
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MENU 

 

 

 

 

Share your experience  

@brookdale_estate  |   #brookdaleestate 



 

 
 

 

OUR ORIGINS 

 

 

 

 

 

 

 

 

 

 

 

 
Ours  is  a  t rue Cinderel la  ta le … What was  once a  forgotten 

vineyard,  overgrown and underus ed,  is  now a  s igni f i cant  

s i te  for  except iona l  wines,  creat ive cu is ine,  and  abundant  

beauty  under new care .  

Welcom e to Br ookdale Estate.  

Open your mind,  and pa late,  to  the poss ib i l i ty  o f  the Paar l  

Winelands.  We have s elected a  b lend of  var ieta ls  for  our  

v ineyards  and ingred ients  for  our  menus that  honour the 

region,  whi l s t  showcas ing new ideas ,  combinat ions,  and 

techniques .  S ip ,  taste,  s avour,  and d iscuss  our  

min imal ist ic ,  terroi r -dr iven wines  which accompany d ishes  

inspired  by internat iona l  f lavours  and  loca l  produce .  

 

… Stay curious 



 

 

TO START 

Open your mind  and pal ate to  the Paar l  Winelands  
 
 

 
Duck  L iver  Pâté  
Cr ispy Chicken Skin,  Rais in  Purée,  Port  Gel ,  
Grape Compote with  Toasted  C iabatta    

      
R150  

 

 
 

 

Crispy Ch inese  Potato  Dumpl ing   
Soy Sesame V ina igrette,  Shi take,  Scal l ion  & 
a  Mushroom Emuls ion  

        
 

R135 
R135      

 
 
 

Countr y Pâté  
Pork,  Duck,  P istach io,  Cranberry,  Smokey 
Bacon,  Homemade Sweet  Mustard,  P ick led  
Cucumber  

R135              

 

 

Capelett i   
Rich Bone Broth & Young Parmes an             
 

 
R135   

 
 

 

Chef  Gary’s  Signature  R isotto ’s   
 
 

Sp iced Prawn  
Battered Prawn,  Sa ff ron  Foam & 
Charcoal  Tu i l le   

 

      
 
       

           S :  R165                    
M: R320  

 

Mushroom  
Picked Sh imej i ,  Mushroom Dust  & 
Foam 

 

           S :  R130  
          M: R260  

 

Butternut  
Butternut  Purée,  Gorgonzola,  P ine  
Nuts  & Sage  

    
S :  R130  

         M: R260  

 
 
 

Mussels  Meunière   
Fresh West  Coast  Muss els ,  Chenin  Blanc,  
Sofr ito,  Butter  Pars ley  with  Toas ted  
Baguette                                
 

  
S :  R120 

          M: R230 

 

“PEOPLE  W HO LO VE TO E AT ARE  ALW AYS  T HE  BE ST 
PEOPLE . ”  

– Julia Child 
 



 

MAIN COURSE 

Explore your favourites or f ind something completely new …  
 
 
 

 
S low Br a ised  Oxtai l    
In  Red Wine & Rosemary Sauce,  Creamed  
Samp,  Buttered Baby Carrots ,  Pear l  Onions  & 
Gremolata  

 
 

R290  

        
 
        

 
 

 

Boui l labaisse  
A Provençale  F ish  Stew,  Mussels ,  Prawns &  
Octopus,  Sa f fron,  Pernod,  Toasted Baguette & 
Roui l le  

 
R380  

    

 
 

 
 

Coq au  Vin  
Bal lont ine o f  Ch icken,  Bacon,  Mushroom, On ion  
& Red Wine  

     
R245  

   

 
 
Pan Seared F ish  du Jour   
Celer iac Purée with  Lemon,  Caper,  Gherkin  & 
Pars ley  Beurre No isette,  Toasted A lmond & Kale  
 
 
Char -Gr i l led Lo in  of  Venison  
Bra ised Red Cabbage,  Poached Pear,  Pecan 
Pral ine & Juniper  J us  

  
 
 

R265  
 
 
 
 

R295  

   

Char  Gr i l led Cabbage  
Grat inated with  P lant  Based Chees e,  Pangratata ,  
Smokey BBQ Oyster  Mus hroom Sosat ie & Ginger  
Tarator  
 

  
 
 

R230  

   

 
 

“LET FOOD BE  THY  MED ICI NE,  AND 
MEDICI NE  BE  T HY FOO D ”   

– Hippocrates 

   

 
 
 
 

      

 
 
 

   



 

MAIN COURSE Continued…  
 
 
 
Conf it  Leg of  Duck & Cr isp Breast   
Sweet  Potato Puree,  Pak Choy,  F ine Beans  & 
Ginger  Gastr ique  

 
 
Char  Gr i l led Por k Chop    
Honey Roasted Apple & Turnip  with  Bacon & C ider  
Sauce  

 
 
Char  Gr i l led F i l let  o f  Beef  
Potato Pave,  Soubis e,  Mason Road Syrah Jus  
 

 
 
SIDES  
 
 

 
 
 
 
 
 

R365 
 
 
 
 

R325  
 
 
 
 

  R370  
 

Hand cut  fr ies  
 
Char  gr i l led m ie l ie  with  har issa m ayonnaise                              
 
Char  gr i l led gem lettuce   
Ge m l e tt uce,  avoca do,  c ap er s ,  p ic k l e d  
re d o nio n,  w akam e s ea w e ed  d r es s i n g                                                                                                                                                              

 
Brocco li  & avocado sa lad  
Mu st ar d a n d m ap l e  dr es s i ng,  g re e n  
pu mp ki n s ee d s  & cr i sp y  o nio n  

R35 
 

R40  
 

R65  
 
 
 

R75  

 

 

 

 

 

“ I  COOK WIT H WI NE,  SOMETIMES  I  E VE N AD D I T  TO 
THE FOO D”  

– W.C. Fields 

 

 

 

 



 

 

TO FINISH 

 

Finish on a sweet note  

 

 

Tonka Bean Chocolate Log  
Orange Chant i l ly ,  A lmond Crumble & 
Almond Crunch Gelato  

R135  

 
 
 
 

Warm  Carrot  & Date Pudding   
Cand ied Carrot ,  Butters cotch Angla is e  &  
Firebal l  Whiskey I ce Cream  

R135  

 
 

 

Opera  Cake   
Vani l la  Mousse,  Caramel is ed Hazelnuts ,  
Malted  Nougat  & Kahlua  Hazelnut  Gelato  

R145  

 
 
Cheese Board  
Art isana l  Chees e,  Crackers  &  Pres erves  

 
R190  

 

 

 

 

 

 

 
“SE IZE  T HE  MOMENT.  REM EMBER ALL  THO SE  WOMEN 

ON THE ' T I TANIC '  W HO W AVE D O FF THE  DE SSER T C AR T."  

– Erma Bombeck 


