
ARTISAN COLD BREAKFAST SELECTION

SHAKSHUKA
2 eggs gently poached on top of a warm spiced 
tomato and capsicum sauce topped with feta cheese 
served with a slice of ciabatta toast.

MAKE YOUR OWN OMELETTE 
Choice of red pepper, cheddar cheese, tomato, chilli, 
mushroom, caramelised onion, feta cheese.

MOUNTAIN CLUB ENGLISH BREAKFAST 
Sauteed mushrooms, cherry tomato, beef sausage, 
baked beans, bacon and a slice of toast with a 
choice of eggs.

BACON EGGS BENEDICT 
Served with either English muffin or potato hash brown, 
2 x poached egg, streaky bacon & hollandaise sauce.

SALMON ROYALE 
Served with either English muffin or potato hash brown, 
smoked salmon, 2 x poached egg & hollandaise sauce.

SMASHED AVOCADO ON ARTISAN TOAST 
Served with beetroot puree’, cherry and English tomatoes, 
feta cheese, baby spinach and a choice of bread.

OATS BOWL
Served with roasted pumpkin seeds and sunflower seeds.

CREPES
Served with Nutella, sliced banana and fresh strawberries.

HOUSE BAKED GRANOLA BOWL
Bulgarian yoghurt, honey and fresh seasonal berries

Freshly baked croissants and banana bread, sunrise 
energy balls (may contain nuts) and seasonal fruit skewer.  
Served with jam, preserves and cheddar cheese.

MOUNTAIN CLUB BISTRO BREAKFAST
Your breakfast includes an artisan cold selection, your 
choice of one breakfast dish from the menu below, a 
glass of fresh juice (ask your waiter about today’s 
options), and a variety of premium teas
and coffees.



STARTERS
SMALL PLATES

SALADS

CRAYFISH RITZ _________________________________________ R165
Fresh avocado and a crayfish dressed in 
an Amarillo dressing topped with a pickled daikon mooli salsa.

CRAYFISH AND SAFFRON 
RISOTTO ARRANCINI – 3 PIECES_________________________ R145
Topped with a vibrant crayfish salad finished with salmon caviar.

MOZAMBICAN PRAWNS ________________________________ R160
Smoked paprika with white confit garlic, 
burnt sweetcorn and tomato, rice cracker.

BEEF RIB EYE SATAY _____________________________________ R145
Finished with tare glaze topped with crisp red onion, 
black garlic emulsion and burnt onion puree.

CRAYFISH SATAY _______________________________________ R165
Finished with a saffron butter and dressed 
in a vibrant cucumber and red onion salad topped with salmon caviar.

EGG PLANT & ARTICHOKE (VG) _________________________ R135
Truffle black bean puree, avocado, 
burnt corn salsa and beetroot hummus.

GUACAMOLE AND TORTILLAS (VG) (MILDLY SPICY) _________ R95
A duo of avocado and beetroot guacamole, served with 
jalapeño pico de gallo and pineapple salsa.

EDAMAME BEANS (VG) __________________________________ R95
Served with sea salt and extra virgin olive oil.

BITTERBALLEN – 5 PIECES _______________________________ R85
A Dutch delicacy filled with beef ragout
accompanied by mustard.

TERIYAKI GLAZED CHICKEN BOWL ______________________ R210
Red pepper romesco, fresh avocado, Provençal roasted vegetables, 
feta cheese, quinoa dressed with a lemongrass vinaigrette.

CLASSIC SALAD ________________________________________ R165 
Mixed salad leaves, cherry tomato, avocado, egg, feta cheese, 
red onion, crispy bacon bits, and a lemon-honey-thyme dressing. 

VOLCANO SALAD ______________________________________ R195 
A bold mix of Norwegian salmon, black rice, pickled cabbage, 
crispy tostadas tossed in zesty nouc cham and finished with a siracha dressing. 

+ Grilled halloumi or grilled chicken ______________________________ R65
+ Seared Norwegian salmon ___________________________________ R95



PERUVIAN TUNA ROSES – 4 PIECES _____________________ R115
Topped with a tuna tartare and miso sauce.

PERUVIAN SALMON ROSES – 4 PIECES __________________ R115
Topped with a salmon tartare and miso sauce.

CLASSIC SALMON CALIFORNIA ROLL – 8 PIECES ________ R120
Classic salmon and avocado roll. 

A PERUVIAN EXPERIENCE – 4 PIECES ____________________ R225
Butternut croute with crayfish ritz, beetroot croute 
with salmon tartare, daikon croute with tuna ceviche 
and cucumber croute with tempura prawn salad. 

CAVIAR AND CRAYFISH ROLL – 8 PIECES ________________ R225
Crayfish and avocado inside topped with a saffron crayfish 
salad finished with salmon caviar and soy pearls.  

ACEVICHADO ROLL (RAINBOW ROLL) – 8 PIECES _______ R195
Tempura prawn, avocado and cucumber inside, 
topped with tuna, salmon and avocado.

MIGA GAMBAS – 8 PIECES (MEDIUM SPICY) _________________ R185
Pickled daikon, tempura prawn, cucumber and avocado 
inside topped with crumbed prawn, smoked adobo 
and teriyaki sauce. 

VERDURAS ROLL (VG) – 8 PIECES _______________________ R140
Cucumber, daikon and avocado inside topped with 
roasted red pepper and avocado. 

FURAI MAKI ROLL – 8 PIECES ___________________________ R155
Salmon tempura, avocado, daikon inside topped with
tostados and dressed with Tokyo sauce,
teriyaki sauce. 

VOLCANO SALAD ______________________________________ R195
A bold mix of Norwegian salmon, black rice, 
pickled cabbage, crispy tostadas tossed in 
zesty nouc cham and finished with a siracha dressing. 



SHARING

12 PIECES ______________________________________________ R325

4PC Peruvian tuna roses

4PC Peruvian salmon roses

4PC Acevichado roll (Rainbow roll)

12 PIECES (VG) _________________________________________ R325

6PC Verduras roll

2PC Avocado nigiri

4PC Acevichado pickled daikon and avocado

16 PIECES ______________________________________________ R375

4PC Salmon California salmon and avocado 

4PC Miga gambas

4PC Acevichado roll (Rainbow roll)

4PC Furai maki roll

21 PIECES ______________________________________________ R470

8PC Classic California salmon and avocado

3PC Peruvian tuna roses

3PC Peruvian salmon roses

3PC Salmon nigiri, tuna nigiri and avocado nigiri

4PC Acevichado (Rainbow roll)



MAIN COURSE

CRAYFISH THERMIDOR _________________________________ R850
Crayfish baked in a spinach and parmesan cream, 
topped with prawn ragout baked with a golden parmesan crust, 
accompanied with a wild rice pilaf and Provençal vegetables 
(contains nuts in the rice).

GRILLED CRAYFISH _____________________________________ R650
Basted with fresh lemon and garlic compound butter 
served with fries, fragrant basmati rice and garden salad .

COASTAL THAI GREEN CURRY __________________________ R330
Patagonian calamari, mussels, and prawns served
with fragrant basmati rice, jalapeño and pineapple salsa, 
with a complementary chai gin cocktail 
(or virgin chai cocktail).

300G GRASS FED BEEF SIRLOIN STEAK AU POIVRE ______ R320
Served with cognac peppercorn sauce, Parmesan
potato hash, charred onion, and grilled broccolini.

GRILLED KINGKLIP ROYALE _____________________________ R280
Accompanied by a potato puree’, finished with a 
confit lemon and garlic sauce, topped with caper popcorn, 
sundried tomato puree and olive tapenade.

FARM TO TABLE VEGETABLES (V)(GF) ____________________ R285
Sauteed courgette, velvety carrot mousse, aromatic
red lentil falafel, pickled onion petals, flame torched
pumpkin and smoked tomato.

FREE-RANGE CHICKEN SUPREME _______________________ R295
With a spinach mousse, grilled baby vegetables
paired with a Sicilian caponata finished with velvety
white wine glaze enriched with fresh thyme.

KOREAN-CRUMBED CHICKEN BURGER (MILDLY SPICY) ______ R170
Served with Japanese slaw and crispy fries.

GRILLED BEEF BURGER _________________________________ R175
Smoked tomato chutney, bree cheese, avocado,
and mixed salad, served with fries.

SIDES

TRUFFLE POTATO FRIES (VG) ____________________________ R75
Served with grated Grana Padano.

TRUFFLE SWEET POTATO FRIES (VG) _____________________ R75
Served with grated Grana Padano.

FRAGRANT GINGER BASMATI RICE (VG) _________________ R75

GARDEN SALAD (VG) ___________________________________ R75
Served with lemon-olive oil emulsion.



DESSERTS

CITRUS-INFUSED BAKED CHEESECAKE (SUGAR-FREE) __________ R110
Strawberry purée, served with fresh seasonal berries.

DECADENT VALRHONA 66% DARK CHOCOLATE
MOUSSE (GLUTEN-FREE) ___________________________________ R115
Blueberry, almond shortbread crumble, 
double-thick vanilla ice cream.

ETON MESS ___________________________________________________________ R120
Lemon curd, strawberry sherbet, 
short bread, vanilla bean ice cream, white chocolate soil.

(GF) gluten free (V) vegan (VG) vegetarian  







Juicy, balanced Shiraz with rich red and dark fruit driving a full, 
expressive mid-palate. Highly acclaimed: Double Gold at Veritas, 
Top 12 in the Shiraz SA Challenge, and 4 Stars in Platter’s.

A richly layered Bordeaux-style blend showing elegance, depth, and 
refined structure. Cabernet Sauvignon, Merlot, Malbec, and Petit Verdot 
unite in a graceful mix of red/black fruits with subtle tobacco and cedar.

A timeless Bordeaux-style blend uniting Old-World elegance with 
distinctive Cape character. Silky and refined, showing vibrant red fruit 
and seamlessly integrated tannins.

Juicy, balanced Shiraz with rich red and dark fruit driving a full, 
expressive mid-palate. Highly acclaimed: Double Gold at Veritas, 
Top 12 in the Shiraz SA Challenge, and 4 Stars in Platter’s.

A richly layered Bordeaux-style blend showing elegance, depth, and 
refined structure. Cabernet Sauvignon, Merlot, Malbec, and Petit Verdot 
unite in a graceful mix of red/black fruits with subtle tobacco and cedar.

A timeless Bordeaux-style blend uniting Old-World elegance with 
distinctive Cape character. Silky and refined, showing vibrant red fruit 
and seamlessly integrated tannins.

A flagship Cabernet Sauvignon from the historic Le Bonheur Estate on 
Simonsberg, Stellenbosch. Crafted from 100% Cabernet Sauvignon with a 
classic, terroir-driven focus. Internationally recognised, earning Silver at the 
2023 Sakura Japan Women’s Wine Awards.

A flagship Cabernet Sauvignon from the historic Le Bonheur Estate on 
Simonsberg, Stellenbosch. Crafted from 100% Cabernet Sauvignon with a 
classic, terroir-driven focus. Internationally recognised, earning Silver at the 
2023 Sakura Japan Women’s Wine Awards.





Tullamore Dew R35








