
STARTERS
SMALL PLATES

WEST COAST CRAYFISH RITZ ____________________________ R210
Crayfish dressed in an adobo and Amarillo sauce, avocado, 
pickled daikon mooli salad finished with salmon caviar .

SEARED YELLOW FIN TUNA TATAKI ______________________ R195
Fresh ginger and red onion, sesame, avocado and coriander 
mousse dressed with a yuzu ponzu sauce topped with tapioca wafers.

PRAWN TOAST - 3 PIECE ________________________________ R165
Rolled in Japanese crumbs topped with miso aioli, 
bonito flakes and salmon caviar.

CHAR – GRILLED SICILIAN CALAMARI ___________________ R155
Patagonian calamari tossed in cured lemon garlic and olives, 
on a slow cooked tomato ragu, slice of charred ciabatta.

BEEF RIB EYE SATAY _____________________________________ R155
Black garlic aioli, umami onion purée, crisp red onion and teriyaki sauce.

EXOTIC TOMATO & TEXTURES (V) _______________________ R145
Heirloom tomatoes dressed in fynbos vinaigrette on whipped ricotta 
parfait, tomato biltong and cucumber and jalapeño granita
(SIGNATURE DISH).

GUACAMOLE AND TORTILLAS (VG)______________________ R125
A duo of avocado and beetroot guacamole, served with jalapeno, 
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 Dijon mustard.

SALADS

VOLCANO SALAD _______________________________________ R240
A bold mix of Norwegian salmon, black rice, pickled cabbage, crisp 
tostadas tossed in zesty nuoc cham and finished with sriracha dressing.

CLASSIC CHICKEN CAESAR SALAD_______________________ R225
Baby gem lettuce, garlic ciabatta croutons, grano Padano shards 
and a classic Caesar emulsion.

HEIRLOOM BEETROOT & CHEVIN SALAD ________________ R210
Dehydrated walnuts, sesame beetroot paint, Modena balsamic pearls, 
baby leaves dressed in fynbos vinaigrette.

CHOPPED RAW SALAD__________________________________ R195
Grilled halloumi, fresh avocado, carrot, cucumber, semi dried tomato, 
green olives, edamame beans, brown rice served with a zesty lemon 
yoghurt dressing.

+ Grilled chicken _______________________________________________ R95
+ Smoked salmon ______________________________________________ R95
+ Norwegian salmon seared ______________________________________ R125



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 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 poached lobster salad 
finished with salmon caviar and soy pearls and lightly tempura 
battered lobster.

ACEVICHADO ROLL_____________________________________ R210
tempura prawn, avocado and cucumber inside, topped with tuna, 
avocado and salmon dressed with umami miso sauce and Tokyo 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 ________________________________________________ R175
salmon tempura, avocado, pickled daikon inside topped with tostadas 
and dressed with Tokyo sauce and teriyaki.

VERDURAS ROLL________________________________________ R145
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 rice 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

GREEN THAI SEAFOOD CURRY __________________________ R550
lemongrass and coconut Thai broth paired with crayfish, tiger prawns, 
Patagonian calamari and mussels, accompanied by fragrant rice and a
pineapple salsa. Includes a complimentary chai gin cocktail or virgin chai 
gin cocktail.

GRILLED MOZAMBICAN TIGER PRAWNS 10 PC __________ R420
grilled in a smoked paprika lemon compound butter, macerated tomato 
and burnt sweet corn served with fragrant rice, fries and a vibrant green salad.

300G BEEF SIRLOIN STEAK AU POIVRE __________________ R355
green peppercorn sauce, parmesan potato hash, charred onion and 
broccoli served with fries or vibrant garden salad.

200G BEEF FILLET AND MUSHROOM FORESTIERE________ R345
sautéed shimeji mushrooms, wild mushroom bavarois, herbaceous 
confit garlic potato purée and a white wine thyme reduction.

KINGKLIP AND TIGER PRAWN ROYALE __________________ R330
sweet potato spume on braised sesame violet cabbage finished with 
a smoked garlic paprika crème.

COQ AU VIN ____________________________________________ R295
rolled leg and thigh braised, served with mushrooms, heirloom baby carrots, 
truffle potato purée crisp jamón wafer and red wine jus. (SIGNATURE DISH)

UMAMI PEARL BARLEY & BEETROOT RISOTTO (V) _______ R265
burnt honey butternut, coconut chimichurri, whipped ricotta mousse 
and roasted pine kernels.

CAPE MALAY GOLDEN BEIGNETS (VG)___________________ R265
masala grilled baby brinjals and tofu, curried lentil fricassee, 
coriander pesto and tomato sambal.

GRILLED BEEF BURGER__________________________________ R180
smoked tomato chutney, brie cheese, avocado, served with crispy fries.

KOREAN CRUMBED CHICKEN BURGER (MILDLY SPICY) __ R175
served with Japanese slaw and crispy fries.

SIDES

OVEN ROASTED ZUCCHINI AND BROCCOLI (V) _________ R80
Served with feta cheese topped with pumpkin and sunflower seeds.

POTATO FRIES (V) _______________________________________ R80
Served with Grano Padano and truffle oil.

SWEET POTATO FRIES (V) ________________________________ R80
Served with Grano Padano and truffle oil.

VIBRANT GARDEN SALAD (VG)__________________________ R80
Dressed with fynbos vinaigrette.

GRILLED HALLOUMI (V)_________________________________ R80
Paired with beetroot puree’ and truffle black bean purée.



DESSERTS

WARM VALRHONA 66%
DARK CHOCOLATE DELICE ______________________________ R125
Chocolate shortcake, chocolate mousse with Hazelnut craft ice cream.

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

AFFOGATO
(GLUTEN-FREE) _________________________________________ R105
Artisanal honeycomb ice cream with a decadent shot of espresso.

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













BRANDY/COGNAC
Courvoisier Vs _______________________________________________ R65
Courvoisier Vsop _____________________________________________ R80
Hennessy Vsop _____________________________________________ R98
Klipdrift ____________________________________________________ R34
Meukow VS _________________________________________________ R65
Kwv 3Y 750ml _______________________________________________ R35
Van Ryn’s 10 yr ______________________________________________ R50
Van Ryn’s 15 yr ______________________________________________ R85

WHISKEY/WHISKY/SINGLE MALT
Bains (Local) ________________________________________________ R40
Bells_______________________________________________________ R37
Glenfiddich 12yr______________________________________________ R69
Glenfiddich 18yr______________________________________________ R155
Glenmorangie 12yr ___________________________________________ R79
J&B _______________________________________________________ R36
Jameson ___________________________________________________ R45
Johnnie Walker Black _________________________________________ R60
Johnnie Walker Blondie________________________________________ R40
Johnnie Walker Red __________________________________________ R40
Monkey Shoulder_____________________________________________ R53
Singleton ___________________________________________________ R63
Tullamore D.E.W. ____________________________________________ R39

BOURBON
Maker's Mark ________________________________________________ R50
Woodford Reserve____________________________________________ R60
Jack Daniels Single Barrel______________________________________ R70
Jack Daniel _________________________________________________ R41
Southern Comfort ____________________________________________ R33

GIN
Gordons____________________________________________________ R33
Bombay Sapphire Gin _________________________________________ R43
Tanqueray Gin _______________________________________________ R43
Tanqueray Seville Gin _________________________________________ R47
Hendrick's Gin _______________________________________________ R59
Roku Gin ___________________________________________________ R44
Inverroche Classic____________________________________________ R47
Inverroche Amber ____________________________________________ R49

VODKA
Smirnoff 1818 _______________________________________________ R35
Smirnoff No.21_______________________________________________ R38
Cruz Vodka _________________________________________________ R44
Grey Goose _________________________________________________ R54
Belvedere __________________________________________________ R59
Ketel One___________________________________________________ R48

RUM
Bacardi white rum ____________________________________________ R33
Havana 3yr _________________________________________________ R37
Havana 7yr _________________________________________________ R39
Captain Morgan Spiced Gold ___________________________________ R37
Captain Morgan Spiced Dark Rum _______________________________ R41
Malibu rum__________________________________________________ R32








