
Lunch
11h30 - 15h30

Starters

Caramelised walnut & parmesan salad 155 (N / GF)
baby cos, courgette, black forest ham, capers, pear
Kunjani Stolen Chicken Rosé

Bouillabaisse 195
seafood melange, broth, fennel, rouille, garlic bruschetta
Kunjani Sauvignon Blanc

Crispy Prawn & Ginger Wonton 170
coriander, chilli, guacamole, pickled ginger, citrus soy
Kunjani Stolen Chicken Rosé

Roasted King Oyster 125 (V/VG/N)
turmeric & ginger carrot puree, harrisa, crisp kale, pickled shitake, cashew, 
herb oil
Kunjani Chenin Blanc

Seared ostrich Carpaccio 165
caper berry, pecorino, artichoke sour dough, beets, sundried tomato, 
micro herbs
Kunjani Stolen Chicken Rosé 

From Our Pantry

Charcuterie Platter for One 265 (N)
curated selection of six cold cuts & sausages, pickles, 
caramelised nuts, mustard dip, farm bread 

Local Cheese Board for One 245 (V, N)
seven local cheeses, homemade preserve, caramelised nuts, 
farm bread

Charcuterie and Cheese for Two 340 (N)
curated selection of three sausages and three cured meats, 
five local cheeses, preserves, marinated olives, pickles, 
caramelised nuts, farm bread

Seasonal ingredients subject to availability
Vg – Vegan | V – Vegetarian | D – Dairy | N – Nuts | GF – Gluten Free

10% Service charge added to bills of 6 – 10 guests
12% Service charge added to bills of 11 or more guests

Prices are inclusive of 15% VAT
No split bills.



Main Course

Sous Vide Lamb Rump 305
garlic cauliflower puree, Provençal lentils, caramelised baby onion, lamb
bitterballen, tender stem broccoli 
Kunjani Pinotage

Duck Ballotine 310
baked polenta cubes, pancetta, asparagus, shiitake, onion, sage butter
Kunjani Pinotage

Kale-dusted Springbok Loin 295
roasted artichoke, baby beets, miso carrot, potato gratin, pinotage gel, 
Kunjani Shiraz

Rolled Salmon Trout Darne 310
celeriac, fennel, quinoa, caper berry, asparagus, mussels, roe, velouté
Kunjani Chenin Blanc

Sweet potato Gnocchi Arrabbiata 245
baked aubergine, marinated bell pepper, calamata olives, cashew nuts
Kunjani Sauvignon Blanc

Purdon Wagyu Burger 205
sesame roll, rocket, camembert, caramelised onion, bacon, sriracha mayo,
twice fried fries
Kunjani Shiraz 

Beef Tenderloin 295
creamed spinach, potato, shiitake, carrots, bone marrow, red wine jus
Kunjani Cabernet Sauvignon 

Sides
Creamed spinach 40
Garden salad with feta 55
Steamed vegetables 45
Twice fried fries 55
                                                        

Seasonal ingredients subject to availability
Vg – Vegan | V – Vegetarian | D – Dairy | N – Nuts | GF – Gluten Free

10% Service charge added to bills of 6 – 10 guests
12% Service charge added to bills of 11 or more guests

Prices are inclusive of 15% VAT
No split bills.

Lunch
11h30 - 15h30



Something Sweet

Vanilla Baked Cheese Cake 125 (D)
honeycomb, blackcurrant, tea pearls

Burnt lemon tart 120 (D)
coconut crumbs, cardamom cream, meringue, crème fraiche

Manjari Chocolate Fondant 130 (D)
salted caramel, black cherry, sesame wafer, mascarpone ice cream

Assorted summer sorbet 110 (V/VG)
lemon basil, blueberry ginger, kiwi, berry coulis

Pizza

Our wood-fired pizza oven is only fired up over weekends 
and public holidays. Pizzas are made for individual dining pleasure.

Pia 185 (d)
salami, red onion, olives, cherry tomatoes, parmesan dust, jalapeno

Thandiswa 175 (d)
BBQ chicken, mushrooms, bacon, marinara sauce, avocado

Noluthando  165 (v)
jersey feta, red onion, rocket, avocado and balsamic glaze

Loveness 205 (D)
seafood, pickled fennel, capers, tomato, baby herbs

Seasonal ingredients subject to availability
Vg – Vegan | V – Vegetarian | D – Dairy | N – Nuts | GF – Gluten Free

10% Service charge added to bills of 6 – 10 guests
12% Service charge added to bills of 11 or more guests

Prices are inclusive of 15% VAT
No split bills.
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