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SMALL PLATES

CHOOSE 3 TO SHARE OR 1 AS A STARTER

SUPER GREEN PANCAKE YV | 85

Spinach, egg, coriander, chili, feta, avo

SALT AND PEPPER SQUID | 125

Curried mayo and tomato jam

BEEF FILLET CARPACCIO | 125

Horseradish, pickled veg, rocket, parmesan

MUSSELS | 105

Coconut cream, lemongrass, chili and garlic with aniseed buns

TEAR AND SHARE V, VG | 85

Chickpea hummus, coriander, cumin, nuts, seeds & flatbread

TUNA | 115

Seared, sesame seeds, mango & chili, coriander créme fraiche

SAGANAKIV | 95

Greek pan-fried cheese, lemon, honey, mustard

ARANCINI BALLS V | 85

Mushroom, gorgonzola risotto, Napolitano

MEAT FREE MEALS

LENTIL & ARTICHOKE BAKE V/ VG | 175

' Goat’s cheese, carrot, cumin, spinach & onion baijji

HOUSEMADE VEGGIE BURGER V (CHICKPEA & LENTIL PATTIE) V/ VG | 175

Brinjal, avo, pickle red onion, bean sprouts, hand cut fries

MAC & CHEESE V | 125

Umami cheese sauce, garlic crumble, parmesan

events@ginjarestaurant.co.za | +27 21 419 66 77 | www.ginjarestaurant.co.za



WHOLESOME MEALS

FISH & CHIPS | 135

Tempura battered hake, citrus aioli, peas & hand cut fries

GRILLED LINE FISH | 175

Mash, mushroom & chili sauce, spinach, lemon

FISH CURRY | 245

Coconut rice, sambals, papadums & lemon

GNOCCHI | 165

Sweet potato, butternut, bacon, gorgonzola, walnuts & spinach

GRILLED SALMON | 225

Sesame glazed, tender stem broccoli, mash & lemon

GINJA CHICKEN | 155

Jasmine rice, cucumber, peanut, coriander and spicy dressing

CHALMAR BEEF RIBEYE 250G | 185

Café de Paris butter, hand cut fries

CHALMAR BEEF FILLET 300G | 205 p

Café de Paris butter, hand cut fries

SLOW ROAST LAMB SHOULDER | 245

Tahini yogurt, spinach, sambals and flatbread

BEEF RIBS 400G | 225

Chimichurri, coleslaw & hand cut fries

GRILLED CALAMARI | 225

Chili & garlic, lemon, hand cut fries and exotic tomato
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BURGERS & BUNS

WAGYU BEEF BURGER | 165

200g patty, cheddar, bacon, avo, crispy onion & fries

ANGUS BEEF CHEESEBURGER | 145

200g patty, cheese, lettuce, pickle, tomato & mustard, fries

SHRIMP ROLL | 185

Prawn & shrimp in Mary Rose & aioli, lettuce & fries

BATTERED FISH BURGER | 145

Battered fish, citrus aioli, watercress & fries

CHICKEN CAESAR BURGER | 145

Lettuce, egg, caesar dressing, crispy onion & fries

SALADS

BEETROOT & GOAT’S CHEESE | 125
Roast beetroot, goat’s cheese croquettes, leaf salad, balsamic, nuts & seeds

ROCKET & PARMESAN | 105

Rocket, parmesan, croutons & lemon

CAESAR | 115

Cos, anchovy dressing, parmesan, croutons, egg

TABLE SALAD | 125
W salad, avo, pickle onion, cucumber, tomatoes, pine nuts & feta

\GREEN SALAD | 115

4 - ) = - - - -
" Leaf salad, edamame beans, peas, fennel, avo, sesame seed basil aioli & soya dressing
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SIDES & SAUCES

HAND CUT FRIES | 45 MUSHROOM SAUCE | 35

TABLE SALAD SIDE | 45 GREEN PEPPERCORN SAUCE | 35
ROCKET PARMESAN SIDE | 45 CHEESE SAUCE | 35

MASH | 45 CHILI & GARLIC BUTTER | 35

POLENTA CHIPS | 45
CREAMED SPINACH | 45
TIKKA SWEET POTATO SALAD | 45

ONION BAJIl | 45

SWEET THINGS

CHOCOLATE FONDANT | 75

Peanut, marshmallow ice cream, strawberry jam

FALOODA YOGHURT PANNA COTTA | 65

Chai seed, rose, vanilla ice cream

MADELEINES | 75

Preserved lemon ice cream

STRAWBERRIES & CREAM | 65
Almonds, thyme, honey, kataifi pastry

CREME BRULEE | 65

Berry gelato, biscotti, chocolate ganache
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BEVERAGES

HOT BEVERAGES

Red Espresso (Rooibos) | 31
Red Flat White (Rooibos) | 38
Hot Chocolate | 52

Spiced Chai Latté | 42

KHOISAN TEA

English Breakfast | 27
Pure Rooibos | 27
Earl Grey | 27
Peppermint | 27
Chamomile | 27

Rooibos Green | 27

NATIVE COFFEE

Small or Tall

Flat White | 29 | 31
Latté | 29 | 31
Americano | 26 | 29
Macchiato | 25
Espresso | 25
Cortado | 28

-CAPETOWN.

NATIVE

~COFFEE ROASTER®

SMOOTHIES 350ML

BREAKFAST BOOST | 70
banana, berries, hemp protein, almond milk,
honey, cinnamon

GREEN MACHINE | 70
kale, blueberries, spirulina, almond butter,
coconut water

CHOCO | 70
cacao, banana, dates, almond milk, cinnamon

THE NUT | 70
sugar-free peanut butter, honey, banana,
dates

PURIFIER | 70
kale, avo, strawberries, papaya, vanilla,
coconut water

BERRY BREEZE | 70
strawberry, pineapple, apple, yoghurt, honey

MANGO MADNESS | 70
mango, hemp powder, vanilla, honey, banana,
coconut water

EXTRACTED JUICES 350ML

Pineapple, Carrot & Ginger | 55
Orange & Beetroot | 55

Green Apple, Mint & Basil | 55
Cucumber & Mint | 55

Freshly Squeezed Orange Juice | 55
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DRAUGHT

STRIPED HORSE PILSNER | 300ML 40 | 500ML 60
Elegant, voluptuous beer with a balanced bitterness, which makes it a perfect food beer.

STRIPED HORSE LAGER | 300ML 40 | 500ML 60
Striped Horse Lager pairs a layered malt complexity with perfectly balanced hops to create
textured, yet easy drinking, refreshment.

JACK BLACK | 300ML 40 | 500ML 60
This traditional full-bodied lager achieves great balance between hop bitterness & malt sweetness.
It delivers a crisp and refreshing taste that never disappoints.

CBC AMBER WEISS | 300ML 40 | 500ML 60
A German-style Craft Amber Weissbier. Fruity and aromatic, with flavours of banana and clove,
followed by a delicate bitter finish.

CBC CRYSTAL WEISS RASPBERRY | 300ML 40 | 500ML 60
Hints of raspberry in both colour and palate, the taste has added red fruit flavours.

DEVIL’S PEAK KINGS BLOCKHOUSE | 300ML 40 | 500ML 60
King's Blockhouse IPA is a celebration of citrus, passion fruit, mango and papaya.

DEVIL’S PEAK FIRST LIGHT | 300ML 40 | 500ML 60

First Light Golden Ale is an approachable, easy drinking session ale - the perfect beer companion
for any occasion. Aroma: Light fruity aroma with floral, melon and tropical fruit characteristics
derived from the hops used. Light to moderate malty aroma.

DEVIL’S PEAK LAGER | 300ML 40 | 500ML 60
Clean crisp malt character supported by a mild, spicy and slightly floral aroma of the famous noble
Hallertauer Mittelfrih hops.

LOCAL

Amstel 5% | 32 ‘4

Black Label 5% | 32 Q\
Castle Lager 5% | 32 -

‘\
Castle Light 4% | 32 QU

Windhoek Lager (Namibia) 4% | 35
Windhoek Light (Namibia) 2.4% | 35

IMPORTED
MEXICAN | 45 DUTCH | 37
Corona 4.5% Heineken 5%
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CIDER

Hunters Dry 5.5% | 40
Savanna Dry 5% | 42
Savanna Light 3% | 42

WATER

VALPRE WATER
350ml still/Sparkling | 25

MIXERS 2o0m

SCHWEPPES

Dry Lemon | 26

Indian Tonic Water | 26
Soda Water | 26

Pink Tonic Water | 26

Lemonade | 26

Cucumber Tonic Water | 26
Tonic No Sugar | 26
Ginger Ale | 26

SPIRITS

GIN 25ML

Bombay Sapphire | 35
Gordon’s Gin | 25
Hendricks | 52
Tanqueray 10YR | 50

LOCAL CRAFT GIN 25ML

Autograph | 55

Black Rose | 40
Bloedlemoen | 43

Cape Town Pink lady | 42
Cape Town Rooibos Red | 42
Durban Dry | 40
Inverroche Amber | 45
Inverroche Classic | 45
Inverroche Verdant | 45
Musgrave Pink | 48
Musgrave Noll | 48

Six Dogs Blue | 50
Victoria Blue | 45
Victoria Pink | 45
Wilderer | 45
Woodstock High Tea | 48
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VODKA 25ML

HOUSE BRANDS 25ML

Belvedere | 50
Ciroc | 48
Grey Goose | 50

RUM 25ML

Amarula | 25

Bacardi Rum | 30
Jameson Irish | 35
Jack Daniels | 32

JW Black Label | 38
Klipdrift Premium | 28

Sailor Jerry | 32
Mount Gay | 60

BRANDY 25ML

KWV 20YR | 148
Van Rhyn’s 20YR | 138
Boschendal XO | 75

COGNAC 25ML

Absolut | 32
WHISKY 25ML

Chivas Ultis | 268
Chivas Royal 25YR | 675
Chivas Regal 12YR | 40
Glenmorangie 10YR | 60
Glenmorangie 12YR | 105

Jameson 18YR | 165

Jack Daniels Single Barrel

Hennessy V.S.O.P
Remy Martin XO

| 78
| 320

TEQUILA 25ML

Johnnie Walker Blue Label
Lagavulin 1I6YR | 130

Monkey Shoulder | 50

Don Julio | 70

Patron Anejo | 70

GRAPPA 50ML

Dalla Cia Cab/Merlot | 52
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