
WINE LIST



CORKAGE –  R100 OR  AT THE DISCRETION OF THE SOMMELIER

All wines subject to availability. All bottles are 750ml unless indicated otherwise. Wine by 
the glass is 187ml unless indicated otherwise. Champagne and Cap Classiques are 150ml.

WINES BY THE GLASS

We have a great deal of top quality wines on offer in South Africa. To assist you to try 
different wines from different regions, we offer a number of wines by the glass. Please ask 
your sommelier for assistance in making the perfect selection for your palate.

WINE SELECTION

Our wine list comprises a premium selection of South Africa’s top wine estates at various 
price points. We strive to represent different wine regions within the borders of South Africa 
& Internationally to provide our guests with the best and most thorough experience of our 
country’s superb offering.

APERITIFS

To begin your evening, why not enjoy an aperitif before your meal?
All are served by the glass.

Martini Rosso           R38
Martini Secco           R38
Campari           R47
Sedgwick's Brown Sherry           R38
Ouzo            R69

GLASS

CAP CLASSIQUE

South Africa’s own version of the traditional Methode Champenoise, a bottle fermented
sparkling wine that presents the characteristics of the original Champagne style.

Food pairing: Prawns, Line Fish and Calamari

Weltevrede Entheos Brut       R 92 R 460
Graham Beck Brut        R 119 R 475
Graham Beck Brut Rosé        R 119 R 475
Boschendal Brut        R 100 R 500
Pongracz Noble Nectar         R 460
Pongracz Blanc de Blanc       R 110 R 520
Desiderius           R 1 195
Pongracz Brut Rose        R 110 R 460

GLASS | BOTTLE

BLUSH

These light Rosé’s and Blanc de Noirs offer a simple, refreshing, drinking experience.

Food pairing: Kingklip and Prawns

Journey's End Wild One        R 68 R 270
Lomond Merlot          R 75 R 300
Coot Club         R 75 
Warwick The First Lady        R 68 R 270
Haute Cabrière Pinot Noir       R 62 R 245
De Grendel         R 60 R 240

MAGNUMS
Coot Club Rosé - 1.5L         R 850
Coot Club Rosé - 3L         R 2 450 

GLASS | BOTTLE

CHAMPAGNE

Made in the traditional Methode Champenoise style, true Champagne is only created in the 
Champagne region in France.

Food pairing: Oysters, Grilled Octopus and Prawn Saganaki

Dom Pérignon Cuvee Prestige                   R 10 200
Moët & Chandon Brut Imperial                   R 1 855
Moët & Chandon Brut Imperial Rosé                   R 1 955 
Veuve Clicquot Yellow Label                   R 2 200

BOTTLE

PORT

Allesverloren Fine Old Vintage Reserve       R38

GLASS

PROSECCO

Du Luca          R 65 R 295

GLASS | BOTTLE



CHENIN BLANC

South Africa has more Chenin than even France’s Loire Valley, the variety’s home. Used here 
for everything from generic “dry whites” to ambitious sweet wines, this grape has produced 
many flavoursome wines.

Food pairing: Prawns, Calamari and Sardines

The Mentors          R 490 
Villiera Cellarmaster        R 58 R 230
Simonsig Starting Blocks       R 56 R 222
Nederburg Heritage Heroes Anchorman      R 495
Migliarina          R 450
Hazendal Estate        R 105 R 420

GLASS | BOTTLE

DRY WHITE BLENDS

With no set rules behind the content of a dry white blend, each producer is free to create 
something unique from the various varietals produced on the estate.

Food pairing: Kingklip, Prawns and Calamari

Fairview Altesse        R 99 R 390
The Tangram White Bordeaux Blend       R 575
Welteverde SHE Chardonnay Pinot Noir      R 60 R 245
Hazendal Heritage White Blend       R 73 R 290

GLASS | BOTTLE

SAUVIGNON BLANC

One of South Africa’s steadfast favourites, this grape offers the distinct green peppery or 
grassy characters that people have grown to love.

Food pairing: Kingklip, Chicken Souvlaki

De Grendel          R 79 R 315
Peter Falke           R 350
Lomond          R 75 R 300
Laborie          R 53 R 200
Diemersdal          R 64 R 252
Steenberg          R 94 R 375
Fryer's Cove         R 92 R 370
Durbanville Hills        R 56 R 225
Neil Ellis West Coast         R 80 R 315

GLASS | BOTTLE

SEMILLON

This is one of South Africa's oldest varieties and in the 1700s, over 90% of its plantings were 
Semillon.

Food pairing: Line Fish and Prawns

Trizanne Signature Wines        R 585

GLASS | BOTTLE

CHARDONNAY

Another popular grape that is used in a wide range of styles, including barrel fermented, 
unwooded and oak aged.

Food pairing: Prawns and Seafood Skewer Grilled

Creation          R 557
Fleur du Cap Unfiltered         R 415
Haute Cabrière Unwooded       R 62 R 245
Journey's End V1        R 75 R 290
Paul Cluver Village         R 370
Boschendal Elgin         R 995
Dalla Cia          R 600

GLASS | BOTTLE

GRENACHE BLANC

Grenache Blanc is a white wine grape that is related to the red grape Grenache. It is mostly 
found in Rhone wine blends and in Northeast Spain. Characterized by high alcohol and low 
acidity with citrus and herbaceous notes.

Fairview Grenache Blanc       R 60 R 240

GLASS | BOTTLE

SEMI SWEET

KWV Classic Moscato        R 55 R 219

GLASS | BOTTLE

GEWURZTRAMINER

Simonsig Jamala         R 240

GLASS | BOTTLE



RED BLENDS

A simple term that describes a wide range of blended wines, each offering something 
different to enjoy.

Food pairing: Lamb Chops, Roast Lamb

KWV The Culturist         R 490
Boschendal Nicolas        R 125 R 500
Marras Swartland        R 60 R 240
Simonsig Two's Company Cabernet Sauvignon Shiraz    R 56 R 222
Nederburg Heritage Heroes The Motorcycle Marvel Rhône Blend   R 545
Cederberg Merlot Shiraz       R 85 R 330

GLASS | BOTTLE

BORDEAUX BLENDS

These blends use all five of the noble varietals in varying proportions to create elegant and 
sophisticated wines that can be enjoyed now or for years to come.

Food pairing: Lamb Chops, Roast Lamb, Steak and Beef Souvlaki

La Motte Millennium        R 77  R 310
Dalla Cia Giorgio         R 995 
Nederburg Heritage Heroes The Brewmaster Bordeaux Blend    R 545

GLASS | BOTTLE

MERLOT

A popular grape to use in blends, this varietal also stands alone to create some full-bodied, 
smooth and easy-drinking wines.

Food pairing: Beef Souvlaki or Chicken Souvlaki

De Grendel          R 440
Neethlingshof         R 85 R 340
Laborie          R 57 R 229
Steenberg          R 450
Fleur du Cap Unfiltered         R 495

GLASS | BOTTLE

CABERNET SAUVIGNON

Widely planted all over South Africa, this adaptable grape has produced some of the finest 
and longest-lasting wines that are enjoyed all over the world.

Food pairing: Fillet Steak

Nederburg Private Bin Two Centuries       R 945
Peter Falke          R 540
Warwick The First Lady        R 84 R 330
Van Loveren         R 60  R 240
Villiera Cellarmaster          R 350

GLASS | BOTTLE

CAPE BLENDS

Retief Cape         R 88 R 350
Flagstone Dragon Tree        R 100  R 400

GLASS | BOTTLE

PINOTAGE

This true South African varietal, from parents Pinot Noir & Cinsault, has become a fast 
favourite with locals and visitors alike.

Food pairing: Fillet Steak and Fillet Steak Grecque

Flagstone Truth Tree        R 100 R 400
Durbanville Hills Promenade Collectors       R 380
Bellingham Bernard Series Bush Vine       R 595 
Hill & Dale         R 52  R 207

GLASS | BOTTLE

SHIRAZ

Also known as Syrah, this grape is seen by many as the future of South African wines.
Made in a variety of styles, but generally wooded in American oak, it offers a rich, spicy wine 
that is both complex and easy to drink.

Food pairing: Lamb Chops, Roast Lamb

Cederberg          R 650
Fleur du Cap         R 75 R 295
Arniston Bay         R 58 R 225 
Zandvliet         R 96  R 385

GLASS | BOTTLE

CINSAULT

Cinsaut or Cinsault is a red wine grape, whose heat tolerance and productivity make it 
important in Languedoc-Roussillon and the former French colonies of Algeria, Lebanon and 
Morocco. It is often blended with grapes such as Grenache and Carignan to add softness 
and bouquet. South African Cinsault has made a huge comeback and has become an iconic 
varietal in our history.

Food pairing: Kingklip, Prawns, Stifado and Chicken Souvlaki.

Trizanne Signature Wines       R 82 R 325

GLASS | BOTTLE



PINOT NOIR

A notoriously difficult grape to grow, but when done right produces some wonderfully smooth 
and rich examples.

Food pairing: Line Fish, Prawns

Paul Clüver Village         R 370
Haute Cabrière         R 70  R 275
Creation           R 650

GLASS | BOTTLE

DESSERT WINES

The ideal way to end off your meal, either as an accompaniment to one of our decadent 
puddings or simply sipped by themselves.

Food pairing: Kingklip, Prawns, Stifado and Chicken Souvlaki.

Klein Constantia Vin de Constance       R 180
Fleur du Cap Noble Late Harvest       R 70  
Nederburg WM Noble Late Harvest       R 70

GLASS 

AFTER-DINNER LIQUEURS

Excellent way to end your meal. Best accompanied with espresso, cappuccinos & chocolate 
hazelnut baklava.

Bottega Limoncino         R 60 
Bottega Grappa Flor di Latte        R 60  
Dalla Cia Cabernet / Merlot Grappa        R 65
Dalla Cia Single Cultivar Grappa       R 110

GLASS

SPIRITS

WHISKYS

Single Malt

Glenmorangie 10 Year / Port Finish       R 69
Glenfiddich 12 Year         R 90
Glenfiddich 15 Year         R 140
Glenfiddich 21 Year         R 300

Whisky

Bain's Cape Mountain (Voted Best Single Grain Whisky in the World)   R 48
Bells           R 48
Chivas Regal 12 Year         R 75
Chivas Regal 18 Year         R 140
Chivas Regal Royal Salute 21 Year       R 350
J&B           R 48
Johnnie Walker Black Label        R 65
Johnnie Walker Blue Label        R 400
Jameson          R 48 
Three Ships 5 Year Old (Voted Best Blended Whisky in the World)    R 45

GIN

Old Buck          R 40
Cruxland Gin infused with Kalahari Truffles      R 50
Cruxland Gin infused with Black Winter Truffles      R 50
Tanqueray          R 55
Bombay Sapphire         R 65
Amarula          R 45

TEQUILA

Ponchos 1910 Blanco         R 40
Ponchos 1910 Reposado         R 40
Ponchos 1910 Coffee Infusion        R 40
Easponade          R 55
Omega Silver          R 55
Omega Gold          R 60
El Jimador Silver         R 65
El Mayor Reposado         R 80
Don Julio Reposado         R 90
Dona Fuego Blanco Tequila        R 55
Dona Fuego Reposado Tequila        R 60
Dona Fuego Jalapeno Tequila        R 60



COGNAC

Hennessy          R 140
Remy Martin          R 240

BRANDY

Klipdrift           R 36
Klipdrift Premium         R 42
Richelieu Brandy         R 40
K.W.V. 5 Year          R 45
K.W.V. 10 Year          R 65
K.W.V 15 Year          R 140

OTHER SPIRITS

Spiced Gold Rum / Red Heart Rum       R 42
Bacardi Rum          R 45
Southern Comfort         R 45
Smirnoff Vodka          R 48
Absolut Vodka          R 60
Belvedere Vodka         R 75
Cruz Vodka          R 45
Caramel Vodka          R 50

LIQUEURS

Wild African Passion         R 38
Cape Velvet          R 40
Kahlua           R 45
Oude Meester Peppermint        R 40
Amarula Cream         R 42
Frangelico          R 69
Galliano          R 85
Sambuca Zappa (blue, black, red, white)      R 50

BOURBON

Jack Daniels          R 70

DIGESTIFS

Underberg          R 70
Jägermeister          R 70

BEER & CIDERS

Heineken Draught  (340 ml)       R 49
Heineken Draught (500 ml)       R 69
Heineken Zero          R 49
Heineken Lager          R 49
Heineken Silver          R 49
Windhoek Lager         R 49
Sol           R 49
Amstel           R 49
Tafel Lager          R 47
Jack Black Lager         R 50 
Savanna Dry / Light         R 49
Savanna Lemon (0% Alcohol)        R 49

SOFT DRINKS

Coke           R 35
Coke Light          R 35
Coke Zero          R 35
Fanta           R 35
Creme Soda          R 35
Sprite           R 35
Ice Tea (Peach or Lemon)        R 35
Appletiser          R 42
Grapetiser          R 42
Orange Juice (Fresh)         R 45
Strawberry Juice         R 45
Cola Tonic          R 30
Lime Cordial          R 30
Passion Fruit          R 30
Rock Shandy          R 45
Tomato Cocktail         R 30
Red Bull Energy Drink         R 45
Schweppes Soda Water         R 30
Schweppes Dry Lemon         R 30
Schweppes Lemonade         R 30
Schweppes Tonic Water         R 30
Schweppes Pink Tonic Water        R 30
Schweppes Blue Tonic Water        R 30
Schweppes Sugar Free Tonic Water       R 30
Bottled Water 350ml (Still / Sparkling)       R 34
Bottled Water 750ml (Still / Sparkling)       R 34
Zagori (Greek Still Water)        R 55
Steelworks          R 55

LIQUOR ACT  (WCP 012866)

Section 52 Read with Section 159 (a) of Act 27/189. Place for consumption of liquor: The 
holder of every on-consumption license shall ensure that liquor sold there under be 
consumed on the licensed premises only. The owner of the licenses can be held responsible 
and lose their liquor license as well as be liable to a fine or even imprisonment if the above 
is not complied with.




