to the use of the word “Champenoise” by 
other producers. As a result, Cape producers come 
up with an alternative name, this prestigious wine 
category became known as Methode Cap Classique 
(MCC).

D’ARIA ‘POP SONG’ (Sparkling Wine)
2016
Durbanville
This crisp dry bubbly has a supernova of flavours 
reverberating out of a cellar with great acoustics.

Glass	 50	  Bottle	 200

PIERRE JOURDAN BRUT 
Non-vintage
Coastal 
A classic blend of Chardonnay and Pinot Noir 
offering fresh, vibrant and crisp refreshment. 

Glass	 75	 Bottle	 300

PIERRE JOURDAN CUVÉE BELLE ROSÉ
Non-vintage
Coastal
The palate reveals richer red berry fruit from 
100% Pinot Noir. This wine is perfectly suited 
to shellfish and lighter meat dishes. Palate ends 
wonderfully dry and crisp.

		  Bottle	 325

PONGRÁCZ
Non-vintage
Western Cape
A light straw-coloured wine with a greenish tint. It 
shows classical yeast and biscuit characteristics on 
the nose with a good fruit and acid balance.

Glass	 85	 Bottle	 340

GRAHAM BECK ‘BLISS’ DEMI SEC (Off-Dry)
Non-vintage
Western Cape
Delightfully light yeasty aromas are complemented 
by hints of butterscotch, honey and praline. This 
luscious bubbly will stimulate your sweeter senses.

Glass 	 90	 Bottle	 360

GRAHAM BECK BRUT
Non-vintage
Western Cape
Light yeasty aromas and secondary tones of limey 
fresh fruit on the nose with rich creamy complexity 
on the palate. The exceptionally fine mousse 
contributes freshness and finesse.

		  Bottle	 360

PONGRÁCZ ROSÉ
Non-vintage
Western Cape
The perfume of strawberry and violets upfront 
transcends onto a palate of delicate, sweet red 
fruit flavours lifted by an elegant necklace of fine 
bubbles.

Glass	 97	 Bottle	 385

42
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BIANCHI WHITE

SAUVIGNON BLANC
The name Sauvignon comes from the 
French ‘sauvage’, meaning wild. Sauvignon’s 
flavours include straw, hay, grass, meadow, 
green tea, herbs, tropical fruit and gunflint. 
Sauvignon Blanc is taut, lithe and herbal 
with a keen stiletto of acidity.

FRANSCHHOEK CELLARS ‘STATUE DE 
FEMME’
2015/16
Franschhoek
Lively fruit medley with a subtle herbal tone 
that leads to a crisp and zippy finish.  

		  Bottle	 150

BALDUCCI ‘HOUSE’
2015
Elgin 
A mélange of tropical fruits with notes of 
gooseberry and cut grass. The palate is 

broad, juicy and balanced with some fresh 
acidity. A lively anytime wine!

Glass	 40	 Bottle	 160

DURBANVILLE HILLS	
2016	
Durbanville
Clear brilliant wine with flashes of green. 
Tropical fruit aromas combined with green 
fig, guava and gooseberry leading to  
a crisp finish.

Glass	 43	 Bottle	 170

BRAMPTON	         	

2015/16	
Stellenbosch
Vibrant passion fruit combines with typical 
Sauvignon gooseberry, followed by fruity 
palate and crisp end.

		  Bottle	 175

43
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DIEMERSDAL
2016
Durbanville
This classically styled Sauvignon Blanc 
presents an array of tropical fruit, ripe 
figs and gooseberries. These distinctive 
aromas support a wonderfully balanced 
palate, presenting purity of ripe fruit, 
coupled with a lingering harmonious 
finish.

Glass	 48	 Bottle	 190

UITKYK
2014/15
Stellenbosch
Easy drinking in style with firm greener 
notes to balance gentle fruitiness. Crisp 
dry summery appeal on palate. 

		  Bottle	 200

BELTHAZAR ‘PREMIUM’	
2015
Philadelphia
Belthazar sommelier selection; offering 
super quality and value with both herbal 
and tropical notes. Fresh and dry to end.

Glass	 55	 Bottle	 220

BLACK ELEPHANT VINTNERS ‘TWO 
DOGS, a HORSE and a PEACOCK’
2016
Franschhoek
The wine is as intriguing as its name. 
Showing an abandunce of tropical fruit, 
grapefruit and gauva, balanced by the 
richness of barrel fermented Semillon. 

Glass	 60	 Bottle	 240

ORMONDE ‘CHIP OFF THE OLD BLOCK’
2015
Darling
Sauvignon Blanc from the Darling 
appellation is very aromatic, due to part 
of the uniqueness and the location of the 
terroir. Expect gooseberry, figs and bell 
pepper.

Glass	 68	 Bottle	 270

STEENBERG
2016
Constantia
From the old world comes the typical 
grassiness and gooseberry overtones and 
from the new world a gentle scent  
of tropical fruit. Fresh, flinty and  
full-bodied on the palate.

Glass	 75	 Bottle	 300

44

Six Generations,  
One Passion... 

Durbanville | South Africa 
 www.diemersdal.co.za 
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WHITE BLENDS
Blending, or coupage as it is known in 
French, is important in the production 
of fine and everyday wine. It may either 
combine wines of the same cultivar or with 
other cultivars which have different but 
complementary characteristics.

BEYERSKLOOF CHENIN/PINOTAGE
2015
Stellenbosch
Elegant, crisp entrance. Refreshingly dry 
and perfectly balanced. Good primary fruit 
with a long lingering finish with resonating 
fruit, acidity and mineral aftertaste.

		  Bottle	 180

LOMOND ‘SSV’ SAUVIGNON/
SEMILLON/VIOGNIER
2014/15
Cape Agulhas 
Brilliant clear with a green edge.  
Lovely tropical aromas of gooseberries  
and passion fruit with lots of floral aromas 
and a slight minerality. Crisp and fresh 
with a flinty finish. 

Glass	 50	 Bottle	 200

NEETLINGSHOF ‘SIX FLOWERS’  
(Off-Dry)
2015
Stellenbosch
Chardonnay, Sauvignon Blanc, Chenin 
Blanc, Viognier, Gewürztraminer, Weisser 
Riesling. Aromas of citrus and flowers 
(violets) with spicy undertones. Youthful 
with complexity and a lingering aftertaste.

Glass	 68	 Bottle	 270

FLAGSTONE ‘TREATY TREE’ 
RESERVE
2015
Elim
Sauvignon Blanc & Semillon blend. The 
wine seduces your palette with a texture 
of honey and citrus fruit framed by a 
suggestion of toasty vanilla oak. An 
extraordinarily complex and satisfying 
mouthful.

Glass	 73	 Bottle	 290
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NATIVO WHITE (Organic)
2014
Swartland
A blend of Viognier and Chenin Blanc that 
is perfectly suited to the Cape climate. 
Opulent aromas of white peach, persimmon 
and apricot waft out above a palate of light 
marmalade and sea salt.

		  Bottle	 340

CHENIN BLANC
Tropical fruit aromas and sometimes a 
honeyed melon bouquet are typical. Made 
in a diversity of styles – Unwooded, light 
and fruity to rich, complex and wooded. 

KWV ‘CLASSIC COLLECTION’
2015
Coastal
Fresh and light in style with wafts of 
tropical fruit and crisp dry finish.

Glass	 35	 Bottle	 140

FRANSCHHOEK CELLARS ‘LA COTTE INN’ 
2015
Franschhoek
Loads of tropical fruits like mango 
combine with peach and honey suckle 
following to a rounded citrusy palate. 

Glass	 40	 Bottle	 160

FLEUR DU CAP
2015
Coastal
Easy drinking style with an array of 
tropical fruits on balanced dry-ending 
palate, unwooded.

Glass	 45	 Bottle	 180

MILES MOSSOP ‘INTRODUCTION’
2014/15
Stellenbosch
The palate is full and rich with intense 
flavours of stone fruit, honeysuckle and 
baked apples. Intense, long finish which 
hints of toasted almonds and a white 
pepper bite. 

		  Bottle	 240     
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‘THE ANCHORMAN’ by NEDERBURG
2015
Western Cape 
Reminiscent of ripe fruits, especially apricots 
and nectarines, with floral  
hints and traces of raisin and spice.  
Well-balanced, fresh and fruity with  
a beautiful minerality and an  
excellent structure.

		   Bottle	 375  

CHARDONNAY
For several decades, Chardonnay has  
been one of the most successful white wines in 
the world. The wine’s appealing big flavours 
- vanilla, butter, butterscotch, buttered toast, 
custard, green apple, tropical fruit, lemon and 
pineapple are matched equally with effusive 
textures.	

BRAMPTON - UNWOODED
2015/16
Stellenbosch
Tropical notes abound with rich white peach 
aromas and crisp citrus acidity to end.

Glass	 44	 Bottle	 168

DOOLHOF ‘SIGNATURES’ - UNWOODED
2015
Wellington
A refreshing crowd pleaser with a lovely combo 
of citrus zestiness and delicate floral notes. A 
dry white wine pairs perfectly with shellfish 
and sushi. 

Glass	 45	 Bottle	 180

BALDUCCI  ‘PREMIUM’ 
2015
Western Cape
A great wine offering soft yellow stone fruit, 
delicate acidity and rounded oak flavours.

Glass	 60	 Bottle	 240

‘CHRISTINA VAN LOVEREN’ RESERVE
2014/15
Robertson
Typical citrus and buttery aromas are 
complimented by toasty oak derived from new 
French oak barrels. Full, dry finish.

		  Bottle	 275

DE WETSHOF ‘FINESSE’
2014/15
Robertson
A delicate lightly oaked version that shows 
poise and expressive stonefruits with medium 
bodied structure.

Glass	 75	 Bottle	 300
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DURBANVILLE HILLS ‘RHINOFIELDS’
2014
Durbanville
A medium-bodied wine with well 
integrated wood and ripe citrus following 
through from the nose, ending with a 
lingering elegance on the palate.

		   Bottle	 316

ORMONDE ‘BARREL SELECT’
2014
Darling
This wine demonstrates delicate 
interaction of lemon and lime flavours, 
supported by vanilla and nut character, 
with a vibrant mineral undertone.

		  Bottle	 400

GLENELLY ‘GRAND VIN’
2014/15
Stellenbosch
The palate is lush, the creamy texture is 
underpinned with beautiful mineral notes 
and hints of toasted almond and vanilla. 
The finish is fresh with great minerality 
and has a nervous energy about it.

		  Bottle	 415

EXOTIC WHITE VARIETALS
VAN LOVEREN COLOMBAR (Off-Dry)
2016
Robertson
A refreshing, boisterously fruity, off-dry 
wine with prominent guava flavour, 
typical of this cultivar.

		  Bottle	 120

NEETHLINGSHOF GEWÜRZTRAMINER 
(Off-Dry)
2016
Stellenbosch
Floral notes, rose petal and Turkish 
delight charm on this off dry food-
friendly wine. Enjoy with exotic dishes.

Glass	 45	 Bottle	 180

USANA PINOT GRIGIO
2015
Stellenbosch
Tangy light peach, golden apple and 
nectarine with a brush of honeysuckle 
richness. Lovely balance of acidity  
and rounded honey richness which  
lingers long.

Glass	 50	 Bottle	 200

DIEMERSDAL GRüNER VELTLINER
2016
Durbanville
A pale green colour, inviting aromas of 
kiwi and lime with sweet melon and ripe 
pear fruit flavours. A medium bodied 
wine, with a concentrated palate and a 
long lingering and mineral finish.

		   Bottle	 260

Rosé’s lively acidity and light to medium 
body makes it a friendly partner for a 
wide range of food types. These wines 
have a low to medium alcohol level, 
a wonderfully perfumed nose, bright 
acidity and refreshing blast of red berry 
flavours. 	

VAN LOVEREN BLANC DE NOIR 
MUSCADEL
2016
Robertson
Fresh with attractive Muscat aromatics. 
Pretty with a pleasantly sweet palate on 
the follow through.

Glass	 30	 Bottle	 120

DURBANVILLE HILLS
2015/16
Durbanville
From this cooler climate comes this 
elegant Merlot based style with fresh  
lively fruit and dry crisp finish.

                   	  Bottle	 144

D’ARIA ‘BLUSH’
2016
Durbanville
A blend of two varieties considered the 
classics of the Durbanville wine ward, 
with fresh, crisp Sauvignon blanc flavours 
combining with Merlot’s red berry fruits. 
Made in a just off-dry style.

                                  Bottle 150

GRAHAM BECK ‘GORGEOUS’ 
CHARDONNAY/PINOT NOIR
2016
Western Cape
Simply gorgeous in every respect. This 
delightful blend offers wine lovers a 
fruit driven, deliciously accessible easy-
drinking lifestyle wine.

Glass      47              Bottle     188

48

ROSATI ROSÉ
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• Food & Wine Pairings 
• Garden & Cellar Tours 

• MTB Trails & Bike Rental 
(12km, 20km, 31km, 35km) 

• Wine Tasting 
• 7.5km Fish Eagle Hiking Trail 

• Christina’s Bistro

NOT FOR SALE TO PERSONS UNDER THE AGE OF 18

R317 road between Robertson & Bonnievale • Cape Winelands, South Africa • GPS: S33º52’502” E020º00’153”
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PETER FALKE ‘PF’ BLANC DE NOIR 

2016
Stellenbosch
Hues of light onion skin colour. Intense 
flavours of red fruits and honeycomb. The 
palate is well-rounded with a creamy fullness 
and ends with lovely strawberries on the 
aftertaste.

Glass	 60	 Bottle	 240 

RED BLENDS
Blending, or coupage as it is known in 
French, is important in the production of fine 
to everyday wine. The philosophy behind 
blending is to showcase the positives of the 
various cultivars, while compensating for the 
flaws. This produces wines of complexity and 
great aging potential.

BALDUCCI ‘HOUSE’ RED 
2014
Philadelphia
An easier drinking style with a good balance 
of fruit, oak nuances and lingering finish. 
This wine is perfectly suited to lighter styled 
food and as a relaxing glass of red.

Glass	 45	 Bottle	 180

DOOLHOF ‘LADY IN RED’
2009
Wellington
Bright red berry fruit explodes on this 
perfumed and fruity blend of Bordeaux 
varieties. Medium-bodied and dry, perfect 
with pizza.

Glass	 54	 Bottle	 215

BEYERSKLOOF ‘SYNERGY’
2014
Stellenbosch
An abundance of black fruit upon entry leads 
to a big, juicy middle with soft, well rounded 
tannins. A classic Cape Blend with a pleasant 
lingering aftertaste.

Glass	 59	 Bottle	 235

FLAGSTONE ‘DRAGON TREE’
2013
Western Cape
There is a mixture of rich dark fruit, cigar 
box and minty aroma’s with the wood well 
balanced. Sweet and spicy undertones gives 
this wine great depth.

Glass	 60	 Bottle	 240

ROSSI RED
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LOMOND ‘SMV’
2013
Cape Agulhas
Shiraz, Mourvèdre, Viognier. Sweet, juicy 
red fruit, black pepper, clove and floral 
flavours. Taste: Rich and intense flavours 
of pepper and spice, with soft, silky 
tannins.

		  Bottle	 280

DOMBEYA ‘FENIX’
2011
Stellenbosch
Cabernet Sauvignon, Merlot and 
Malbec. Concentrated black cherries and 
blackberry fruit with underlying notes 
of tobacco and dark chocolate. The taste 
is complex, textured with a smooth and 
balanced finish.

Glass	 75	 Bottle	 300

GLENELLY ‘GRAND VIN DE GLENELLY’
2009/10
Stellenbosch
Dark berries and tart plums combine with 
subtle oak spiciness. Palate follows with 
rich layers, exuding gentle tannins to end.

		  Bottle	 405

DOOLHOF ‘MINOTAUR’
2008/09
Wellington
A true Cape Blend. Prominent Pinotage 
component with Merlot, Shiraz, Cabernet 
Sauvignon and Petit Verdot in support. 
Rich and fruit forward with fine oak note. 

Glass	 113	 Bottle	 450

HASKELL ‘IV’
2009
Stellenbosch
Blackish crimson red coloured. The 
nose changes from black cherries, plum 
and chocolate flavours to tobacco and 
Christmas pudding and finally ends in 
prune and liquorice. The palate is soft and 
full bodied with a lively freshness from 
the acidity.

		  Bottle	 1000
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CABERNET SAUVIGNON
Benchmark examples of this variety have 
plenty of great aromas on the nose with hints 
of ripe cassis, blackcurrant, liquorice, leather, 
small forest berries, cedar and sweet spice 
smell. With age, cigar box and tobacco notes 
are not unusual. Cabernet Sauvignon has firm 
drying tannin structures that ensure good 
ageing potential.

‘THE CHURCHYARD’ by FRANSCHHOEK 
CELLARS 
2015
Franschhoek	
Mulberry and black currant intro leads to a 
juicy easier drinking wine with savoury oak 
and fruity finish.

Glass	 40	 Bottle	 160

BRAMPTON
2014
Stellenbosch	
Great depth with red and black berry fruits 
and a hint of chocolate notes, with a dry yet 
juicy palate to end.

		  Bottle	 210

BELTHAZAR ‘HOUSE’

2012
Coastal
Belthazar sommelier selected Cabernet 
Sauvignon. With softer fruit and well 
integrated tannins, this wine is ready to be 
enjoyed. 

Glass	 55	 Bottle	 220

NEDERBURG ‘WINEMASTER’S RESERVE’
2013
Western Cape
Aromas of blackcurrants, violets and nuances 
of vanilla oak spice. Rich and full-bodied 
wine with ripe fruit and delicate oak spice 
flavours, firm tannins and a lingering 
aftertaste.

Glass	 63	 Bottle	 250

NEETHLINGSHOF 

2013
Stellenbosch
A full-bodied wine with a good tannin 
structure and abundant flavours of 
blackberries, cherries and vanilla oak spice.

		  Bottle	 280

PETER FALKE  

2013
Stellenbosch
Raspberry infused with mulberry and hints 
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of floral spices on the nose. Very fruity 
flavours, well-structured with soft luscious 
tannins and a lingering finish.

		  Bottle	 330

UITKYK ‘CARLONET’
2010
Stellenbosch	
From an old established producer 
comes this elegantly styled wine from 
the beautiful slopes of the Simonsberg 
Mountain.

Glass	 87	 Bottle	 345

DE WETSHOF ‘NAISSANCE’
2015
Robertson	
Dark fruited in a soft broad style, this 
wine has lovely texture with soft tannins 
to end.

Glass	 90	 Bottle	 360

FLAGSTONE ‘MUSIC ROOM’
2013
Western cape
Deep, dense purple colour. The palate 
is all about chunky, chewy, magically 
integrated tannin.

		  Bottle	 600

MERLOT
Distinctive aromas include mint, 
chocolate, coffee, violets, smoked meats 
and cinnamon spice. Expect medium  
body and fruit. Merlot pairs well with 
most dishes, especially dishes of the  
same intensity.

VAN LOVEREN
2015
Robertson
Lightly oaked wine with soft strawberry 
and vanilla notes on the nose and a rich 
fruity palate with balanced tannins that 
ensures easy drinking.

Glass	 42	 Bottle	 170

BALDUCCI ‘HOUSE’
2014
Franschhoek
Great fruit expression adds to the softness 
of this fresh and lively wine. Medium 
bodied with plummy and firm end.

Glass	 55	 Bottle	 220
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Wines  and Vineyard s

 WWW.LYNGROVE.CO.ZA

Discover our 
award winning 
Pinotage
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FLEUR DU CAP
2014
Western Cape 
Bolder in style with rich plum pudding fruit 
concentration, leading to a substantial palate 
with soft, yet full flavoured satisfying palate.

		  Bottle	 225

GLENELLY ‘GLASS COLLECTION’
2013
Stellenbosch
Displays intense dark fruit aromas and 
spicy plums. This wine shows tremendous 
concentration but follows with generous fruit on 
fine palate.

Glass	 60	 Bottle	 240

LOMOND
2013
Cape Agulhas
Aromas of black cherries, red plums and a 
background of good oak. Full-bodied and dry, 
with youthful mash of red and black berries.

		  Bottle	 270

DURBANVILLE HILLS ‘RHINOFIELDS’
2012/13
Durbanville
Lively, brilliant, dark ruby in colour. Aromas 
of berry fruit with hints of mint and oak. 
Richly concentrated fruit flavours on the palate, 
complemented by tastes of prunes and oak 
spices.

		  Bottle	 340

STEENBERG 

2013
Constantia
This Merlot provides aromas of chocolate, 
mint and ripe plum flavours with enough 
concentration to offer a round and soft mouth 
feel.

Glass	 110	 Bottle	 440

SHIRAZ/SYRAH
Smokey and peppery fragrances with wild 
herbs. Shiraz typically has red berry fruit 
intensity, pepper and sweetness on the palate 
with a medium tannin structure. 

KWV ‘CLASSIC COLLECTION’
2014
Western Cape
Juicy black cherry fruit with light pepper spice 
adds complexity. For easy drinking pleasure, 
with soft tannins. 

		  Bottle	 190
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BELTHAZAR ‘HOUSE’
2014
Franschhoek
Saturated, deep black-red colour. Gentle, 
chocolate plumminess with violet and savoury 
notes. The wine’s palate is rich, yet subtle.

Glass	 55	 Bottle	 220

NEDERBURG ‘WINEMASTER’S RESERVE’
2013
Western Cape
Ripe plum, cherry, oak spice, pepper and dark 
chocolate nose, mirrored on big, bold and rich 
palate, backed by firm tannins.

		  Bottle	 240

ORMONDE ‘CHIP OFF THE OLD BLOCK’
2014
Darling
Dark fruit with hints of spice. Well integrated 
tannins with a smooth and elegant finish

Glass	 65	 Bottle	 260

D’ARIA ‘SV’ 
2013
Durbanville
An interesting blend of fruit-driven Shiraz 
and a small percentage of Viognier. The spicy 
characteristics of Shiraz are complemented by 
the floral notes of Viognier.

Glass	 70	 Bottle	 280

DOMBEYA ‘BOULDER ROAD’
2013
Stellenbosch
The wine has a lively purple red colour with 
exceptional aromatic flavours of violets and 
white pepper. The palate is soft and elegant 
with a dry spicy finish.

Glass	 75	 Bottle	 300

LYNGROVE ‘PLATINUM’
2012/13
Stellenbosch
Ripe peppery nose with blackberry and 
savoury nuances. Concentrated mid palate 
with grip and a spicy finish.

Glass	 94	 Bottle	 375

BLACK ELEPHANT VINTNERS ‘AMISTAD’
2013
Franschhoek
Boutique winery. Soft and rich, showing 
cherry, raspberry with a hint of black pepper 
& liquorice.

		  Bottle	 520
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PINOTAGE 
Home grown South African varietal is 
typically associated with red berry fruits – 
mulberry, strawberry and raspberry, while 
spice and cloves can add to multi-layered 
nose. The wine is a cross pollination of Pinot 
Noir and Cinsault (called Hermitage in South 
Africa historically).

BALDUCCI ‘HOUSE’
2015
Coastal
Light and fruity in style with slight mocha 
tannins for easy enjoyment.

Glass	 45	 Bottle	 180

DOOLHOF ‘DARK LADY’
2013
Wellington
The original coffee/chocolate wine; does not 
disappoint.

Glass	 55	 Bottle	 220

NEETHLINGSHOF 

2015
Stellenbosch
Fruity with ample aromas of cinnamon and 
notes of plum and prunes. Medium bodied 
teeming with berry flavours and a good  
tannic backbone.

Glass	 60	 Bottle	 240

NEDERBURG ‘WINEMASTER’S RESERVE’
2013
Western Cape
Profusion of ripe, juicy berries and prunes, 
laced with gentle oak spice on the nose, carried 
through to rich, mouth-filling, soft-textured 
palate.

		  Bottle	 280

BEYERSKLOOF ‘RESERVE’
2013
Stellenbosch
Bundles of dark cherries and sweet fruit 
upon entry with well integrated subtle spicy/
sweet flavours from the oak. A wine with good 
structure, excellent balance and a long juicy 
finish.

Glass	 85	 Bottle	 340

LYNGROVE ‘PLATINUM’
2014
Stellenbosch
This wine is packed with spice and blackberry 
aromas. A structured but well balanced wine 
with juicy berry flavours and a soft finish.

Glass	 90	 Bottle	 360

WWW.NEETHLINGSHOF.CO.ZA • INFO@NEETHLINGSHOF.CO.ZA

Not for Sale to Persons Under the Age of 18.
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DIEMERSDAL ‘RESERVE’
2015
Durbanville
This wine shows a complex nose of red 
fruits, vanilla and exotic spices. The 
palate is full flavoured and smoothly 
textured with oriental spice, chocolate and 
roasted banana flavours.

		  Bottle	 415

PINOT NOIR
Typically displays intense cherry, 
cranberry, raspberry and strawberry 
aromatics. Characteristic organic smells of 
barnyard, damp forest floor, leaves or even 
mushrooms come with maturity. 

VAN LOVEREN ‘BLUE VELVET’ 
2015
Robertson
This wine has a bright red cherry colour, 
light body and red berry fruit on the nose. 
It is delicate with light fruity appeal. 

Glass	 42	 Bottle	 168

BALDUCCI ‘HOUSE’
2013
Hemel-en-Aarde Valley
This wine shows cool climate attraction 
and elegance with a shining, bright fruit 
character. On the palate she offers a 
seduction folded in waves of red fruit and 
savoury enticement.

Glass	 60	 Bottle	 240

HAUTE CABRIÈRE - UNWOODED 

2015/16
Western Cape 
Light and fresh in style with zesty acidity, 
the bright berry fruit on this wine is best 
enjoyed well chilled. 

		  Bottle	 255

PETER FALKE ‘PF’  
2014
Stellenbosch
Soft and fruity with lively red cherry 
wood spice and earthy support balanced 
by smooth and elegant tannins. 

 Glass	 87	 Bottle	 345

PAUL CLUVER ‘ESTATE’
2014
Elgin
The nose has delicate earthy almond 
aromas combined with cranberry, 
pomegranate and raspberries. On the 

palate these characteristics follow through 
combining with interesting seaweed, 
umami savory flavours.

		  Bottle	 510

OTHER REDS
TERRA DEL CAPO SANGIOVESE
2013
Western Cape
Tangy blue & black berry fruit and 
rich red plum spice. Integrated and 
harmonious, which makes it a great food 
wine, especially with tomato based dishes.                                                                   

		  Bottle	 225

DOOLHOF ‘SIGNATURES’ MALBEC
2014
Wellington
Aromas of red and dark berry fruit shows 
on perfumed nose, joined by lovely spice 
overtones and a delicious creamy palate. 
This wine is soft and richly textured. 
Glass	 80	 Bottle	 320

RAATS FAMILY ‘DOLOMITE’ CABERNET 
FRANC
2014
Stellenbosch
Dark berries, spiciness and herbs linger on 
the palate. The wine has great purity of 
fruit with a hint of wet-stone minerality 
and a velvet soft finish.

		  Bottle	 340

FOREIGN REDS
MEDICI LAMBRUSCO REGGIANO DOLCE 
NV
Emilia-Romagna, Italy
Lambrusco is the name of both the red 
grape and wine. The wines are frothy, 
frizzante (slightly sparkling). The nose is 
fruity and persistent, characterized by a 
pleasant hint of purple. The palate is dry, 
fruity, fresh and pleasantly harmonious.

 		  Bottle	 280

PICCINI CHIANTI ARANCIO DOCG
2014
Tuscany, Italy
A deep, ruby red with an intense and 
persistent fragrance of mature red fruit. 
It’s a well-structured, smooth wine, with 
soft tannins and distinct notes of red 
fruit. 

		  Bottle	 300

58

IAN:..................................................................DORON:.....................................................ANDREW:..............................................

ANDRE:.....................................................CARONNE:..............................................................OTHER:..............................................

FINAL FINAL FINAL 22/09/2016



VILLA ANTINORI ROSSO IGT
2013
Tuscany, Italy
Made from grapes carefully selected in the 
Marchesi Antinori’s best Tuscan vineyards. 
After ageing for 12 months in oak, the wine 
matures for a further 8 months in the bottles. 
This is a complex, well-structured wine with 
soft, stylish tannins.

		  Bottle	 700

DESSERT WINES AND  
NATURAL SWEET (50ml Glass)

FLEUR DU CAP ‘NOBLE LATE HARVEST’
2015
Western Cape
A great value dessert wine. It shows honey, 
dried apricot and orange aromas and flavors. 
Nice balance between sweetness and acidity.

Glass	 50	 Bottle	 300

DE WETSHOF ‘EDELOES’
2006
Robertson
This natural dessert wine is made rarely, only 
in years when the humidity is high. Naturally 
sweet, intensely flavoured full and round 
amber coloured wine with a wealth of rich 
botrytis aromas.

Glass	 100	 Bottle	 1000

WORLD OF DRAUGHT
Balducci Lager   330ml    30, 500ml     45
Stella Artois Lager   330ml   39, 500ml     50 
CBC Amber Weiss Beer   330ml    39, 500ml     50

WORLD OF BEER
Castle, Hansa Pilsner, Black Label     26
Castle Lite, Peroni, Millers,  
Windhoek Lager & Light     27
Amstel 28
Savanna (Original, Light, Dark)     30
Corona     45

WORLD OF CRAFT BEER & CIDER
Jack Black Lager    330ml     34
Hermanus Brewery Old Harbour Beer  
Weekend Lager   440ml    48
Cape Brewing Co. Pilsner    440ml     52
Cape Brewing Co. Crystal Weiss    440ml     58
Darling Brew Bone Crusher   550ml      58
Darling Slow Beer    550ml     58
Darling Black Mist    550ml     58
Cluver & Jack Cider   330ml     40

WORLD OF BEER
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DIGESTIVES (per 25ml)
Jagermeister    25
Underberg    40

FORTIFIEDS (per 50ml)
KWV Tawny     30
Allesveloren Estate     30
De Krans Cape Vintage   40
KWV Medium Cream     16
KWV Full Cream    16
Tio Pepe  22

GRAPPA (per 25ml)
Dalla Cia Pinot Noir/Chardonnay    42
Dalla Cia Cabernet Sauvignon/Merlot    42
Dalla Cia Premium  50
Nonino Uvarossa, Merlot    105

CRAFT GIN (per 25ml)
Triple3 Citrus Infusion    30
Inverroche Amber    33
Musgrave Pink ‘Rose Water’    42

SOUTH AFRICAN WHISKIES (per 25ml)

Three Ships Select   20

Three Ships Premium Select 5 year old  22

Three Ships Bourbon Cask  26

Bain’s Cape Mountain Whisky   27 

(This whisky owes its delicate aroma and 

distinctive flavours to the finest quality South 

African grain and waters which flow over 850 

million year old sandstone and indigenous 

fynbos.)

Please ask your service ambassador about our 

range of single malt and blended 

whiskies available

Please ask your service ambassador about our range of 
single malt and blended whiskies available

WHISKY

BRANDY (per 25ml)
Van Ryn’s 10 year   40
Van Ryn’s 12 year old Distillers Reserve      64
Van Ryn’s 15 year   112
Van Ryn’s 20 year    153
KWV 15 year old ‘Alambic’   62
KWV 20 year old   105
KWV Nexus 30 year old   2300
Uitkyk Brandy Grand Reserve 10 year old     45

COGNAC (per 25ml)
KWV Héritage XO Cognac   210
VS (Hennessy, Bisquit)    45
VSOP (Hennessy, Rémy Martin)    78
XO (Hennessy, Rémy Martin)    252

ARMAGNAC (per 25ml)
Baron Napoleon    85

CALVADOS (per 25ml)
Château du Breuil 8 year old   68

AFICIONADO LOUNGE
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