
          Wine List
Whites
Sauvignon Blanc

South Hill  R180 / R45

Buitenverwachting The Fishwives Club R192

Saxenburg  R199

Elgin Ridge  R224 / R56

Cape Of Good Hope Altima                 R254 / R64

Paul Cluver   R210 / R53

Warwick Professor Black R260 / R53

La Motte Pierneef   R284

Protea R136 / R34

Ernst & Co  R166 / R42

Sophie Te’Blanche  R190 / R48

Cowlin  R144 / R36

Chenin Blanc

Protea   R124 / R31

Kloof Street  R190

Mulderbosch Steen op Hout R168 / R42

Big Easy R173

Chardonnay

Paradyskloof   R175 / R44

La Motte  R270

Protea  R140 / R35

Marklew   R240

Warwick First Lady  R200/ R50

Brothers    R250

Paul Cluver  R435

Hamilton Russell  R770

Danie de Wet Limestone Hill R200 / R50

Blends & Others

Tera Del Capo Pinot Grigio R149 / R35

Ashbourne SB/Char                             R160 / R40

Paul Cluver Gewurtz  R236

Paul Cluver Riesling R236

Adi Badenhorst R570

Mullineaux   R435

Limelight Chard/Pinot Noir  R148 / R37

Cult  R120 / R30

Rose
South Hill    R140 / R35

Cult Rose   R120 / R30

Circumstance   R195

De Grendel R145

Sophie R190/ R48

Reds
Merlot

Protea   R155 / R39

Guardian Peak  R184 / R46

Marklew   R228 / R57 

Jordan    R318

Bubbles

Avondale Armilla MCC Brut           R500

Pierre Jourdan Brut  R260 / R65

Pierre Jourdan Rose  R272 / R68

Graham Beck Brut  R295 / R73

Graham Beck  Rose  R316 / R79

Le Lude Brut NV             R470

Le Lude Rose NV                R488

Veuve Clicquot Brut   R1100

Mumm Brut   R900

Mumm Brut Rose  R1150

Paul Rene Brut   R448

Veuve Clicquot Rose  R1400

“My only regret in life is that I did not
drink more champagne.”

- John Meynard Keynes

L’Omarins Brut  R270 / R54

Cabernet Sauvignon

South Hill   R210

Slow Wine   R135 / R34

Rust & Vrede    R580

Warwick First Lady  R190 / R48

Thelema  R480

Shiraz

Ernst & Co   R200 / R50

Tamboerskloof   R340 / R85

Saxenburg   R350

Guardian Peak    R184 / R46

Pinot Noir

Paradyskloof  R300 / R75

Haute Cabriere   R480

Paul Cluver   R435

Hamilton Russell    R830

Ernst & Co   R260 / R65

Blends

Cult Red R120 / R30

Paradyskloof R196/ R49

L’Omarins Optima R395

Peter Bayly III  R225

Warwick Three Cape Ladies  R350

Ernie Els Big Easy   R340

La Motte Shiraz Viognier        R540

Rupert Rothchild Classique R330

Pinotage

Paradyskloof R175 / R44

Meinert Printers Ink R300

Southern Right R396

Ashbourne  R680

Others

Tera Del Capo Sangiovese R200

Avondale La Luna R780

Rainbows End Cab Franc R385

Rare Wines - Limited Availability

De Trafford CWG Shiraz ‘99 R650

Epicurean ‘06 R650

Ernie Els ‘03 R1200

Luddite Shiraz  R750

Beaumont Shiraz  R750

 

Desserts

Peter Bayly Red Port R280 / R38

Peter Bayly White Port R280 / R38

Peter Bayly Pink Port R280 / R38

Paul Cluver Riesling NLH R435 / R65

Please ask your waiter about our 

extensive range of Craft Beers  

Cowlin    R255

Tray charge: Beverage only      
Food & Beverage R20

R10



Duck and Wild Mushroom Risotto           
confit duck and parsmesan shavings

Oxtail Tortellini             
portobello mushrooms, parmesan shavings, sautéed 
spinach and oxtail jus

Seared Tuna              
linguine puttanesca, baby spinach and olive crumbs

Beef Fillet and Béarnaise Sauce
sautéed mushroom served with chips 

Grilled Fish Of The Day            
shrimp and zucchini ravioli, broccoli, lemongrass and 
lime leaf beurre blanc

Seafood Linguine          
mixed seafood, garlic, parsley, chilli and
white wine 

Osso Bucco                         
potato boulangère, savoy cabbage, and braising jus

Moules Frites                       
french style mussels steamed in white wine and 
cream, served with chips

Frutos Do Mar (Seafood Platter for 2)                                                                          
baby scallops, mussels, prawns, langoustines,
grilled line fish, fried squid, grilled calamari,
chips, salad and creamy lemon butter sauce

Spanish Paella                
short grain rice cooked in pepper, tomato,
chicken, chorizo, line fish, prawns, calamari,
mussels, white wine, fish stock and saffron

Espetada 
marinated sirloin steak, green pepper, chorizo,
red onion, prego basting and roasted vegetables

Fish And Chips (Kingklip)             
beer battered kingklip, tartar sauce and
garden salad

Lamb Burger            
topped with hummus, tzatziki, avocado,
crispy onion rings and chips 

Beef Tartar                                     
classic condiments and chips 

Twice Cooked Pork Belly                                     
baby butternut, truffle mash, rib jus

Mediterranean Baked Chicken                                
baked in olives, artichoke and beans served with 
tomato, basil and bocconcini

Lamb Koftas
in a catalan sauce (garlic napolitano) topped with 
grated parmesan and toasted crostini 

Squid Tentacles 
paprika floured, deep fried, served with lemon aioli 

Calamari a la Plancha 
grilled patagonian calamari tubes, garlic, chilli, 
parsley and chorizo

Grilled Halloumi Bruschetta 
cows halloumi, roasted tomato, lemon, basil and 
capers

Rosemary Grilled Baby Aubergine    
served with a hummus dip

Mediterranean Platter 
halloumi, moroccan grilled chicken, lamb kebabs, 
calamari a la plancha, grilled baby aubergine, 
dolmades, rosemary bread and tzatziki dip
 

Sotano’s Patatas Brava’s   
baked and fried potatoes served with spicy mayo

Roasted Bone Marrow 
shallots crumbs, parsley salad and homemade 
crostini

Moroccan Grilled Chicken 
grilled chicken skewers, marinated in a Moroccan 
spice blend 

Fromage and Charcuterie Platter 
Dalewood camembert, cremalata gorgonzola, six 
month old gruyère, freshly sliced coppa and salami 
felino with homemade bread, butter, nuts and 
preserves

Shiraz Braised Beef Short Ribs   
off the bone, savoy red cabbage, red onion, toasted 
crostini

Salt Roasted Potato Gnocchi 
in a pork ragu, crackling and parmesan 
  
Deep Fried Stuffed Squid   
shrimp, squid tentacles, tomato and garlic

Truffle Parmesan Potato Chips
truffle oil, grated parmesan and potato chips

Moules Mariniere   
french style mussels steamed in white wine and 
cream, served with homemade crostini

Gambas al Ajillo  
spanish grilled garlic and chilli prawns with toasted 
baguette

Grilled Sirloin (Serves 2) 
sliced aged sirloin served with a lemon cheek and 
dijon mustard

Potato Cheese and Chorizo Croquette    
served with avocado aioli  

Crispy Duck Wings 
cooked in soya, honey and ginger, served with 
lemongrass gastrique (sweet and sour sauce)

Lebanese Lamb Kebabs
red onion, mint and hummus dressing

Tapas
R68 R145

R145

R150

R185

R145

R160

R150

R145

R495

R155

R150

R140

R90

R155

R145

R130

R74

R70

R65

R63

R270

R60

R68

R58

R150

R69

R74

R75

R68

R74

R74

R128

R69

R68

R68

ExtraToppings
bacon
feta
avo

olives
smoked salmon
parmesan shavings

R20 R16
R20 R30
R20 R30

Caesar Salad
classic
bacon      
chicken
bacon and chicken 
prawn

Greek Salad
fresh salad of tomato, cucumber, goat’s feta, red 
onion, capers and olives

Chicken and Avocado Salad
spiced chicken breast with baby salad leaves,
red pepper, red onion and feta

Calamari and Chickpea Salad        
grilled calamari, chorizo, roasted red pepper
and lemon zest

Beetroot and Heirloom Carrot Salad          
with persian feta, brown butter, honey and mustard 
dressing
add bacon
add seared duck breast

Fish Soup           
toasted baguette and aioli

R90
R76

R105
R115

R85

R110

R105

R85

R120

R95
R115

Salads & Soups

R95

Sides           

crushed new potato 
sautéed wild mushroom 

R40 R30
R40 R38
R28 

roasted baby veg
straw chips
side salad

Mains

Parma Ham 
rocket and shaved parmesan

Salmon 

cream cheese and avocado

Tarte Flambée 
crème fraiche, smoked pork lardons,
sautéed onions and gruyère 

Lebanese Flat Bread                 
beef mince, mint, yogurt and coriander

Avocado and Feta
homemade napolitano sauce 

Garlic and Olive Oil Flat Bread

Homemade Rosemary Focaccia 

Dips
hummus 
tzatziki 
olive tapenade
*Order a flat bread or rosemary to accompany the dip

R110

R115

R88

R90

R85

R38

R22

R22
R22
R28

Flat Breads & Dips

R55

R58

R60

Kiddies
Margherita Pizza

Linguine Meat Balls

Calamari and Chips

Appletiser    R28
Grapetiser Red R28
Grapetiser White R28
Bos Ice Tea Apple R25
Bos Ice Tea Lemon R25
Bos Ice Tea Peach R25
Coke R16
Coke Light R16
Coke Zero R19
Sprite Zero R19
Dry Lemon R16
Ginger Ale R16
Lemonade R16
Soda Water R16
Tonic R16
Tomato Cocktail R22
Rock Shandy R25
Fitch & Leeds Tonic R20
Mineral Water 1L R30
Mineral Water 500ml R16
Milkshake R35
Fruit Smoothie                 R35
Cordial R5
Orange juice R20
Apple Juice R20
Mango Juice R20
Pineapple Juice R20
Cranberry Juice R20
Strawberry Juice R22

Soft Drinks

Churros 
with chocolate dipping sauce

Caramel Cheese Cake
popcorn ice cream 

Apple Tatin
vanilla ice cream

Chocolate Fondant 
with salted caramel ice-cream 

Chilli and Ginger Crème Brûlée 

Selection of Sotano Ice-Creams

R48

R50

R58

R55

R48

R42

Desserts

Coffees & Teas
Americano 

Flat White 

Café Latte

Espresso  

Macchiato 

Ice Coffee 

Chai Latte 

Five Roses Ceylon Tea 

Enmasse Loose Leaf Teas 

Hot Chocolate 

White Hot Chocolate 

Dark Hot Chocolate 

Sugar Free Hot Chocolate    

R18 / R20

R19 / R22
R22

R22

R15 / R18
R17 / R20

R30

R30

R25

R25
R25

R15
R20

Tray charge: Beverage only      
Food & Beverage R20

R10


