Speak to us about hosting your functions 

at our stylish restaurant or popular terrace.
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WHAT WE’RE DOING TO BE A MORE ENVIRONMENTALLY RESPONSIBLE 

RESTAURANT – THANKS FOR UNDERSTANDING!

Balducci’s supports alien clearing by using only alien wood types in our pizza ovens. 

As far as possible, we use in season vegetables and fruit and superb quality 

procured meat, poultry, fish and game, available in South Africa. 

Thank you for understanding that this is why we’re sometimes unable to offer 

seasonal items like avocado, mango, strawberries and other popular fresh ingredients.

antipasti starters

BEEF GOULASH    


A rich, full-flavour game soup in the traditional country style   

ONION SOUP    
A hearty rich soup topped with tangy Gruyère and Macadamia nut pesto

MELANZANE ALLA PARMIGIANO  


Baked eggplant with tomato, smoked kwaito (Gouda) cheese, Parmigiano and roasted 

pumpkin seeds

CARPACCIO OF VENISON     


Cured and smoked Springbok carpaccio with fresh rocket and Parmigiano

PARMA HAM AND MELON (in season)    
Shavings of Parma ham draped over fresh 

spanspek melon

BALDUCCI’S CALAMARI    
Patagonian calamari tubes grilled with garlic 

and chilli      

DEEP-FRIED CALAMARI    
Deep-fried crumbed Patagonian calamari strips 

with tartare sauce

CHILLED OYSTERS    
(Subject to availability)

Medium, Large or Extra Large

insalata salads

All salads contain organic crispy lettuce,

cucumber, carrots, tomatoes, red onions and

red cabbage.

[Ingredients differ slightly in our

Caesar, Caprese & Beetroot Salads]
CAPRESE    




Bocconcini balls served with

fresh tomato and rocket, drizzled

with basil pesto

ITALIAN    


Oven-dried tomatoes, fior de latte, capers, 

olives, basil leaves and crostini, 

with palm sugar dressing

BALDUCCI’S HOUSE SALAD    
Crispy iceberg lettuce, red cabbage, tomato

wedges, cucumber, onion, carrots, egg

and feta with our chef’s dressing and a sprinkle

of Parmigiano

BILTONG    



Moist beef biltong, caramelised nuts and 

Simonzola blue cheese

(Contains nuts)

GOAT’S CHEESE AND PANCETTA
    
Goat’s cheese, asparagus, peas and pancetta (pork) with watercress and habanero chilli jam

SMOKED SALMON    
Smoked salmon and avocado (in season) 

with yoghurt and dill dressing, crème fraîche 

and caviar

BEETROOT & ROASTED BUTTERNUT    
Char-grilled beetroot, roasted butternut, feta, rocket and caramelised nuts tossed in olive oil, garlic and lemon 

(Contains nuts)

THAI CHICKEN    



Warm chicken strips on a bed of roasted nuts and vermicelli noodles, with Marie-Rose

dressing and sesame seeds

(Contains nuts)

BALDUCCI’S JAPANESE SALAD    
(Prepared by our Royal Sushi Chef)

Mixed seafood, assorted lettuce and seaweed, 

served with our special Balducci’s dressing

- Salmon and Tuna mix    
OR

- Salmon or Tuna only    
CAESAR SALAD    



Crispy cos lettuce in our own Caesar dressing

with croutons, anchovies and Parmigiano 

- Served with chicken    
panini sandwiches

Served from 12pm to 5pm.


On white, whole wheat or rye, toasted tramezzini or whole wheat / white bagel

[Tramezzini with mozzarella also available on request]

BALDUCCI’S CLUB SANDWICH    


Warm strips of chicken, avocado (in season), 

tomato and grilled bacon

RARE ROAST BEEF    
Rare roast beef, horseradish mayo, crispy onions, 

roasted tomato and baby spinach

ROASTED VEGETABLES AND MOZZARELLA    
Roasted vegetables, basil pesto and mozzarella

SMOKED SALMON AND CREAM CHEESE
   
Enhanced with grape seed oil, fresh squeezed 

lemon and cracked black pepper

LAMB AND HUMMUS    
Roast lamb with hummus, tomato, onion and 

a cucumber riata

DOUBLE CHEESE, PICKLED ONION 

AND CRISPS    
Finely sliced pickled onions and cheddar, with 

plain crisps

italian pizzas

We offer gluten free bases    
PIZZA BREADS

GARLIC PITA    
Garlic pizza bread with caramelised onions

CHITA    
Garlic pita sprinkled with mozzarella and 

Parmigiano cheese

Add: Peppadews (a sweet piquant pepper 

with a tomato zing) and feta    
Add: Caramelised onions    
PIZZAS
FRESH TOMATO, BASIL AND GARLIC    
Sliced cherry tomatoes, mozzarella,

garlic and basil pesto with 

Parmigiano shavings 

BALDUCCI’S    
Bacon, creamed spinach, feta and 

freshly sliced avocado (in season)

CAPRI    
Mozzarella, tomato, Italian salami, 

gorgonzola and sundried tomatoes

SAN DIEGO    
Mozzarella, tomato, grilled chicken, broccoli

and sundried tomatoes

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

and slivered almonds

(Contains nuts)

SPARTAN    
Caramelised onions, olives, anchovies, 

pine nuts, Parmigiano shavings 

(Contains nuts)

MEXICAN    
Bacon, salami, red kidney beans, jalapeno chillies, oven roasted red peppers and 

red sliced onions

RIB DELIGHT    
BBQ rib meat, mushroom and onion 

with BBQ sauce

FOUR CHEESE    
Mozzarella, Smoked kwaito (Gouda) and 

goat’s chevin with a sprinkle of imported Parmigiano

SATAY CHICKEN    
Satay marinated chicken with peppadews, onions, mushrooms and a swirl of 

sweet chilli sauce

(Contains nuts)

SOPRANO    
Salami, mushrooms, onions and chilli

SAN FRANCISCO   
Chicken, bacon, tomato and 

freshly sliced avocado (in season)

WHITE    
Mozzarella, goat’s chevin, smoked kwaito (Gouda) and Parmigiano with sautéed 

spinach and garlic on a Béchamel sauce base (no tomato)

Add: Back bacon strips    
GOAT’S CHEVIN CHEESE WITH 

ROASTED PEPPERS    
Goat’s chevin cheese with roasted red and yellow peppers, grilled eggplant, mozzarella, caramelised onions and our imported tomato sauce

Add: Back bacon strips    
CAPE TOWN CLUB    
Grilled chicken with mozzarella and bacon, topped with fresh cherry tomatoes, chilled chopped 

lettuce, home-made mayonnaise and freshly 

sliced avocado

BBQ CHICKEN    
BBQ chicken, smoked Gouda, mozzarella and red onions with a swirl of our home-made BBQ sauce

HAWAIIAN    
Pineapple, ham and mozzarella cheese in our 

imported tomato sauce
CALIFORNIAN    
Grilled chicken and mozzarella with bacon and avocado

SALAMI    
Salami, mozzarella and our imported tomato sauce

PIZZA ALLA MELANZANE    
Baked eggplant with tomato, smoked kwaito (Gouda), Parmigiano and roasted pumpkin seeds

PRIME CUT    
Karan beef, ham, salami and bacon, 

drizzled with BBQ sauce

PARMA HAM    
Parma ham and wild rocket enhanced 

with lemon and olive oil

FLAMING PRAWNS    
Peri-peri prawns with freshly sliced avocado

(in season)

OSSO BUCO    
Veal knuckles - off the bone, stewed with 

Italian Pomodoro tomato

BRAISED DUCK    
Casserole slow-cooked duck with 

roasted butternut

OXTAIL    
Tender oxtail - off the bone, in a rich, 

traditional sauce

GAME RAGÙ    
Game meat bolognaise with a sprinkle of matured imported Parmigiano

EXTRAS
Garlic, chilli, onion, rocket, red kidney beans,    mushrooms, butternut, broccoli, 

caramelised onions, jalapeno chillies    
Avocado, sun-dried tomatoes, creamed spinach,

peppadews, grilled red and yellow peppers, 

baked eggplant    
Cheese: Mozzarella, Feta,    

Brie, Parmigiano, Provolone,    

Smoked kwaito (Gouda), Gorgonzola, Goat’s Cheese    
Bacon, salami, chicken, game, 

rib meat (pork), Osso Buco,    

braised duck, oxtail    
Beef fillet, prawns, shrimps, caviar    
gnocchi pasta 

Select linguine, penne or fresh gnocchi

GAME BOLOGNAISE    
Slow cooked South African game meat ragù

OSTRICH LASAGNE    
Ostrich lasagne with traditional Béchamel 

and Napoletana sauce, baked al forno with 

mozzarella and imported Parmigiano

MELANZANE ALLA PARMIGIANO    
Baked eggplant with tomato, smoked kwaito (Gouda) cheese, Parmigiano and roasted 

pumpkin seeds 

BEANS, POTATOES AND BASIL PESTO    
Your choice of pasta with green beans, 

potatoes and pesto

CHICKEN AND PEAS IN A DIJON SAUCE    
Barbeque chicken and peas done in a 

creamy Dijon mustard sauce

NAPOLETANA    
Classic slow cooked tomato sauce

ARRABIATA    
Classic slow cooked tomato sauce with 

chilli and garlic

PRIMAVERA    
Sautéed spinach and Parmigiano with cherry

tomatoes, sundried tomatoes and feta in a 

light Napoletana sauce

CALIFORNIA

Sundried tomatoes, olives, chilli and garlic 

in a light Parmigiano cream

- available with chicken    
CAJUN CHICKEN    
Chicken strips tossed with feta and 

sundried tomatoes in Cajun cream sauce

FILLET    
BBQ beef fillet strips sautéed with 

cherry tomatoes and pimentos, in a 

Napoletana sauce   

SEAFOOD    
Mussels, black tiger prawns, Patagonian 

calamari and linefish in a Napoletana, 

Arrabiata or creamy garlic sauce

pesce seafood

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

grilled with lemon butter 

KINGKLIP (seasonal)    
Grilled fresh kingklip with lemon butter

NORWEGIAN SALMON    
Grilled fresh Norwegian salmon with 

lemon butter

GRILLED CALAMARI    
Patagonian calamari tubes grilled with garlic and chilli      

DEEP-FRIED CALAMARI    
Crumbed Patagonian calamari strips with tartare sauce

The above served with either basmati rice, thick cut fries, baked or mashed potato, 

polenta or sweet potato, or your choice of

a vegetable

MOZAMBICAN PRAWN CURRY    
Six queen prawns prepared in a mild 

Mozambican curry, served in a poppadum on basmati rice, with habanero chilli jam and 

fresh rocket

INDIVIDUAL MOZAMBICAN PRAWNS
QUEENS    
KINGS    
TIGER – MEDIUM    
TIGER – GIANT    
LANGOUSTINES



(Individual)

CRAYFISH
Cape Rock Lobster


East Coast Rock Lobster


- with lemon butter, garlic or peri-peri sauce

MUSSELS    
With Napoletana, Arrabiata or creamy 

garlic sauce

SEAFOOD PLATTER    
Crayfish, linefish, grilled calamari, eight prawns and mussels, with lemon butter, garlic or 

peri-peri sauce and rice

SIDES
Mash, baked potato, thick-cut fries, polenta, sweet potato    
Green beans, roasted butternut, spinach    
carne meat

DALLA GRIGLIA - FROM THE GRILL 

All our Karan beef is grain fed and matured for six weeks.

FILLET STEAK    
Karan beef fillet, expertly grilled

LUXURY LAMB BURGER    
On a home-baked bun with BBQ Sauce 

and guacamole

PREGO ROLL    
Karan rib-eye steak marinated in traditional Portuguese chilli sauce

DUO OF GAME    
Game selection of the day, expertly grilled 

OSTRICH FILLET    


Prime cut ostrich fillet marinated in 

extra virgin olive oil and mixed herbs, 

expertly grilled 

The above served with either basmati rice, thick cut fries, baked or mashed potato, 

polenta or sweet potato, or your choice 

of a vegetable

SAUCES    
Lemon Butter    
Garlic    
Peri-Peri    
Mushroom    
Green Peppercorn    
Three Cheese    
Red Wine & Port

Monkeygland

secondi piatti second course

HALF DEBONED ORGANIC CHICKEN    
Char-grilled with either BBQ or 

smoked hickory sauce, served with either 

mash, polenta or a vegetable

CALF’S LIVER    



Calf’s liver with caramelised onions, 

creamy mashed potato and 

sauced with Port jus

(Subject to availability)

DUCK SHEPHERD’S PIE    
Braised duck, veal stock and 

earthy root vegetables served 

pub-style with mash al forno

LAMB SHANK    
Slow oven roasted braised lamb shank, served with either mash, polenta or a vegetable








OXTAIL    
Traditional slow cooked oxtail stewed 

in a rich, country-style gravy, served with 

either mash, polenta or a vegetable 

OSSO BUCO    


Veal knuckles stewed the Italian way in 

Pomodoro tomato, served with either mash, polenta or a vegetable

SIDES
Mash, baked potato, thick-cut fries, polenta, sweet potato    
Green beans, roasted butternut, spinach    
dolce desserts

Prepared by our pastry chef

CHOCOLATE FONDANT    
Decadent soufflé with soft Lindt chocolate outside and a molten Lindt chocolate centre, served with vanilla ice cream

BALDUCCI’S SPECIAL DESSERT    
Amaretti biscuits in liqueur with almond flakes, mascarpone and chocolate chips, served with hazelnut ice cream, 

strawberries and cream

(Contains nuts)

TIRAMISU    
An Italian classic: layered mascarpone

cheese and finger biscuits soaked in espresso

and Kahlua, with an Amarula sauce

CRÈME BRÛLÉE    
A traditional crème Anglaise coated with 

caramelised sugar

CHOCOLATE BROWNIE    
Home-made chocolate brownie with Bar One chocolate sauce, served with cream 

or ice cream

(Contains nuts)

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

BAKED CHEESECAKE    
Baked cheesecake drizzled with a berry coulis,

topped with fresh berries and served with cream or ice cream

TRIO OF FULL CREAM ICE CREAM 

OR SORBET    
The best deluxe ice cream OR sorbet 

FRESH FRUIT SALAD    
A medley of seasonal fruits and berries served with ice cream or sorbet

beverages

CAFFÈ AMERICANO    
ILLY ESPRESSO
SINGLE    
DOUBLE
    
CORRETTO (with grappa)    
CAPPUCCINO    
MACCHIATO    
CAFFÈ LATTE    
(Also available in decaffeinated)

HOT CHOCOLATE    
with foam and chocolate topping

HORLICKS    
CHOCOCCINO    
espresso with chocolate and foam

DOM PEDRO    
Whisky or Kahlua

SMOOTHIE OF THE DAY    
Made with fresh fruit

DOUBLE-THICK MILKSHAKES    
Chocolate, banana, strawberry, 

vanilla and coffee

FRUITSHAKE    
COOKIES AND CREAM SHAKE    
FREEZECHINO    


ORANGE JUICE    
SEASONAL FRUIT JUICES    
GRAPETISER (RED OR WHITE)    
APPLETISER    
SAN PELLEGRINO
250ml    
750ml    
AQUA PANNA

250ml    
750ml    
LA VIE 

250ml    


750ml    
MINERALS
330ml    



ROCK SHANDY    
ICED TEA (Peach or Lemon)     
formaggi cheese

Our cheeseboards, consisting of 6-8 cheeses, offer 

6 CHEESES    
8 CHEESES    
a selection of the finest cheeses from around the world, highlighting our own proudly South African cheeses. Superb with champagne, wine or an apéritif

PARMIGIANO
3-year-old matured Parmigiano Reggiano

PROVOLONE
A versatile cheese used in cooking, salads

and desserts. The thin, hard rind is golden

yellow and has a semi-hard resilient texture that is cream to straw coloured. At three months, this cheese has a strong full flavour

FOX AND CROW CHEDDAR
A full, flat, hard cheese, deep orange-yellow in colour, with a strong, piquant Cheddar taste and a distinctly balanced aromatic flavour. Matured for six months, encased in black outer waxing

HALLOUMI COMPANIA
(Deep-fried in batter)

A semi-hard unripened cheese with a 

compact but sliceable texture. It has a mild, tangy flavour which is very salty, but pleasant to eat when executed

BLEU AND BLANC
A white mould cheese with a centred blue vein that has a rich creamy texture and a mild blue/white mould flavour

GREEN CHIVE WEDGE
Goat’s and cow’s milk blended uncoloured smooth cheese. Sharper than sweet milk and flavoured with green chives

WHITE ROCK WITH CRANBERRIES
A handcrafted cheese made using a special mould which produces a typical Roquefort flavour without the blue colour.  Infused with cranberries

BLUE SIMONZOLA

A traditional, tangy Danish style blue cheese

BRIE CHILLI WEDGE

A mild, full cream, soft textured white rind cheese, with a hint of chilli

KWAITO SMOKED
A simple recipe which gives a mild creamy taste ideal for table use.  This cheese is made from a blend of goat’s and cow’s milk, giving it a special taste and flavour

CAMEMBERT
A smooth, rich cheese with a creamy texture and subtle flavour

cheeseboards are served with 

locally grown olives, peppadews, nuts, 

habanero sweet chilli jam and toasted 

focaccia or water biscuits
bubbly

MÉTHODE CAP CLASSIQUE
Pongrácz
Non-vintage

Stellenbosch

A light straw-coloured wine with a 

greenish tint. It shows classical yeast and 

biscuit characters on the nose with a good fruit and acid balance

Graham Beck Brut
Non-vintage

Robertson

This stylish blend contains Chardonnay and Pinot noir which lends to lemon freshness from Chardonnay and body from Pinot noir

Simonsig Brut Rosé

2006

Stellenbosch

A delightful bright, rosy salmon pink sparkling wine. Aromas of rose petals and red berries dominate the nose to reveal its red grape origins. Mouthfilling roundness on the palate shows ample fresh fruit intensity and body. Crisp and refreshing dry finish

Constantia Uitsig
2005

Constantia

A full flavoured Chardonnay made in the classic Méthode Cap Classique method of fermentation in the bottle. The nose portrays biscuit characteristics with hints of golden delicious apple, which follows through on the palate

CHAMPAGNE
Moët et Chandon Brut Imperial

Non-vintage 

Champagne – France

Lively and generous, Brut Imperial distinguishes itself by bright fruitiness, a seductive palate and an elegant maturity, that continually seduces and delights

Veuve Clicquot Brut

Non-vintage

Champagne – France

Beautiful golden yellow in colour. Vanilla and brioche of white fruits and raisins follow the initial aromas. A true member of the Brut 

family – well structured with elegance and finesse

Dom Perignon

2000

Champagne – France

Fresh, crystalline and sharp aromas initially then unveils an unusual dimension of an aquatic vegetal world with secret touches of white pepper and gardenia. The wine reveals a light, gentle maturity with peaty scents 

rosé

Rosé’s lively acidity and light to medium body make it a friendly partner for a wide range of flavours. These wines have  a low to medium alcohol level, a wonderfully perfumy nose, bright acidity and refreshing blast of red berry flavours. The pink color of a Rosé can range from a pale orange to a vivid near-purple, depending on the grapes and wine making techniques. Rosé wines are popular for their crispness and lightness and are very 

refreshing.

Morgenhof ‘Fantail’

2008

Stellenbosch

The wine is garnet pink in colour. The nose is a good combination of berry fruit flavours like strawberries and rose petals. The palate is well balanced, crisp, with a velvety lingering aftertaste of strawberries


Danie de Wet Bio Rosé

2008

Robertson

A delicate dry rosé, complex on the nose and palate with a deep fruity flavour. Drink as an appetiser or with light meals and salads

Pecan Stream ‘Rose-Mary’

2008

Stellenbosch

Eight cultivar wine co-fermented and 

dominated by Shiraz, Mourvedre and 

Sangiovese. The fresh spicy flavours are captured in a crisp refreshing salmon blush colour. Low alcohol

Solms-Delta ‘Lekkerwijn’

2007

Franschhoek

This is not a by-product of bleeding of grapes for red wine concentration, but is specifically selected for the production of rosé. Dry, complex and full bodied with intense fruit flavours and an elegant finish. Alluring deep salmon colour        

white wines

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

Balducci’s House White

2008

Western Cape

A lively mélange of pear, mango, grapefruit and lime zest on the nose flowing onto a palate of pineapple, capsicum and Cape gooseberries. 

Luscious and refreshing

La Petite Ferme ‘Maison Blanc’

2008

Franschhoek

A blend of Colombard, Chenin Blanc and

Chardonnay in a light straw colour. 

An appealing gooseberry nose with an apple and citrus palate. Versatile, enjoy with or without food

Solms-Astor ‘Vastrap’

2007

Franschhoek

Easy drinking fruity style produced from 

classic South African cultivars of Chenin Blanc, Clairette blanche and Semillon

Bouchard Finlayson ‘Blanc de Mer’

2008

Hemel-en-Aarde Valley

Deliciously fragrant with an inviting easy drinking style. Rich on the palate with a creamy elegance followed by hints of green apple and melon. The floral notes together with its fresh Riesling acidity offers an identifiable style

Steenberg ‘Magna Carta’

2007 / 2008

Constantia

Sauvignon Blanc and Semillon meet in enticing flavours of orange blossom and lanolin, leading to a layered and firm body with a long lasting impression. This wine is an excellent food partner

SAUVIGNON BLANC
The name Sauvignon comes from the French ‘sauvage’, meaning wild. It’s a fitting name for a vine, that if left to its own devices, would grow with riotous abandon. Riotous can also describe Sauvignon’s flavours which include straw, hay, grass and meadow, green tea, herbs, tropical fruit and and gunflint. 

Sauvignon Blanc is taut, lithe and herbal with a keen stiletto of acidity that vibrates through the centre of the vine

Durbanville Hills


2008


Durbanville

Clear brilliant wine with flashes of green. Tropical fruit aromas combined with green fig, guava and gooseberry. Lavender flavours leading to a crisp finish

Hartenberg


2008


Bottelary Hills

The brilliant colour suggests purity, which the wine has in spades. On the nose, the wine gives the impression of elegance and the aroma of passion fruit and white asparagus

De Grendel
2008

Durbanville

The wine has light green hue with fine capsicum, green fig aromas on the nose. Very refreshing palate with firm acidity and lingering finish. This wine shows certain minerality that is typical of the Durbanville region 

Ataraxia
2008

Walker Bay

This wine favours individuality and minerality ahead of pure, strong fruit, but still shows assertive lemon zest, gooseberry, and grassy aromas. The aromas are reproduced on the palate which is complemented by an invigorating acidity

Oak Valley

2008

Elgin 

A well balanced wine with some tropical notes of litchi and passion fruit. Good acidity – crisp and invigorating on the palate. Well rounded with a big mouthfeel and lingering aftertaste

Steenberg

2008

Constantia

From the old world comes the typical grassiness and gooseberry overtones and from the new world a gentle scent of tropical fruit. A Sauvignon Blanc that reflects the fresh, flinty and full-bodied characteristics of grass, peppers and fruit

SAUVIGNON BLANC CONTINUED
Constantia Uitsig

2008

Constantia

This crisp, cool climate wine has a complex nose with strong aromas of gooseberry and cut grass. Mineral tones leave a clean mouth-feel with a lingering lime finish

Nederburg ‘Manor House’

2008

Coastal

Perfumed nuances of green pepper, fig and pear sewn onto a background of dusty capsicum and nettle. This all combines to provide a lively, linear and lingering expression of variety

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

Doolhof

2008

Wellington

An off-dry, refreshing wine. Notes of pear and passion fruit on the nose. Well-rounded, tangy fruit-filled flavours, followed by a clean finish

De Wetshof ‘Bon Vallon’

2008

Robertson

An unwooded Chardonnay matured on the lees, producing a fresh, lemony flavoured wine with a yeasty, nutty

aftertaste

Vergelegen

2008

Helderberg

Pale green-gold colour with intensely focused flavours of citrus, biscuits, toast and ripe fruits. The taste is long and

elegant with excellent fruit/wood

integration


CHARDONNAY CONTINUED
Warwick

2008

Stellenbosch

Straw yellow with a green tinge, this wine opens with a full bouquet of juicy apple and pear aromas, followed by fruity flavours with slight hints of vanilla and butterscotch. The palate is full, round and shows a complexity of fruit perfectly balanced with supporting oak flavours 

De Wetshof ‘Bateleur’

2007

Robertson

This premium quality, complex Chardonnay is personally barrel-selected by the winemaker from grapes grown on specific vineyards and is bottled only in exceptional vintages. Style and finesse captivated by oak, toasted hazelnuts and ripe stone fruit


Hamilton Russell

2008

Hemel-en-Aarde Valley

A tight, minerally wine with classic length and complexity. A prominent core of intense grapefruit and pear fruit aromas are brought beautifully into focus by a tight line of natural acid that combines with dry minerality. An elegant, yet textured wine with a strong personality of both region and vintage




CHENIN BLANC
Tropical fruit aromas and sometimes a 

honeyed melon bouquet. Made in a diversity of styles – bone dry to full sweet. Classically, one can expect tree fruits – guava, peach and 

apricot – or tropical melon characteristics in fresh bottles, while honey and almond 

features can develop with age

Groote Post

2008

Darling

From old bush vines, a light refined style with subtle tropical fruit and abundant pear and guava flavours on both the nose and the 

palate

Cederberg
2008

Cederberg

Made from older vines – always impressive! Recognised for its powerful nose of grapefruit melon and citrus flavours, which jumps out of the glass. Mouth-tingling crispness with long fruit laden finish. Superb food compatibility

Raats Family Wines

2007

Stellenbosch

Straw coloured wine with a green tinge.

Pineapple, pear and white fruit flavours

with spiciness, lime, aniseed and hints of butterscotch. Intensely concentrated on the palate with ripe peach and honey flavours

SEMILLON
When young it tends to be crisp, clear and bright but with some bottle age it acquires a rich, honeyed, golden colour. Varies from waxy honeyed notes to crisp grass, nettles and a hint of citrus. When wooded it becomes more fat or waxy, as in lanolin or candles

Fleur du Cap

2008

Stellenbosch

Complex floral nose backed by aromas of grapefruit, lime, nuts and honey. The palate is packed with peach and honey flavours ending in a long, lingering aftertaste

VIOGNIER
Peaches, apricot and blossom are some

of the odours associated with Viognier.

It has a perfumed nose when young and this fades with age. On the palate Viognier is most often described as having peach and apricot flavours. The association

with blossoms or flowers sometimes comes through. A certain toastiness and complexity is also a factor when the wine has barrel fermented

Haut Espoir

2006

Franschhoek

The flavours and aromas are a mixture of ripe melon and ginger root. Undertones of peach and honey carry through to the finish, which is smooth and elegant

Hex River Crossing

2008

Worcester

Classic Viognier on the nose with white peach backed by lush and vibrant aromatic flowers. Plenty of richness on the palate with peach and apricot

EXOTIC WHITE VARIETALS
Terra del Capo Pinot Grigio

2008

Franschhoek

This wine is a fruit driven wine, elegant and smooth with delightful aromatics. The wine captivates the nose with primary pink and white fruit, litchi, strawberry and citrus

Cederberg Bukettraube

2008

Cederberg

Semi-sweet though not cloying. Exotic and very delicate floral and fruit salad aromas, with a hint of honey, dried peaches and ripe Muscat. All natural sugar with a bracing 

fresh finish

Hartenberg Weisser Riesling

2008

Bottelary Hills

The spicy richness gives way to a taut fruity mid palate that has both richness and 

complexity. Impressive off-dry style with 

an aromatic charm of pineapple 

and honeysuckle

red wines

RED BLENDS
Blending or coupage as it is known in French, is important in the production of fine and everyday wine. It may even combine wines of the same cultivars, which have different but complementary characteristics

Balducci’s House Red 

2008

Western Cape

The opulent nuances of chocolate, cocoa, coffee and ripe black plums are followed by a palate of briar, all-spice and lashings of 

cinnamon. Juicy, complex, elegant and, above-all moreish

Boekenhoutskloof ‘The Wolftrap’

2008

Franschhoek

The high percentage of Syrah in the blend leads to the spicy, aromatic nose of the wine, supported by perfume from the Viognier. The Mouvedre offers juicy fruit on the palate which adds structure and weight

La Petite Ferme ‘Maison Rouge’

2007

Franschhoek

Deep velvet colour, spiced plums on the nose with a sweet entry of cassis and liquorice. This beautiful blend spent a brief period in French oak barrels


Hartenberg

2005

Bottelary Hills

Spicy and peppery together with a melange of juicy red and black fruits. This wine is well balanced with style and elegance


Stellekaya Boschetto

2004

Helderberg

Medium bodied wine with soft juicy characters. A slight spiciness on the palate with a long savoury finish. Excellent with tomato based Italian dishes


Nabygelegen ‘Scaramanga’

2007

Wellington

Aromas of leather and black currant extend onto the palate, mingling with sweet berries and pepper. An extended finish lingering over soft ripe tannins

Landskroon ‘Paul de Villiers’ Reserve

2006

Paarl

Sweet plum and spice with an attractive oak overlay. More savoury than fruitcake intensity, with contrasting flavours of ripe jammy fruit, a hint of portiness and smoked beef

Rupert & Rothschild ‘Classique’

2006

Simondium

The wine displays a deep ruby colour with

distinct cherry and mulberry flavours and subtle hints of coriander, spice and pecan nuts.

Elegant and well integrated with

youthful tannins and a lingering aftertaste

Warwick ‘Three Cape Ladies’

2006

Stellenbosch

Each component of this Cape blend offers

its own qualities. This vintage shows an

explosion of fruit on the nose. Ripe tannins with an innate softness that will mature with cellaring. This blend brings the best of

Pinotage to the classic French varietals


Meerlust ‘Rubicon’

2005

Stellenbosch

Intense, opaque dark purple core with 

magenta rim. Complex nose of rich cassis and plum fruit with hints of star anise, creamy oak and cedar. The palate is rich and well 

structured with dense black fruit, fresh 

acidity and satin tannins

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

Eikehof

2004

Franschhoek

Medium-deep ruby in colour, provides aromas

of berry fruits and spices. The palate is in 

harmony. Well-rounded with chewy fruit 

flavours and good dry tannins


De Meye ‘Little River’

2005

Stellenbosch

Pencil shavings, spice, minerals and ripe black berries dominate on the nose. Hints of flint and Christmas pudding create a complex, but balanced palate

Landskroon ‘Paul de Villiers’

2006

Paarl

These grapes have been picked at optimum

ripeness that is full-bodied with delicious flavours of blackberries and piquant pepper supported by tones of spicy oak achieved from ageing in new oak barriques

Bilton

2005

Stellenbosch

An elegant, stylish wine that entices with an earthy bouquet of cloves, cinnamon and black olives with touches of tobacco and truffles

Warwick ‘The First Lady’

2007

Stellenbosch

The wine has a deep and intense brick red colour. The nose shows ripe berry compote and cherry tobacco bouquet which is followed by dark chocolate and a subtle cinnamon background. The supple ripe round tannins make this wine easy drinking while retaining 

a full body

Cederberg

2006

Cederberg

Elegant, juicy, lively... everything in harmony! Intense dark mulberry, tobacco and cassis with a full rich palate, which is seriously structured. This vintage has a classic Cabernet complexity of blackcurrant and spice nuances backed by fine juicy tannins

Waterford

2005

Stellenbosch

Dense graphite, blackberry and violets on the nose. Hints of shaved lead pencil and fennel seed. Rich fruits on the palate, well integrated wood and tannin structure leading to a dry finish

Le Riche Reserve

2004

Stellenbosch

This full-bodied wine is remarkably aromatic with layers of clean sweet cedar oak. On the palate, it is supple, succulent and rich.

The tannins are firm but not aggressive.

The underlying structure of the fruit in the wine promises even more complexity with further maturation in the bottle


SHIRAZ – SYRAH
Dense ruby is to be expected, extending to the rim in recent bottlings. Smokey, peppery fragrances with wild herbs. Shiraz typically has red berry fruit intensity, plum, pepper and sweetness on the palate. Rustic farmyard flavours can be evident, with fudge and

candyfloss among the words sometimes used to

describe certain styles

Doolhof

2006

Wellington

Subtle hints of violets are followed by aromas of

pepper and coffee beans on the nose. Layers of warm plum and spices on the palate with soft tannins

Nederburg ‘Manor House’

2006

Paarl

Classic whiffs of white pepper combined with notes of cardamon, nutmeg and ground cinnamon. The palate is a complex alchemy of dark berry, coffee and cedar flavours intertwined with sinewy tannins and a 

rewarding cocoa finish

Waterford ‘Kevin Arnold’

2005

Stellenbosch

Beautiful lively colour. Clean ripe fruit aromas with hints of spice and underlying wafts of mocha.

Smokey flavours together with truffle notes and

textured tannins, finish is long and elegant


Cederberg
2006

Cederberg

Power with elegance, modern and delicious intense Shiraz fruit. Generous dark chocolate, roasted coffee and mulberry fruit with ample spicy flavours

Wedderwill
2004

Helderberg

A combination of pepper and soft savoury flavours

on the nose. Dark berries with violets and a hint of

earthiness through on the mid palate to further

enhance the spice. Dark chocolate on the finish

is brought about by a well-crafted blend of oak

and tannins

PINOT NOIR
Bright translucent ruby or cherry red. 

Brimming with berries: intense cherry, 

cranberry, raspberry and strawberry. 

Characteristic organic smells of barnyard, damp forest floor, leaves or even mushrooms, with maturity. A textured mouth feel of red berries integrated with vegetal flavours carry onto the palate

Topaz (Garagiste)

2007

Stellenbosch

Making Pinot Noir is a true art form and this is a classic combination of fruit, wood and 

velvety mouth-feel. This is a delicate wine, with classic Pinot Noir flavours and was 

created with loads of passion

Oak Valley

2006/07

Elgin

Good colour combined with a beautiful fruit expression showing cherries, strawberries and forest floor. Excellent balance between acidity and tannins. Well balanced, supremely elegant with a silky finish

Meerlust

2004

Stellenbosch

Lifted scents of autumn fruit, wild strawberry, musky perfume and a distinct minerality. Medium bodied with pure flavours of plum and cherry supported by an ultra fine, densely textured tannin structure that adds to the vivacity of the wine

Hamilton Russell

2007

Hemel-en-Aarde Valley

The low-vigour, stony, clay-rich soil and cool maritime mesoclimate give rise to a certain tightness, tannin line and elevated length to balance the richness and generosity of their Pinot noir. The Pinot Noir is not overtly fruity, soft and ‘sweet’ and it generally shows hints of that alluring ‘primal’ character along with a dark, spicy, complex primary fruit perfume

PINOTAGE
Deep ruby to plum centres is what you would expect to find in the glass of this all South African varietal. Ester associations include red berry fruits – mulberry, strawberry, 

occasionally raspberry – and bramble, while spice and cloves can add to multi-layered nose. Some styles can tend to the Pinot Noir side of the cross when they age, with hints of tropical banana and papaya. Cross pollination of Pinot Noir and Cinsault (Hermitage)

Raka
2007

Stanford

It is dark in colour with a typical multi-layered pinotage nose of banana and mulberries. Full-bodied, displays pepper and spice, but is soft and elegant. The fruit and wood are well integrated, making it ready to drink now

Jacobsdal
2005

Stellenbosch

Colour is a deep ruby red with ripe plum and cherry flavours with subtle oak spices. Medium bodied with succulent fruity flavours, tannins and a lingering, memorable finish

Doolhof
2006

Wellington

Ruby in colour with impressive plum and blackberry fruits on the nose and palate, with touches of earthy tones. Subtle scents of 

mocha and char from the oak barrels are 

followed by a hint of vanilla

MERLOT
Distinctive aromas include scents from several broad categories: mint, eucalyptus, chocolate, coffee, violets, smoked meats, cinnamon and nutty nougat with almonds. Merlot is typically rich on the palate – fleshy and velvety, berry fruit, chocolate and mint. Mocha and nuts can enhance red berry features. Usually more medium-bodied to less full-bodied than Cabernet Sauvignon

Eikehof

2006

Franschhoek

Medium-deep ruby in colour. The Merlot provides aromas of chocolate, mint and ripe plum flavours with enough concentration to offer a round and soft mouth-feel

Sumaridge

2006

Walker Bay

A complex, full-bodied, yet classy Merlot that shows a deep brooding dark berry fruit profile amply supported by chocolates and vanilla. The textured palate is defined by an

enduring line of soft tannins and a long

lingering aftertaste

De Grendel

2006

Durbanville

A full-bodied wine filled with a combination of different berries on the nose. Mulberry, raspberry and blackberry fruit accompanied by liquorice and mocha flavours that carry through on the palate

Fleur du Cap

2007

Stellenbosch

This unfiltered wine shows ample plum and blackcurrent aromas with oak spices in the background. Medium to full-bodied, the wine displays berry fruit flavours and delicate wood spices with a lasting aftertaste

Durbanville Hills ‘Rhinofields’

2006

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

Meerlust
2005

Stellenbosch

Deep youthful purple with a ruby rim.

Typical bouquets of the varietal with a

refreshing acidity. Structured yet silky tannins with pronounced length and minerality

CABERNET FRANC
Cabernet Franc is lighter in body and tannins – and usually shyer – than Cabernet Sauvignon. Genetic profiling has revealed Cabernet franc to be the parent of Cabernet Sauvignon. Usually very aromatic, sweet spice whiffs – such as nutmeg and cinnamon – are typical

Warwick
2006

Stellenbosch

Intense garnet colour with a nose of ripe

cassis, smoked almonds and chocolate. Full, round palate with tasty tannins and hints of coffee, cherries and liquorices

DESSERT WINES AND NATURAL SWEET 
(50ml Glass)

Nabygelegen Natural Sweet

2004

Wellington

Honeyed, spicy nose with apples, pears and lime. The mid-palate is rich and supple, with a clean, bold core of firm fullness. The apricot and citrus

flavours – and even marmalade – are layered and

extended deep into the aftertaste.

Finishes with a neat, almost ‘dry’ finish

Fleur du Cap Noble Late Harvest

2006

Stellenbosch

Deep golden straw yellow in colour with green edges. Litchi, honey and classical dusty botrytis

on the nose while the palate is well balanced

between acid and fruit with dominant flavours

of peaches and dried fruit

De Wetshof ‘Edeloes’

2005

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 bouquet and the rich aroma of botrytis

aficionado lounge

COGNAC (per 25ml)

VSOP (Rémy Martin, Hennessy, Courvoisier)    
Ragnaud-Sabourin Réserve Specialé    
XO (Rémy Martin, Hennessy, Courvoisier, 

Delamain)    
Ragnaud-Sabourin Fontvieille    
Delamain Réserve de La Famille    
ARMAGNAC (per 25ml)

Baron Napoleon    
CALVADOS (per 25ml)

Château du Breuil    
PORT (per 50ml)

KWV Tawny    
Allesveloren Estate    
Boplaas Port    
Bredell’s Cape Vintage    
De Krans Cape Vintage    
Ferreira LBV    
Cockburns Special Reserve    
SHERRY (per 50ml)

KWV Medium Cream    
Lustau ‘Solera Superior’    
Lustau ‘Manzilla Papirusa’    
Lustau ‘Old East India’    
WORLD OF BEER
Castle, Amstel, Black Label    
Windhoek Lager & Light    
Heineken, Millers    
Peroni    
Sarita, Savanna    
Cobra, Stella Artois, Grolsch, Corona, 

Pilsner Urquell    
Sapporo Lager    
UP IN SMOKE

Davidoff Mini




Montecristo No. 5



Romeo Y Julieta No. 3



Cohiba Siglo II




Davidoff Grand Cru No. 5



Vilafonté Series X




Partagas Series P No. 2



VAN RYN’S BRANDY SELECTION (per 25ml)

10 year    
A heady aroma of ripe pears, almonds and chocolate, followed by subtle hints of citrus and potpourri. Tobacco, malt, coffee and lingering chocolate-like flavour on the consummatley smooth finish with a surprisingly cleansing effect on the palate

12 year    
12 years of ageing in small French oak casks produces a generous nose of intense gooseberry tones, cherry and vanilla. The prominent wood character is well balanced with strong dried fruit flavours that develop into hints of coffee on the aftertaste, resulting in a soft, velvety finish with an opulent density

15 year    
It has a remarkable citrus and honey character together with fragrant tones of cigar box. Chocolate and liqueur meld with oak to create an unforgettable full, complex finish that is rounded and creamy

20 year    
Vibrantly alive with fragrances of dried fruit, especially pear. Also evident are raisins, prune and spice flavour, as well as a subtle port character. Walnuts and other nuts combined with fruit and oak to produce the softest finish imaginable. Supremely rich with a decadent satiny texture

cocktails

Feel free to ask your bartender to construct your favourite

MARTINI    4
Shaken or stirred, dirty with a twist, sweet or dry. Take this classic as you like it

GIN or VODKA, SWEET or DRY VERMOUTH

CHOCOLATE MARTINI    
As an aperitif or as a dessert. Enough to get your senses going

LINDT CHOCOLATE BALL, GIN or VODKA, SWEET or DRY VERMOUTH

DAIQUIRI    
Hello holiday feeling. 

Ask for our special flavours of the day

LIGHT RUM, BLENDED FRUIT

BLOODY MARY    
Breakfast of the Stars. Made to taste with fresh tomatoes 

VODKA, TOMATO JUICE. MILD TO SPICY

BALDUCCI’S GOLDEN MARGARITA    
Party elixir, anyway you like. Frozen, on the rocks or straight up

GOLD TEQUILA, ORANGE LIQUER, LIME

COCOBANANA    
A delicious and decadent chocolate coconut and banana creation

BANANA LIQUEUR, MALIBU, KAHLUA

THE RUBY    
Sexy, slick, shaken not stirred

BELVEDERE VODKA, CRÈME DE CASSIS, CRANBERRY JUICE

FUNKY COLD MEDINA    
Smooth-sipping pleasure that may induce head-bopping and foot-tapping

VODKA, BOURBON, BLUE CURAÇAO, 

CRANBERRY JUICE

MOJITO    
Cuba’s national drink and for a very good reason 

RUM, MINT, SUGAR , SODA

SPARKLING MOJITO    
This cool classic with bubbly 

RUM, MINT, SUGAR, SPARKLING WINE

APPLETINI    
Take the easy way to feel on top of the world

BELVEDERE VODKA, FRESH APPLE

RED STILETTO    
Glam Rock and class in a cocktail glass

AMARETTO, RASPBERRIES, BOURBON, LIME

CAIPIRINHA    
From humble origins as a peasant’s drink. It now fuels Brazil’s nightlife and is the world’s biggest selling cocktail

CACHACA, LIME AND SUGAR

CRIMSON CRUSH    
An enticing, exotic blend of fruit, spice and mystery

BELVEDERE VODKA, CRANBERRY JUICE, DASH OF LEMON

VIRGIN COCKTAILS
SMOOTHIE OF THE DAY    
Refreshing and healthy, made with fruits of the season

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

