
Starters
GRILLED CALAMARI 60
Rocket, peppers, chorizo & lime

SMOKED TROUT PATÉ 50
Whole-wheat lavash & pickled cucumber

STEAMED ASPARAGUS 90
Parmesan crisps, poached quail eggs & asparagus cappuccino

GOAT’S CHEESE & HERB MOUSSE 50
Black sesame cracker tuile & salad greens

TOMATO & WATERMELON CARPACCIO 50
Basil, cracked black pepper & toasted pine nuts

VENISON CARPACCIO 80
Fresh rocket & sautéed brown mushrooms

FRIED RICOTTA 70
Vine-ripened tomato & fresh basil

MUSSEL POT 50
Freshly steamed mussels with creamy garlic sauce

pRAWNS 3-ways 80
9 Seawater prawns - orange & cumin, brandy & mustard
and ginger & garlic

FRESH OYSTERS SQ



Salads
KOVE 50
Iceberg & butter lettuce, avocado, red cabbage,
cherry tomatoes, fresh carrots & pumpkin seeds

ROAST CHICKEN & MANGO 80
Lime, chilli, spring onion & coriander

CAESAR
Crisp cos lettuce, Parmesan, anchovies, bacon & Caesar dressing
- Traditional 60
- Beef 80

waldorf 60
Fresh apple, celery, walnuts, sultanas, crunchy lettuce
& homemade mayonnaise

traditional greek platter 60
Homemade ciabatta & tapenade

Burgers
kove beef 80
100% Steak burger, smoked cheddar, spicy tomato
& onion jam, onion rings & thin crispy fries

grilled chicken 70
Avocado, brie cheese, sweet chilli crème fraîche,
fried pineapple rings & thin crispy fries

Tuna 90
Spicy ginger, mayo, onion rings & thin crispy fries

veggie 80
Brown mushrooms, pulses & seeds, rocket, olive tapenade,
basil mayonnaise, red onion & thin crispy fries



crisp skinned norwegian salmon 140
Asparagus spears & grilled grapefruit

pan-fried kingklip 130
Pancetta tagliatelle & mushroom foam

baked sardines 100
Red pepper & rocket

seared & glazed tuna 130
Teriyaki sauce, tempura vegetables & chickpea-ginger salad

yellowfin tuna ‘wellington’ 160
Wild mushrooms, shallots & spinach wrapped in puffed pastry

baby kingklip 150
Sage butter & gremolata

fresh line fish 120
Crushed potato, sautéed spinach, oven-roast tomatoes
with caviar butter

light beer fish & chips 100
Homemade coleslaw salad & tartar sauce

shellfish platter SQ
Build your own

tiger prawns SQ

langoustines SQ

crayfish SQ

Seafood



Sirloin 250g 100

rump 250g 100

fillet 250g 150

chateauBriand 250g 160
Kove-style with beef fillet, wholegrain mustard, fresh herbs,
brandy Marchand de vin (served at your table)

green peppercorn sirloin 130
Caramelised shallots

rump béarnaise 130
Pan-roasted

herbed lamb rack 150
Minted hummus & beetroot crisps

sticky pork ribs 110
Caramelised figs & crispy coleslaw

spiced seared venison SQ
Spinach, port & beetroot reduction

Meat

chicken kataifi nests 90
Fresh lime & chilli

crispy chicken breast 100
Tomato & olives

sherry-infused chicken livers 70
Warm gremolata

pistachio crumbed chicken fillet 100
Fresh salad & thin crispy fries

Poultry



Side Orders
Seasonal VEGetables 20
- Plain
- Tempura

thin crispy fries 20
- Rosemary
- Salt & vinegar
- Spicy

mixed baby leaves 20

Sauces
red wine reduction 20

béarnaise 20

wholegrain mustard 20

pink & green peppercorn 20

mushroom 20



white chocolate &
strawberry mousse 50
Butterscotch sponge

death by chocolate SQ
Chef’s special

trio of pear 70
Poached, cheesecake, tarte Tatin

naartjie meringue 50
Sweet naartjie custard & fluffy meringue

fantasy kove sundae 60
Marshmallow ice cream, topped with candy floss

baked cheesecake 50
Ice cream

Strawberries 70
Whipped cream or ice cream

van ryn’s chocolate board 250
- Van Ryn’s 12 year old & milk chocolate
- Van Ryn’s 15 year old, dark chocolate, orange & cinnamon
- Van Ryn’s 20 year old & dark chocolate

Dessert


