                [image: image1.png]A

LIVE BAIT




SUSHI BAR

CALIFORNIA ROLLS (8 PCS)



Salmon, Tuna, Prawn




65

Linefish






58
SALMON ROSES (6 PCS)




78
RAINBOW ROLLS





Salmon or Tuna





78

MAKI ROLLS FISH (6 PCS)





Salmon, Tuna, Prawn




48 

Linefish      





45
Avocado or Cucumber




42
TENAKA (HANDROLL)





Salmon, Tuna, Prawn




55                                       
Linefish






45
SUSHI SALAD





88
Salmon, Tuna, Prawn, Linefish 
SASHIMI EACH





20

NIGIRI EACH





22


TOJO (15 PCS)





150
4 Rainbow Rolls

3 Maki (Tuna or Linefish)
4 Salmon California Rolls

2 Nigiri (Tuna or Linefish)
2 Salmon Nigiri
Salmon only





190
LIVE BAIT PLATTER (28 PCS)



290
6 Sashimi (Tuna, Salmon and Linefish)

4 Rainbow Rolls (Tuna or Linefish)
6 Maki 

4 California Rolls (Tuna or Linefish)
2 Prawn Nigiri

6 Salmon Sandwiches

Salmon only 





310
PLEASE BE ADVISED THAT ALL SUSHI IS MADE ON ORDER IN HARBOUR HOUSE.
(SUBJECT TO AVAILIBILITY)
STARTERS

OYSTERS EACH





20
SOUP OF THE DAY




SQ

LIVE BAIT SALAD




75
Rocket, crispy bacon, Bella Rosa tomatoes and fresh peas tossed in a wholegrain mustard and sherry vinaigrette with parmesan shavings, garlic-rubbed croutons and avocado. Topped with a soft boiled egg.
GREEK SALAD





69
Bella Rosa tomatoes, cucumber, green peppers and red onions tossed in dill and cucumber dressing. Served with big black olives, caper berries and feta.
FISH TARTARE





80
PRAWN COCKTAIL




85
Steamed prawns, avocado & spring onion served with a Marie Rose
Sauce.
MAINS

FRESH BLACK WEST COAST MUSSELS


80/110
Steamed with white wine, garden thyme, garlic and cream and served with fresh ciabatta.





DEEP FRIED CALAMARI




75/110
Flash fried Falkland’s calamari in a tumeric flour served with green mayonnaise, lemon wedges and fresh rocket.








PAN FRIED SMOKED PAPRIKA CALAMARI


85/120
Pan fried with garlic, chilli, black olives, bella rosa tomatoes, capers, lemon juice and served with savory rice. 
FRESH LINE FISH





135
See daily specials board for our latest catches and serving suggestions.
KIDDIES HAKE AND CHIPS



69
Served with green mayonnaise, summer salad and chips.
HAKE AND CHIPS




85
Served with green mayonnaise, summer salad and chips.
GRILLED PRAWNS




115/165
Tossed in olive oil with garlic, chill and lemon zest and served with garlic mayonnaise and savory rice. 
CRAYFISH





SQ 
SEAFOOD SELECTION




SQ
SEAFOOD PASTA




110
Linguini with small prawns, mussels, calamari, line fish, fresh rocket and parmesan, in a garlic and white wine sauce.
GREEN LINGUINI





89
Linguini tossed in basil pesto and parmesan with fine green beans, capers and baby potatoes.
STEAK, EGG AND CHIPS




130
Rib Eye marinated in olive oil, white wine vinegar, garlic, chilli and fresh herbs. Grilled to perfection and served with a soft fried egg and pommes frites.
DESSERTS

DARK CHOCOLATE TARTE
Soft, rich dark chocolate dessert, served with vanilla ice cream, caramel popcorn and chocolate brownie crumbs
                      55
CRÈME BRULEE





          45
TRIO OF SORBET                                                                         50
Served on pineapple carpaccio with chili, lime syrup.
TRADITIONAL MALVA PUDDING

Served with crème anglaise and Ice cream or cream.
          50
VANILLA ICE CREAM

Served with hot chocolate sauce.



           40
NEW YORK STYLE BAKED CHEESE CAKE


           60
With a berry compote and cinnamon ice cream.
WINE LIST

WHITE WINES

ROBERTSON SAUVIGNON BLANC

          110 / 28 PER GLASS

A substantial, unaggressive dry wine with well-modulated gooseberry and leafy tones.                                          
BRAMPTON SAUVIGNON BLANC

          150 / 38 PER GLASS

A zesty, upfront wine in true New World style. Passion fruit, gooseberry, litchi and asparagus aromas follow through to a full, lively palate.

KLEINE ZALZE SAUVIGNON BLANC
            160
On the palate, the wine is full, clean and fresh. The complexity is indicative of a good maturing potential after bottling. The well-balanced acidity gives this wine a crisp, optimum ripe finish.
ROBERTSON CHARDONNAY

           95 /25 PER GLASS         A medium to full-bodied chardonnay with a fresh citrus character and subtle vanilla flavours of oak. 20% wooded.
PARADYSKLOOF CHARDONNAY

            178 / 45 PER GLASS

An unwooded Chardonnay with a clean, fresh lime and citrus character and a fresh minerality on the palate.

GLEN CARLOU CHARDONNAY


280

Brilliant colour with greenish tints and spicy tropical fruit aroma. Classic French style with a long finish and a big mouth feel.
PECAN STEAN CHENIN BLANC


160/ 40 PER GLASS

Yellow – Green appearance with a fresh and rich note of apricot and peach. A bit of Viognier adds nuances of white floral. Dry palate followed by a finely balanced natural acidity on the finish.
DORNIER CHENIN BLANC



250

Great Chenin with intense flavor of pear and hints of citrus in the nose. The palate is rich and dense with concentrated stone fruit and a long fresh finish.
BUITENVERWACHTING BUITEN BLANC
          140

A top quality, just dry blend of Sauvignon and Chenin grapes. Dried fig and fresh cut grass aromas with a fresh, crisp palate.

HAUTE CABRIERE CHARDONNAY PINOT NOIR
220

A versatile 52% Chardonnay 48% Pinot Noir blend. Elegant richness combined with lively fruit aromas extracted by bunch pressing.

ROSE WINES

PIERRE JOURDAN TRANQUILLE

          
140 / 35 PER GLASS

A classic dry white blend of Chardonnay and Pinot Noir, produced in the Methode Champenoise style. Low in alcohol with a slight blush of colour.

WATERFORD ROSE MARIE


180/45 PER GLASS
Pale onion skin colour, kalk and red cherry aromas. Palate is fresh with crisp defined acid, low alcohol and residual sugar adds to crisp mineral finish.
DRY LAND COLLECTION

195/55 PER GLASS
Strawberry, candy floss and raspberry aromas are all attributed to Pinot Noir, will chardonnay boasts notes of mango, pineapple and fruit salad. The palate is fruity and crisp with a zippy acidity, combining an array of flavours and sensations, leaving you with a fresh and lively aftertaste.
RED WINES

BEYERSKLOOF PINOTAGE



170

Medium to full – bodied with black and red berry flavours, well – integrated with oak.

HAUTE CABRIERE PINOT NOIR
270/60 PER GLASS
The brilliant red colour is indicative of the elegant red berry aromas, which follow through to the palate showing enticing, concentrated ripe cherry and cranberry flavours. Great unwooded, light Pinot Noir.
PARADYSKLOOF PINOT NOIR                                290
Bright and clear primary fruits defined in a complex aromatic spectrum. Dark cherries and strawberries follow onto a generous palate

GROOTE POST MERLOT
                                
270

Intensely concentrated plum and chocolate flavours, on the palate. 

Harmoniously integrated elements of fruit, oak and tannins.

NAUGHTONS FLIGHT SHIRAZ

            240

A Ripe and spicy wine with layers of soft textured tannins and subtle barrel flavours.

PARADYSKLOOF CABERNET SAUVIGNON              175/44 PER GLASS

Upfront fruitiness and peppery
DORNIER CABERET SAUVIGNON / MERLOT           250
Rich dark fruits on the nose with aromas of blackcurrent, chocolate and cedar wood. The palate is rich in ripe berries and tannis of fine in structure with a lingering fruity finish.
THE WOLFTRAP RED                                            120/30 PER GLASS
A spicy profile with ripe black cherries and hints of violets on 

the palate with soft tannins and good density.

GROOTE POST OLD MAN’S BLEND                       160/40 PER GLASS
An accessible blend with fresh raspberry flavours. A Well-balanced blend with subtle tannins.

SPARKLING WINES
JC LE ROUX


                    55 PER GLASS
This sparkling wine is made of hand harvest Sauvignon Blanc grapes and has elegant citrus flavours with fresh bubbles and crisp finish

PONGRACZ


                    270
A local and international award winner. Light and elegant with lemon yellow colour. Wild fruit and apple freshness with a plushness of Pinot Noir.

MOET ET CHANDON BRUT IMPERIAL  
      1250
A classic champagne, pale yellow in colour with hints of green. A delicate vinous nose with a fine blossom and lime emphasis. An ample palate with a great wild balanced finish.

CORKAGE 30

