Breads Plonkie

Focaccia, pampoenkoekies, cornbread, smoked snoek butter, beurre noisette butter,
olive tapenade, apricot jam, salted caramel

Uest Coasl Bysters

Half dozen served with mignonette, lemon wedges
Depending on availability

Couliflowers & Polate Soup

Creamy roast cauliflower & potato soup, duxelles truffle flavoured mushroom, bread

MC&WW(V)

Butternut, carrot and ginger soup, whipped cream, bread

Muwshroom Cuslard )

Homemade mushroom custard, roast mushroom, mushroom bacon, truffle infused

Thinly sliced beef, truffle dressing, homemade ricotta, parmesan, pine kernels, capers

ek TarLare ‘OW

Hand cut, raw beef, spices and condiments, toast

Tempura prawns, baby squid, slow roast tomato, avocado, aubergine, sweet chilli
sauce, soy sauce

85

180

95

68

125

105

125

145



S Yins

Fighs w UWF/S/ 198

Tempura KingkKlip, triple cooked fries, tartare cream

Conghlep 225

Pan fried, lemon parsley hollandaise, mashed potatoes

WMWW 148

Chicken skewers, marinated, grilled on open fire served with peanut sauce,
nasi goreng, acar

Choickens Balloline 198
Chicken fillet, stuffed with peppadew & feta, wrapped in bacon, truffle
mushroom cream, mashed potatoes

Camar Birw Sakay Kambing 198

Marinated lamb skewer in rich Indonesian sweet soy sauce and spices, Nasi
goreng, acar

Waggon Barger “85

200g patty, white cheddar, BBQ sauce, triple cooked fries

Risolle (v) 148

Smoked tomato & red pepper risotto, olives, tempura red pepper crisps,
parmesan

Open Wood Fines Guill
Fillet 200g 245
Sirloin 300g 198



Fine black and crushed green
peppercorn roasted in bacon fat,

cream based

Bone [Marrow

Open marrow bone grilled and
topped with herb salsa

TWCMMFW

Crispy, homemade fries

Mae & Cheese

Macaroni and cheese with parmesan,
aged cheddar and crispy crumb

Indonesian stir fried rice, with egg and
vegetables

Garders Sabads

Seasonal salad with Riebeek olives
and our inhouse vinaigrette

Smoked tomato & red pepper risotto,
olives, parmesan, basil pesto

35

30

35

45

45

45

WWW\/&W\/ 40

Roast mushroom and reduced
cream sauce.
Truffle infused add R15

Gorgongola 45

Reduction of cream and gorgonzola

Mashed Potatoes 3>

Traditional mashed potatoes with
butter and cream

pwwv&xw&w 40

Light, deep fried pumpkin puffs,
salted caramel
Butlereds Seasonal W/U/w 40

Steamed vegetables tossed in melted
butter

Creamy Spinach 35

Classic spinach in a rich cream sauce,
parmesan



