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Dinner Menu



WELCOME TO
THE FIREPLACE
RESTAURANT

All meals are freshly prepared with love and enthusiasm
using quality ingredients, and as such may take a few minutes
longer, but definitely worth the wait!

"One cannot think well, love well, sleep well, if one has not dined well."

Virginia Woolf



STARTERS

Bocconcini and Candy Baby Beetroot Salad 105
A vibrant medley of exotic tomatoes bursting with sweet, aromatic flavours, paired with bocconcini,
finished with candy baby beetroots, a scattering of olives, grilled zucchini, and drizzled with fragrant

pesto

Soup Of The Day .7, 95

Freshly prepared with seasonal vegetables—perfect for a wholesome vegetarian option

Potato and Corn Samosa .4, 85
Golden-fried corn and potato pockets served atop a crunchy quinoa salad, drizzled with a coriander

dressing. A delightful vegetarian and vegan choice

Springbok Carpaccio 130
Thinly sliced cured springbok on a bed of wild rocket, capers, and shaved Parmesan, finished with a

rooibos balsamic reduction

Botlierskop Garden Salad 75
A fresh mix of salad leaves, cherry tomatoes, mange tout, baby corn, chickpeas, toasted pumpkin seeds,
feta, radish slices, and avocado, tossed in our house dressing

Harissa Grilled Chicken Caesar Salad 95
Crisp romaine lettuce tossed in a creamy Caesar dressing with garlic, anchovy, and lemon, topped with
croutons, Parmesan, quail eggs, and grilled harissa chicken

Crispy Fried Calamari 120
Lightly dusted in seasoned flour, crispy-fried, and served with a herbed caper and gherkin aioli,
accompanied by a wedge of fresh lemon
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Fireplace Restaurant

CHEFS SPECIALITIES

Smoky Grilled Paprika Chicken Breast 230
Tender chicken breast marinated in a vibrant Greek yoghurt blend with smoked paprika, sriracha, lemon,
and coriander. Served with fragrant bulgur wheat, grilled tenderstem broccoli, charred corn ribs, and a
smoky paprika sauce

Slow-Cooked Pork Belly 265
Tender, slow-cooked pork belly served with roasted butternut, cauliflower-parsnip purée, mangetout
peas, and a honey-soy drizzle

Curried Coconut Cream Seafood Tagliatelle 320
Half-shell Mossel Bay mussels, prawn tails, and line fish in a rich curried coconut cream sauce, garnished
with fresh coriander and shaved Parmesan

Pan Roasted Venison Loin 295
Venison loin cooked to perfection, thinly sliced and served with pickled squash purée, sautéed baby
carrots, blistered exotic tomatoes with thyme, and a rich red wine jus

Butter Chicken Curry 220
Tender chicken fillets in a fragrant North Indian spiced curry, served with basmati rice, sambals, and
crisp poppadum

Sustainable Line Fish 295
Pan-fried line fish served with lemon risotto, Mediterranean roasted vegetables including baby marrow,
aubergine, red onion, cherry tomatoes, and bell peppers, finished with a Florentine sauce

Karoo Lamb Shank 310

Slow-roasted lamb shank with rosemary and red wine, served with creamy mashed potatoes and sautéed
tender baby vegetables



PLANT-BASED

Thai Vegetable Coconut Curry bt 160
Seasonal vegetables in a Thai red curry with creamy coconut, fresh coriander, served with
fragrant basmati rice

Summer Vegetable Risotto -4 160
Creamy Arborio rice slow-cooked in vegetable broth with roasted cherry tomatoes and grilled
tenderstem broccoli

Add chicken to the above vegan dishes 45
Seasonal Vegetable Lasagne et 195

Layers of pasta with tomato basil sauce, baby marrow, spinach, peppers, mushrooms,
and vegan white sauce

Crispy Fried Panko-Crumbed Butternut Schnitzel et 190
Golden panko-crumbed butternut, served with caramelised onion sorghum, sautéed
cabbage, and pesto sauce

HOT FROM THE GRILL

All grilled items are accompanied by your choice of one side dish and one sauce and a grilled marrow bone

300g Ribeye Steak 385
200g Fillet of Beef 310
200g Venison Steak 310
250g Deboned Chicken Thigh Kebabs 195
300g Karoo Lamb Chops 305
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Fireplace Restaurant

SIDES SAUCES

Garden Salad 45 Green Peppercorn 40
Stir Fry Green Vegetables 45 Creamy Mushroom 40
Rustic Potato Chips 45 Rich Red Wine Bordelaise 40
Creamy Mashed Potatoes 45 Cowboy Compound Butter 40

KIDS MENU
Chicken Strips 90

Crispy fried chicken strips served with fries

Kids Burger 95
100% pure beef patty, grilled with BBQ sauce, served on a sesame seed bun with sliced cheese and fries

Kids Toasties 85
Toasted ham and cheese sandwich with fries

Toasted cheese and tomato sandwich with fries 80
Mac and Cheese 80

Macaroni baked in a rich creamy cheese sauce topped with cheddar cheese

Rainbow Ice Cream 75
A scoop of creamy vanilla, strawberry and chocolate ice cream topped with chocolate sauce and Astros

Ice Cream and Chocolate Sauce 70
2 Scoops of creamy vanilla ice cream topped with chocolate sauce, Oreo dust and sprinkles

Kids Waffle 80

A crispy baked waffle topped with creamy vanilla ice cream and golden syrup



DESSERTS

Banana Malva Pudding with Toasted Coconut Dukkah 85
A warm, spongy South African caramel pudding drizzled with buttery sauce, served with aromatic
cinnamon ice cream and toasted coconut Dukkah

Mango Panna Cotta 85
Vanilla-flavoured coconut cream set with agar-agar, topped with ripe mango, passion fruit coulis, served
with a scoop of coconut sorbet

Layered Brownie Mousse Slice 95
Rich brownie layered with white chocolate mousse, crispy shortbread, and dark chocolate mousse,
finished with dark chocolate ganache and served with chocolate caramel ice cream

Milk Tart Créeme Bralée with Honey Almond Brittle 85
Cinnamon, star anise, and vanilla-flavoured baked custard topped with caramelized sugar, served with a
sablé biscuit and honey almond brittle

Raw Vegan Brownie o 15
Guilt-free raw vegan brownie paired with a refreshing strawberry-mint salad and a scoop of berry sorbet

Botlierskop Vanilla Cheesecake 95
Twice-baked vanilla cheesecake served with a scoop of vanilla ice cream and drizzled with salted
caramel sauce

Caramelised Lemon Tart 90
Butter pastry lemon custard tart with passion fruit coulis, accompanied by a lemon curd macaron ice
cream sandwich

Local Artisanal Cheese Board V 130
Selection of local artisanal cheeses served with preserves, fresh fruit, and assorted crackers

Ice cream 26 per scoop
Chocolate, strawberry, vanilla, bar one, blueberry cheesecake

Sorbets th?AN 26 per scoop
Lemon, mango, passionfruit, summer berry, pineapple
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Fireplace Restaurant

COFFEE & TEA
Filter Coffee / Decaf
Americano / Decaf

Flavour Your Coffee
- Caramel, vanilla or hazelnut

Café Latte

Cappuccino / Red Cappuccino single

Cappuccino / Red Cappuccino pouble

Espresso Single

Espresso Double

Flat White Single

Flat White Double

Hot Chocolate with marshmallows
Chai

Dirty Chai

Choc Chino

Iced Coffee

Macchiato single

Macchiato Double

35

39

+10

45

40

48

28

32

40

48

49

47

52

52

45

40

48

Tea 32
English breakfast, rooibos, lemon,
earl grey, green, chamomile

Almond or Oat Milk Substitute +12

GOURMET SHAKES

Small 50 | Large 72

Cookies and Cream

Vanilla ice cream mixed with Oreo cookie crumbs,
whipped cream, and topped with Oreos

Blueberry Cheesecake

Blueberry cheesecake ice cream, whipped
cream and berry compote

Salted Caramel Toffee

Vanilla ice cream, salted caramel toffee with
cream and sprinkled with pecan praline

REGULAR SHAKES
Small 42 | Large 54
Strawberry
Chocolate
Banana
Coffee
Bubblegum
Chai

Vanilla



WINE LIST

Glass | Bottle

CAP CLASSIQUE &
CHAMPAGNE

Darling Cellars Blanc de

Blanc Brut

DARLING - 100% CHARDONNAY
A pale golden colour with lime green tinges. The
bouquet displays buttery, toasty, ripe apples and
citrus notes

105 | 465

Darling Cellars Demi Sec
DARLING - 100% CHENIN BLANC
Pale golden in colour with a unique bouquet of
green apples, pineapple, lemon and orange zest

105 | 465

Weltevrede The Ring Vintage Brut 1150
ROBERTSON - 100% CHARDONNAY

Golden colour with a green tinge

Lively citrus. Clean minerality. Complex. Elegant

Paul René Brut Rosé 795
ROBERTSON - 75% PINOT NOIR, 25% CHARDONNAY
A lovely light hue or understated pink. Nervy
upfront with detailed fine spicy notes and
appealing green hints, as well as pepper

Le Lude Brut Reserve 150
FRANSCHHOEK - 69% CHARDONNAY, 31% PINOT
NOIR

Fresh citrus and lime on the nose with delicate
white fruit nuances, while the refreshing palate
has hints of white peach and Granny Smith apples

Veuve Clicquot 2200
FRANCE

Predominance of Pinot Noir to provide that typical
Clicquot structure, a touch of Meunier rounds out
the blend whilst Chardonnay adds elegance and
finesse
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Fireplace Restaurant

WINE LIST

Glass | Bottle

SAUVIGNON BLANC

Groote Post Seasalter 160 | 640

Darling

A coastal wine with fresh aromas of apple, Meyer
lemon, and bell pepper. The dry palate reveals
white asparagus, oceanic notes, and saline
minerals, finishing long and subtly medium

Diemersdal Winter Ferment 680

Durbanville

Grown in maritime vineyards and dry-farmed on
granite and clay soils, this Sauvignon Blanc was
macerated for four months before fermentation.
Aromas of ripe grapefruit and gooseberries lead to
a dry palate with winter melon, and an elegant,
medium-bodied finish

Strandveld Pofadderbos 640
Elim

The cool Elim climate allows slow, even ripening,
creating vibrant flavour intensity. The palate is
layered with grapefruit, granadilla, and a hint of
curd pastry, while subtle sweet bell pepper adds
depth. A long, crisp finish lingers with the region’s
sighature salty oyster shell minerality.

Tokara Reserve 680
Elgin

This 100% Sauvignon Blanc is crafted from grapes
grown on the Highlands farm in Elgin. Aromas of
green apple and lime blossom lead into a dry,
refreshing palate with notes of black currant leaf
and lemongrass. Nine months on the lees gives this
wine a straw hue and a lingering medium-plus
finish

Glass | Bottle

CHENIN BLANC

Delheim Wild Ferment

Stellenbosch

This moderate-climate wine was naturally fermented
with wild yeasts in concrete and old oak vats. Aromas
of peach, hay, creme fraiche, and dill lead to a dry
palate with notes of orange peel, honey, golden apple,
and meringue, finishing with a medium-plus length

150 | 620

Craven Karibib Vineyard 840

Stellenbosch

The Polkadraai Hills’ microclimate provides cooling
winds and sunshine, producing enough brix for sweet
wine, yet this Chenin Blanc is dry. Whole-bunch
pressing enhances complexity, revealing notes of star
jasmine, citrus, and magnolia leaf. The palate finishes
long with juicy stone fruit

Salt Rock Standalone 795

Bottelary Hills

Grapes are sourced from 10-year-old bush vines in
Stellenbosch, growing in deep granite soils that
naturally limit yields and preserve good acidity. The
wine displays aromas of yellow prickly pear,
honeysuckle, and wet clay. On the palate, dry notes of
straw, turnip, and quince. Subtle oak, gives a weighty
mid-palate and a long finish

Metzer “Montane” 960

Helderberg West

Made from 1964 old-vine grapes, this wine shows
aromas of apple, ginger spice, and white plum,
developed during malolactic fermentation. The dry
palate features creamy sauerkraut, pineapple, and a
hint of citrus, with a subtle grip on the finish from
brief skin contact



WINE LIST

Glass | Bottle

CHARDONNAY

Ataraxia Young Blood

Hemel-en-Aarde Ridge

From cool maritime-climate young vines, this
approachable wine is made for any occasion. The
pronounced nose shows citrus, melon, and toffee
cookies. The dry palate is linear, with notes of white
pepper, lime leaf, and pear, finishing with a
medium-plus length

150 | 600

Great Heart 895

Stellenbosch

Hand-harvested from the cool, south-facing slopes
of Polkadraai Hills, this Great Heart Chardonnay
shows aromas of yellow citrus, brioche, and Golden
Delicious apples. Fermented in French oak, the dry
palate offers clove spice, racy acidity, and subtle
popcorn, finishing with medium length

Weltevrede Place Of Rocks 950

Robertson

A limited selection from vines on shale rock slopes,
whole-bunch pressed to preserve fresh acidity.
Aromas of lime, monkey-orange, and ripe peach are
complemented by subtle Burgundian oak. The dry,
full-bodied palate shows notes of toast, orange, and
spice, finishing long

Kara Tara 760

Western Cape

Grapes from Overberg, Elgin, and Stellenbosch
reveal tropical fruit, orange, and sandstone aromas.
Minimally fined after French oak maturation, the
dry palate shows well-integrated acidity with notes
of pineapple and passion fruit. Creamy in texture, it
finishes with a mineral-rich length

OTHER WHITE VARIETALS
Arendsig Single Vineyard Colombar 620

Bonnievale

This wine exemplifies the influence of partial oxidation
in concrete oval vessels. Aromas of ripe mango, stone
fruit, and tangerine lead to a creamy palate with
notes of sour plum, straw, and orange peel. The
Colombar is full-bodied with a long finish

Saurwein Chi Riesling 710

Western cape

Grapes from three cool-climate regions—EIgin,
Overberg, and Upper Hemel-en-Aarde—allow long
ripening while preserving acidity. Ripe yellow grapes
are harvested and fermented in steel, revealing
aromas of yellow flowers, flint, and white pear. The
off-dry palate shows flint, ginger, and citrus from
oxidative pressing, finishing medium and complex

Lourens Family “Proefkonyn” 600
Verdelho

Stellenbosch

A resilient varietal from Portugal, its name translates
to “Guinea Pig,” reflecting winemaker Franco Lourens’
playful experiments with different varieties and
techniques. Aromas of bulbine flower, citrus, and
yellow greengage lead to a dry palate of stone fruit,
pear, and a savory seed oil finish

Arbeidsgenot Grenache Blanc 580
“Granacha Blanca”

Swartland

Grenache Blanc thrives in hot, hardy climates, which
can risk high alcohol and low acidity. Grown on
adventurous terroir with steep slopes and rolling
foothills for cooling, the wine shows notes of quince,
fennel, and citrus. The dry palate offers white peach,
dill, and a rich, textured finish
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Fireplace Restaurant

WINE LIST

Glass | Bottle

Arno Smith Saartjie Semillon 600

Durbanville

A single-block Semillon, wild-yeast fermented in old
oak barrels, this wine displays natural aromas of
citrus blossom, melon, and Meyer lemon. The palate
offers notes of toast and charred vegetables,
finishing with a very good medium-plus length.

WHITE BLENDS

Joostenberg Estate Fairhead 700

Paarl

Roussanne, Chenin Blanc, Viognier, Alvarinho
Fermented in terracotta “clay” Amphora on “sur
lies” for 10 months, this wine follows a nostalgic
Georgian tradition. Aromas of honeysuckle, apple
crumble, and blossoms lead to a dry palate with
subtle waxy notes and a long, pithy finish

Strandveld Adamastor 720
Elim

Sauvignon Blanc, Semillon

Named after the mystical god of wind and storms,
reflecting conditions in Africa’s southern vineyards.
This white Bordeaux-style wine shows aromas of
wet gravel, flint, coriander, and curry leaves. Full
and creamy on the palate, it combines toasted oak
flavors with rich minerality on the finish

ROSE

De Wetshof Lilya

Robertson

This Cabernet Franc rosé is vibrant, with aromas of
white stone fruit, white flowers, and subtle tomato
blossom. The dry palate shows ruby grapefruit and
tropical fruits, making it light-bodied and refreshing

100 | 400

Glass | Bottle

Bosman Nero 460

Wellington

The first South African wine made from the Sicilian
Nero d’Avola grape. Grown in the hot Wellington
region, it displays fresh berry and pomegranate
aromas. The dry, winey palate evokes blackberries and
botanical notes

L’Avenir Glenrose 620
Stellenbosch

This Pinotage rosé shows a pale onion-skin colour with
aromas of grapefruit, raspberries, and cotton candly.
The dry, subtly creamy palate reveals nectarine,
cherries, and oak spice. Full-bodied, it finishes long
and elegant

SYRAH/SHIRAZ
Gabrielskloof Syrah

Botrivier

Careful hand-picking after slow ripening enhances
flavour development. Aromas of red plum, mulberries,
and purple flowers lead to a dry palate with rainbow
pepper and cured meat, creating an earthy, complex
finish. A superb wine

130 | 560

Waterford Kevin Arnold Shiraz 895

Helderberg

Named in honour of the Estate’s legendary first
winemaker, this wine is 90% Shiraz and 10%
Mourvedre. Aromas of savoury plum, leather, and
subtle spices like cinnamon and clove lead to a dry
palate with elegant tannins and a velvety, red- and
black-fruit, meaty finish



WINE LIST

Glass | Bottle

Elgin Vintners Ironstone Syrah 860
Elgin

Cooler climates let grape clusters stay on the vine
longer, developing complexity and gradual ripeness
with lower sugar and alcohol. Matured in oak for 20
months, the wine shows a spicy nose with red berry
and cherry, leading to a soft, elegant palate with
smoky, toasty notes. Cranberry and cherry linger on
the well-integrated finish

Boschkloof Syrah 690

Stellenbosch

Classic Rhéne style, perfumed and spicy, with violet,
white pepper, and red fruit aromas. The wine shows
a complex bouquet of oriental spices and a
lingering finish

PINOTAGE

Rijks Touch

Tulbagh

From a warm continental climate, the grapes were
harvested at night to preserve fresh flavours.
Matured in 20% new oak, the wine shows rich notes
of dark cherry and hints of pepper. The dry palate
reveals blackberry and a touch of dark chocolate,
with medium body and a balanced finish

Lievland Bush Vine 620

Paarl

An elegant, modern-style Pinotage blended with a
small percentage of Grenache Noir, producing a
refined wine. Aromas of raspberry, cranberry, and
cherry lead to a dry palate of purple prickly pear,
cloves, and savoury notes, finishing with a rich,
textured length

150 | 600

Glass | Bottle

De Grendel Amandelboord 780

Durbanville

Matured in French and American oak, the latter
adding sweet spice, this wine shows aromas of cloves,
vanilla, and cherry. The dry, full-bodied palate reveals
roasted almonds, blackcurrant, and forest floor notes,
finishing long and broad

Bellevue Reserve 800

Stellenbosch

Old vines produce this sleek, muscular wine. Vinified
with 50% new French oak for 22 months, it shows
concentrated violets, cedarwood, and sweet-sour
raspberry aromas. The dry, full-bodied palate has
fine-grained tannins and a clean, umami finish

CABERNET SAUVIGNON

De Kleine Wijn Koop 200 | 760

Heimwee

Western Cape

Biodynamic farming is practised on old vines. The
wine spends 18 months in old oak, developing aromas
of blackcurrant and tobacco spice. The dry palate
offers smooth tannins and subtle spice, finishing
medium-plus

Thelema 920

Stellenbosch

Whole-berry grapes from south-easterly slopes of the
Simonsberg mountains produce this complex, stylish
wine. Aromas of blackcurrant, blackberry, and coffee
bean lead to a dry, full-bodied palate with sweet
blackcurrant, hints of leather, racy spice, and a
well-structured finish
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Fireplace Restaurant

WINE LIST

Glass | Bottle

Longridge 800
Helderberg

These vineyards benefit from cool False Bay breezes
during hot summers. Organic practices ensure a
natural winemaking style, producing a wine with
aromas of red berries, cherries, and bay leaves. The
dry, full-bodied palate shows tobacco spice and
cranberry, finishing well-structured and smooth

Louisvale Limited Edition 850

Stellenbosch

This limited-edition Cabernet Sauvignon is
meticulously handcrafted and aged 18 months in
French oak. A classic style, it shows rich layers of
ripe black fruit and finely textured tannins,
complemented by oak. Full-bodied, well-structured,
with a long, elegant finish

MERLOT

Hartenberg 200 | 720

Stellenbosch

This wine embodies regenerative viticulture, with
cattle grazing and rotated cover crops restoring the
ecosystem. Ruby red in colour, it shows smoky and
red fruit aromas, with a silky palate of tart cherries,
vanilla, and taut tannins, finishing complex and
evolving

Eagles Nest Reserve 850

Constantia

Produced in South Africa’s oldest wine region, this
ruby-coloured wine shows aromas of red apple, red
candy, and fynbos. The palate is firm and
tantalising, with peppery savoury notes, black fruit,
and oregano, finishing long and well-textured

Glass | Bottle

Remhoogte Aspect 780

Stellenbosch

Named for the direction of its steep slopes, the
south-westerly aspect cools the vineyards, allowing
slower ripening of this early varietal. Aromas of sour
cherries, violets, and fresh fennel lead to a full-bodied
palate of black fruit, black olives, and dried herbs

Rainbows End 750

Banghoek Valley

Named for the historic “Scary (bang) Corner” valley,
known for rainbows and 1700s lion and hippo
encounters, this cooler-climate Stellenbosch wine
shows dark ruby colour with blackcurrant, black water
berry, and fynbos aromas. Full-bodied, it offers a
complex, balanced finish

OTHER RED VARIETALS

Ataraxia Young Blood 150 | 580

Pinot Noir

Hemel-en- Aarde Ridge

Grown in a cool maritime climate, this wine is made
for hedonistic everyday enjoyment. Aromas of red
apple, red cherry, and a hint of earthiness lead to a
medium-bodied palate of red summer fruits, finishing
elegant and enchanting

Salt Rock El Nifio Cinsault 550

Stellenbosch

Originally from Provence, France, this grape has found
a home in South Africa and is widely used in blends.
Known as the “poor man’s Pinot,” it shows light ruby
colour with brambles, pomegranate, and spice
aromas. A light-bodied wine with a medium finish



WINE LIST

Jasper Raats Silk Weaver 750
Sangiovese

Helderberg

This wine is a rare Stellenbosch interpretation of a
medium-bodied Italian grape. Aromas of warm
spice, dark prunes, and berries lead to a palate of
black cardamom, mulberry, and cedarwood, with
well-balanced tannins. The finish is delectable

Arno Smith Saartjie Cabernet 670
Franc

Durbanville

The parent of Merlot and Cabernet Sauvignon now
joins Frey as a stand-alone wine. Bright red in
colour, with a chalky nose, it shows peppery
perfume, spice, and red berry fruits on the palate.
Firmly structured with soft tannins and a long finish

Migliarina Grenache Noir 620

Stellenbosch

Grown in warm, dry terroirs that suit its late
ripening, this wine is matured in oak, showing
aromas of spice, raspberry, and a hint of cherry.
The palate has soft, velvety tannins and a red berry
finish

Post House Holy Grail Malbec 950

Somerset West

Famed in Argentina, this Bordeaux blending grape
thrives in South Africa, producing big, bold wines.
Flavours of warm cedarwood, blackberry, and forest
floor lead to a finish of soft tannins and smoky
notes

Glass | Bottle

RED BLENDS

De Toren Delicate Bordeaux 640
Malbec, Merlot, Cabernet Franc, Cabernet Sauvignon
Stellenbosch

A non-vintage blend showcasing winemaking artistry
with stainless steel and old oak. This low-tannin wine
retains aromas of red and black fruits, with a dry
palate showing primary flavours, dried fruit, and fresh
notes

DeMorgenzon Maestro BLUE Rhone 670
Grenache Noir, Mourvedre, Durif, Syrah,

Stellenbosch

At De Morgenzon, classical music is played to the
vineyards, stimulating the plants and influencing
ripening. Aromas of violets, blueberries, and cloves
lead to a finely structured palate with ripe fruit,
velvety leather, and a lingering finish

Beyerskloof Traildust Cape Blend 160 | 620
Pinotage, Cinsaut, Pinot Noir

Klapmuts Stellenbosch

The Cape Blend celebrates all involved in the
Pinotage journey, honouring its legacy by blending it
with its heritage. Aromas of red cherries, plum, and
oak dust lead to a well-balanced palate with soft,
rounded tannins and a sweet fruit finish

Anthonij Rupert Optima 790
Bordeaux
Cabernet Sauvignon, Merlot, Cabernet Franc, Malbec

Western Cape

Whole-berry grapes are fermented in a combination
of concrete and stainless steel to preserve their
natural characteristics. Aromas of spice, blackberries,
and hedgerow fruits lead to a plush palate with
mocha, baking spice, and dark fruit cake, finishing
with a lingering, dry tail
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Fireplace Restaurant

WINE LIST

OUR RARE FINDS
Post House Stamp Of Chenin 650

Somerset West

This expressive wine is golden in colour, captivating
the eye. Aromas of honeysuckle, apple crumble, and
autumnal spices are pronounced. The full, dry
palate shows honey and yellow plum, finishing long,
complex, and outstanding

Arno Smith Kronkelpad Verdelho 1150

Durbanville

Originally from Madeira, Portugal, this grape
thrives in cooler Durbanville, South Africa,
producing highly aromatic, full-bodied, and
complex wines with notes of citrus blossom,
spice, and persimmon. An exceptional wine

Naude Soutbos 1100
Colombar, Chenin Blanc

Western Cape

Two of South Africa’s most widely planted white
varietals, traditionally grown for brandy distillation.
This dry wine shows aromas of saltbush, yellow
flowers, and sour plum, with flavours of ime and
salted mango, finishing on a limestone note

Boekenhoutskloof Syrah 1450

Swartland

Ruby red in colour, this wine was aged in a blend of
new and old oak, revealing aromas of cloves, red
candy, and subtle cured meat fat. The dry palate
shows pink peppercorn, red cherries, and dry
fynbos, finishing excellent and silky

Ghost Corner Pinot Noir 850
Elim

A beautifully crafted Pinot Noir, showing prominent
red fruit of ripe cherries and sweet raspberries with
subtle earthy, mushroom nuances. The silky palate
carries berries and delicate oak through to the finish

De Grendel Rubaiyat 1350

Cabernet sauvignon, Merlot, Petit Verdot, Cabernet
Franc

Tygerberg

A Bordeaux-style blend of Cabernet Sauvignon, Petit
Verdot, Merlot, and Cabernet Franc. Notes of violets,
blackcurrant, and black cherry with hints of cedar and
tobacco. The palate reveals pomegranate and plum,
finished with bold tea leaf tannins

Beyerskloof Diesel Pinotage 3200
Stellenbsoch

A dense blood-red Pinotage with enticing floral and
subtle mushroom aromas. Smooth and polished on
the palate, with balanced tannins and flavors of spice,
berries, and violets. Elegant, complex, and full of
Burgundian character



COLD DRINKS
Cordial

Soft Drinks
Coke, Coke Zero, Sprite Zero, Fanta Orange,
Sparberry, Ginger Beer, Creme Soda

Mixers
Dry Lemon, Lemonade, Soda Water,
Ginger Ale

Red Bull
Appletiser (sparkling apple juice)
Grapetiser (sparkling grape juice)

Iced Tea
Lemon, peach, berry

Fruit Juice
Seasonal flavours

Tomato Cocktail

Mineral Water
Still or sparkling 250ml|
Still or sparkling 750ml|

35

28

52

52

52

45

30

68

40
70

CRAFT BEER
KCB The Impala APA
KCB The Jackal IPA
KCB The Kudu Lager
KCB The Oryx Weiss

BEER
Heineken
Stella Artois
Black Label
Windhoek Draught
Castle Lite
Windhoek Lager

Non-Alcoholic

CIDER

Savanna - Dry, Light, Lemon

70
70
70
70

45
48
45
50
45
50
40

50
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Fireplace Restaurant

CRAFT GIN
Whitley Neill Dry
Musgrave Pink
Bloed Lemoen
Six Dogs Blue
Hendricks
Cape St Blaize Classic
Cape St Blaize Oceanic
Cape St Blaize Floristic

Indlovu - Original Elephant Dung Gin
Botlierskop's naturally foraging elephants

25ml

30
40
40
45
50
50
50
50
55

provided the selected African botanicals used in

the original blending of this uniquely earthy Gin.

Tonic
Traditional . Pink . Blue . Light
Elderflower . Hibiscus

BRANDY & COGNAC

Klipdrift Premium
KWV 10 year Potstill
Hennessy VS

Remy Martin VSOP Cognac - France

Van Ryns 15 Year Potstill
Van Ryns 20 Year Potstill

28
50

25ml

25
35
55
85
85
130

WHISKY

Jack Daniels Old no. 7 / Honey

Jameson

Johnnie Walker Black Label
Monkey Shoulder

Jameson Select Reserve
Glenfiddich 12Y

Glenlivet 12Y

Glenmorangie La Santa
Jameson 18Y

Glenlivet 18Y
VODKA
Absolute
Grey Goose
VERMOUTH

Martini Bianco or Rosso

RUM

Captain Morgan Dark
Captain Morgan Spiced Gold
Bacardi Blanco

Don Papa

Bumbu

25ml
35
40
45
45
50
60
65
75
170
195

25ml

30
55

25ml

18

25ml

25
20
25
65
55



LIQUEUR
Amarula
Amaretto
Frangelico
Jagermeister
Kahlua
Tia Maria
Drambuie

Espolén Reposado/Blanco
Cointreau

GRAPPA

25ml
18
45
30
30
30
30
40

55
50

per 50ml

Literally a word for "grape stalk" grappa is made

by distilling grape residue leftover from after

pressing, originally made to prevent waste at the

end of the season.

Antonella Grappa Originale

Cabernet - /taly

170

DESSERT &
FORTIFIED WINES

Boplaas Hanepoot
Boplaas Red Muscadel

Neethlingshof Maria Noble
Late Harvest

Boplaas Vintage Reserve Port
Allesverloren Port

APERITIF
Angostura
Campari
Aperol

per 50ml

17
17
75

30
30

25ml

35
35

eeeeeeeeeeeeeeeeee



