
MOUNTAIN CLUB BISTRO BREAKFAST___________ per person R270
Indulge in a selection of freshly prepared breakfast 
favourites featuring artisanal breads and croissants, 
seasonal fresh fruits, cereals, charcuterie, cheeses, 
preserves, juices, healthy feel-good breakfast 
superfoods and chef-crafted morning 
specialities.

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
Sautéed 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 poached eggs, streaky bacon & hollandaise sauce.

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

SMASHED AVOCADO ON
ARTISAN TOAST
Served with beetroot purée, 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.



STARTERS
SMALL PLATES

CONCHIGLIONI LOBSTER _______________________________ R195
Filled with decadent lobster thermidor sauce on a bed of 
slow poached tomato ragout finished with pangritata.

MOZAMBICAN PRAWNS ________________________________ R185
Smoked paprika compound butter, white confit garlic, 
charred sweetcorn and tomato.

BEEF RIB EYE SATAY _____________________________________ R155
Blackened garlic aioli, burnt onion purée with crisp red 
onion and teriyaki sauce.

GRILLED ARTICHOKE &
RED LENTIL BEIGNETS (VG) _____________________________ R145
Paired with a truffled black bean purée, fire roasted 
sweetcorn and beetroot purée.

MUSHROOM PARFAIT (V) _______________________________ R145
Served with pickled onion jam, mushroom biltong, 
goat’s cheese croquette, melba toast.

GUACAMOLE AND TORTILLAS (VG)______________________ R125
A duo of avocado and beetroot guacamole, served 
with jalapeño pico de gallo and pineapple salsa.

EDAMAME BEANS (VG) __________________________________ R105
Served with Maldon sea salt and extra virgin olive oil.

BITTERBALLEN – 5 PIECES _______________________________ R105
A Dutch delicacy filled with beef ragout accompanied by mustard.

SALADS

TERIYAKI GLAZED CHICKEN BOWL ______________________ R210
Romesco, avocado, Provençal roasted vegetables, feta cheese, quinoa dressed with a 
fynbos botanical vinaigrette.

VOLCANO SALAD _______________________________________ R210
A bold mix of Norwegian salmon, black rice, pickled cabbage, crisp tostadas tossed in 
zesty nuoc cham and finished with sriracha dressing.

CLASSIC SALAD _________________________________________ R165
Mixed lettuce leaves, semi-dried cherry tomato, avocado, egg, feta cheese, red onion, 
crispy bacon bits with a fynbos botanical vinaigrette.

CHOPPED RAW SALAD (V) ______________________________ R165
Grilled halloumi, fresh avocado, carrot, cucumber, semi-dried cherry tomato, green 
olives, edamame beans, brown rice and served with a zesty lemon yoghurt dressing.

+ Grilled chicken _______________________________________________ R95
+ Smoked salmon ______________________________________________ R95



PERUVIAN SALMON ROSES _____________________________ R115
Topped with a salmon tartare and miso sauce.

PERUVIAN TUNA ROSES_________________________________ R115
Topped with a tuna tartare and miso sauce.

PERUVIAN PRAWN ROSES _______________________________ R115
Topped with a cooked prawn salad and miso sauce.

CLASSIC SALMON CALIFORNIA ROLL____________________ R120
Classic salmon and avocado roll.

CAVIAR & LOBSTER ROLL _______________________________ R295
Lobster and avocado inside topped with a saffron crayfish salad finished 
with salmon caviar and soy pearls and lightly tempura-battered lobster.

ACEVICHADO ROLL_____________________________________ R195
Tempura prawn, avocado and cucumber inside, topped with tuna, avocado 
and salmon dressed with Tokyo sauce, Aji sauce and teriyaki sauce.

LIMA SUNSET ROLL _____________________________________ R180
Tempura prawn, avocado and cream cheese inside topped with flame 
torched salmon dressed with umami miso sauce and Tokyo sauce.

FURAI MAKI ____________________________________________ R165
Salmon tempura, avocado, daikon inside topped with tostados and 
dressed with Tokyo sauce and teriyaki.

VERDURAS ROLL________________________________________ R140
Cucumber, pickled daikon and avocado inside topped with roasted red 
pepper and avocado dressed with teriyaki sauce and sesame seeds.

TUNA TAQUITOS________________________________________ R110
2 tempura rolls in nori with Peruvian tuna tartare dressed with adobo 
sauce and teriyaki.



SHARING

12 PIECES _______________________________________________ R335
4PC Peruvian tuna roses

4PC Peruvian salmon roses

4PC Acevichado roll (Rainbow roll)

12 PIECES (VG) __________________________________________ R335
6PC Verduras roll

2PC Avocado nigiri

4PC Acevichado roll (pickled daikon and avocado)

16 PIECES _______________________________________________ R385
4PC Salmon California roll (salmon and avocado)

4PC Peruvian salmon roses

4PC Acevichado roll

4PC Lima sunset 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

GRILLED CRAYFISH _____________________________________ R850
Basted in fresh lemon and garlic compound butter, served with crisp fries, 
fragrant basmati rice, and a fresh garden salad.

CAPE MALAY LOBSTER &
TIGER PRAWN CURRY (MILDLY SPICY) ___________________ R420
Accompanied by fragrant ginger basmati rice, flaky paratha, cucumber raita, 
served with a complimentary pineapple & ginger mojito (or virgin pineapple & 
ginger mojito).

300G BEEF SIRLOIN STEAK AU POIVRE __________________ R345
Served with cognac green peppercorn sauce, parmesan potato hash, charred 
onion, and broccoli served with fries or side salad.

KINGKLIP ROYALE ______________________________________ R310
Oven roasted with potato hash, umami tomato purée, heirloom baby vegetables 
finished with a smoked confit garlic lemon sauce and mussels.

COQ AU VIN ____________________________________________ R295
Confit leg and thigh glazed in a red wine jus, served with sautéed mushrooms, 
glazed baby carrots, truffle potato purée and a crisp jamon wafer.

UMAMI PEARL BARLEY &
BEETROOT RISOTTO (V) _________________________________ R240
Burnt honey butternut, coconut chimichurri, whipped ricotta mousse finished 
with roasted pine kernels.

SWEETCORN VELOUTÉ (VG) _____________________________ R240
Macerated tomato and corn fricassee accompanied by red lentil beignets.

GRILLED BEEF BURGER__________________________________ R175
Smoked tomato chutney, brie cheese, avocado served with crispy fries.

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

SIDES

OVEN ROASTED ZUCCHINI & BROCCOLINI (V) __________ R80
With feta cheese topped with pumpkin seed & sunflower seeds.

HONEY & THYME ROASTED BUTTERNUT (V)_____________ R80
With spiced yoghurt & pinenuts.

POTATO FRIES (V) _______________________________________ R80
With Grano Padano & truffle oil.

SWEET POTATO FRIES (V) ________________________________ R80
With Grano Padano & truffle oil.

VIBRANT GARDEN SALAD (VG)__________________________ R80
With wholegrain mustard & lemongrass dressing.

GRILLED HALLOUMI (V)_________________________________ R80
With beetroot purée & truffle black bean purée.



DESSERTS

WARM VALRHONA 66% DARK CHOCOLATE DELICE _____ R125
Chocolate shortcake, chocolate ganache, hazelnut ice cream with roasted 
sea salted hazelnut.

CITRUS INFUSED BAKED CHEESECAKE (SUGAR FREE) ____ R115
Paired with a strawberry sauce and fresh seasonal fruits.

AFFOGATTO ____________________________________________ R105
Artisanal honeycomb ice cream with a decadent shot of espresso.

(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








