Carte des Boissons

gsoml Sparkling . ........ 28
oml osoml Still ............. 28
.............................. 5 750ml Sparkling ... 46
....... 65 zsoml Still . ............ 46
.......... 65
........................ 60
....................... 46
............ 60
................................. 30 i 38
.......................... 30 R 1
....................... 30 ADD: Apple or Litchi Boba Pearls . ...........15
................................ 30 e s 4]
.................... 50 Lemonade, Soda Water & Angostura Bitters
........................ o Soda Water, Ginger Ale. Kota Tomie
........................... 29 & Angostura Bitters.
.......................... 29
........................... 29
........................... 36
........................... 36
.............................. 40
............................... 55
.......................... 59
........................... 59
................ 65
.................... 65
........................ 11
.......................... 1
................................. 1
ADD: Fitch & Leedes Mixer . ................ 26

ADD: Apple or Litchi Boba Pearls............ 15



....................... 79
Vodka, Worcestershire Sauce, Salt, Pepper, Tabasco
& a Celery Stick.
...................... 8o
White Rum, Mint Syrup, Muddled Lime Cubes
& Soda Water.
........................ 85
Gin, Tonic Water, Lemon & Rosemary.
[Frozen .................... 85

Tequila, Triple Sec, Lime Juice, Blended Ice,
Lime Wedge & Salt to garnish.

| Shaken .................... 85
Tequila, Triple Sec, Lime Juice, Lime Wedge
& Salt to garnish.

...................... 85
Vodka, Apple Schnapps, Tang Sour & Lemon Juice
............................ 85
Gin, Rose Syrup, Lime Juice & Champagne.
...................... 8o
Triple Sec, Orange Juice & Champagne.
..................... 85
An Aperitif mixer with Sparkling Wine.
........................ 90
White Rum, Vodka, Gin, Tequila, Triple Sec,
Sour Mix & Coke.
...................... 98
Bourbon, Ginger, Liqueur, Grapefruit Juice
& Sour Mix.
........................... 38
Lite ... 36
......................... 36
........................ 40
................... 42
........................ 38
Dry ...l 38
Light ... . 38
0.0 it 38



All coffees available as Decaf.

All Teas are served with either
Full Cream Milk or Honey & Lemon.
To swap for Almond Milk or Soya Milk Add: . . 14,

EarlGrey.................... 30

Chamomile .. ................. 36
Mint & Green
Black Tea

All coffees available as Decaf.
All coffees are served with Full Cream Milk.
To swap for Almond Milk or Soya Milk Add: . . 14




Carte des Vins

CHAMPAGNLES &
METHODLE CAP CLASSIQULE

g7sml. ..o 235
A fresh clean lemony méthode cap Classique.
zsoml............. 390
A fresh clean lemony méthode cap Classique.
Brut 75oml ........ ... ... 305
A crisp méthode cap Classique with green apple
tones & a baked bread nuttiness.
DOC Brut 750ml . 590

Lively perlage, intense flowery scents of acacia
& fruity scents of yellow apple. Fresh, pleasant,
& harmonious.

Brut NV 75oml......... 490
Lightly yeasty aromas, limey fresh fruit on the nose &
rich creamy complexity on the palate. The exceptionally
fine mousse contributes the freshness & finesse.

de-alcoholised Sparkling Wine 750ml . . . . . 380
Elegant & light, this charming de-alcoholised
sparkling is alluring in every sense of the word.

Brut NV 750oml .. ... 1400
An elegant full-bodied Champagne.




WHITE WINES

CHENIN BLANC

zsoml ..o 195
Bytheglass.............. ... i 70

Partially barrel fermented with bursts of citrus
& creamy biscuitness.

zeoml .. Lol 200
Light oaking, exuberant aromas of peach,
baked apple and pear with a long finish.

CHARDONNAY

75570 111 I 350
Bytheglass............... ... ... 130
74570) 111 IR 350
Bytheglass............... .. . L 130

A layered & complex wine with subtle whiffs of
orange, citrus blossom & blushed apricots. Integrated
with lightly toasted almonds & delicate oak nuances.

SAUVIGNON BLANC

Bytheglass.............. ... i 8o
Rated by Decanter as one of the best Sauvignon

Blanc’s in the world. It shows typical Cape Agulhas
characteristics of buchu and minerality intertwined

with citrus & tropical fruits.

zsoml ... 190
Bytheglass............. .. ... i 70
This wine has intense aromas of goose berries,
passionfruit, green & yellow peppers and hints
of tropical fruit on the nose.

7soml . . ... 420
Passion fruit, grapefruit & black currant on the nose.
Creamy & full on the palate with citrus, fynbos
& oyster shell minerality.

SPECIALISED WHITE WINE
FROM BORDEAUX

Recommended for Desserts
& “Not Foie Gras” Paté Canard

Bytheglass........ ... ..o L. 160
Bouquet of white flowers, acacia & honeysuckle.

On the palate, the sweetness is present from the

start with notes of honey.

RED WINLES

MERLOT

zsoml . ... .. 265
A medley of small berry and fruit flavours including
blackberry, strawberry, mulberry & raspberry,
with a hint of vanilla & anise.

zsoml . ... .. 240
Bytheglass.............. .. i i 90
Silky smooth, berry full & delicious.
GRENACHE

74570) 11 AP 560
Bytheglass............. ... i 210

A mouth-watering wine with masses of berry.
Savoury notes of fynbos and a touch of white pepper.

CABERNET SAUVIGNON

zsoml . ... .. 230
Flavours of plum, cloves, pepper & tobacco.

Bytheglass............. ... L 130
Ruby Red with aromas of crushed berries, liquorice &
dark plums, balanced with well-integrated vanilla oak.

PINOTAGL.

zsoml . ... 310
Prunes, cherries, & cinnamon on the nose.
Flavours of an assortment of berries including
strawberries and raspberries with wood smoke.

PINOT NOIR

75570011 I 430
Rich and bright with fresh berries

& slight earthiness.
SYRAH/SHIRAZ

Bytheglass.............. .o i i 90
A great Shiraz, perfectly peppery with blackberries
peeping through & hints of chocolate.

zsoml . ... 560
A full-bodied wine with aromas of white pepper,
fynbos & spice & a rich palate with firm tannins
backed by well-integrated oak. This serious Rhone
style Syrah is big in structure & layered with intense
black berry fruit flavours & savoury notes.



zsoml. ... oL oL 350
Cabernet Sauvignon/Merlot. An elegant French wine
with aromas of ripe black fruits, black currant leaf
combined with spicy notes such as licorice & vanilla.

zsoml . ....... 570
A southern Rhone blend of Shiraz, Grenache, Mouverde
& Viognier. A true cool climate spice with white pepper &
cloves. The spiciness carries through to the palate & is
complemented by blackberry flavours & dried peach
tanning. Received Gold /g5 points from the Decanter in
September 2020.

zsoml ... ... oo 450
A classic blend of Cabernet Sauvignon and Merlot. Fresh
raspberry aromas, plum blossom, ripe fig nuances, &
cassis undertones with exceptional elegance & length.

zsoml . ... oo oL 190
Bytheglass....................... . ... 70
A Grenache & Shiraz blend. A floral nose with
a crisp fresh palate & notes of watermelon
& pomegranate.

zsoml ... ... ... ... 245
Bytheglass....................... o L. 90
Easy drinking, a blend of Shiraz & Pinotage
with strawberry & watermelon flavours.

*Corkage will be charged at R8o per Bottle.
*No alcohol served to under 18’s.

SN
Fvench Cofe’




