eritage Kitchen

Please note a service fee of 10% will be added to tables larger than 10 guests. Split bills for
tables larger than 10 will not be accommodated.



Small Plates

Beef Rashers 140
Crispy, slow-rendered beef rashers - savoury and perfectly caramelised.
Bobotie Spring Rolls 90

Golden, crispy spring rolls filled with spiced bobotie mince and Mrs
Ball's chutney.
Springbok Carpaccio (Seasonal) 130

Paper-thin springbok loin, garnished with wild mushrooms, fresh
micro greens, and aged Parmesan shavings.

Skaap Stertjies 130

Slow-braised lamb tails, rich, tender, and flavourful served with
creamy garlic baby potatoes.

Calamari Strips 120
Lightly dusted calamari strips served with fresh lemon wedges.

Pork Belly 120
Pork belly bites served on a bed of tangy coleslaw.

Pizza Bombs 90

Artisanal dough filled with a creamy melted cheese.

Each | 12
Oysters 35 360



Signature Steak Collection

Peppercorn Fillet (2509)

Pan - Fried Peppercorn-crusted fillet. With a dash of pepper sauce.
Served with your choice of a side.

Chateaubriand (2509)

Flambeéed fillet with brandy butter, served with bearnaise and a
creamy mushroom sauce. Served with your choice of a side.

Kudu Fillet (250g)

Grilled Kudu served with your choice of a side.

Meerendal Fillet (250Q9)

Topped with avocado, feta and peppadew. Served with your choice
of a side.

Rib-Eye (300g)

Richly marbled and flame-grilled to your preference. Served with
your choice of a side.

Old Man Steak (5009)

A bold, full-bodied Rump for the discerning diner. Served with your
choice of a side.

Plankie Steak (3009)

Sliced Sirloin served with a chimichurri sauce, and tomato and
onion Braaibroodjie.

Meerendal Steak (200g/300g) 200

Your choice of Rump or Sirloin topped with avocado, feta and pep-
padew. Served with your choice of a side.

Roasted Marrow Bone Steak (200g/300g) 220

Your choice of Rump or Sirloin crowned with a perfectly roasted
marrow bone. Served with your choice of a side.

Blue Fig Steak (200g/300g) 200

Your choice of Rump or Sirloin topped with a luxurious blue cheese
sauce and preserved fig. Served with your choice of a side.

300

300

300

300
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300
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300



Pork

Slow-Cooked Pork Belly 255
Served on creamy mash, with coleslaw and jus.
Pork Ribs (4009) 195

Basted generously in our signature barbecue glaze. Served with
your choice of a side.

Pork fillet 230

Sliced Pork Fillet in a honey mustard cream sauce. Served with
your choice of a side.

Lamb

Classic Rack of Lamb 350
Served with creamy mash, grilled veg, and rich lamb jus.
Lamb Shank 350

Fall-off-the-bone tender, slow-braised, served with creamy mash,
and rich Meerendal Pinotage jus.

J \
Sides R45 Sauces R45
Fries and Onion Rings Peppercorn
Mash Creamy Mushroom
Savoury Rice Chimmichurri
Sweetpotato Fries Cheese
Roasted Veg
Creamy Garlic Baby Potatoes
S Side Salad a

Chicken

Chicken Schnitzel 175

Grilled or fried chicken breast. Served with a sauce and your
choice of a side.

1702 Grilled Chicken Stack 260

Layered grilled chicken breast with mozzarella, sun-dried tomatoes,
and baby spinach. Served with your choice of a side.



Seafood

Craft Beer—Battered Hake 180

Golden hake fillets served tartare sauce. Served with your choice
of a side.

Norwegian Salmon 260

Pan-seared Norwegian Salmon finished with grilled lemon, served
with creamy mash, edamame, roasted butternut, spinach and Poma
Blanc sauce.

Grilled Kingklip 260

Served on a bed of mash and baby veggies.

Pasta

Choice of Penne or Linguine

Alfredo 130
Mushroom, onions, and bacon served in a cream and white wine
Pesto 130

Tossed In Basil Pesto, with a dash of cream and mushroom.
Add chicken OR beef strips R50

Salads

Caesar Salad 135

Crisp cos lettuce, anchovies, shaved Parmesan, and classic Caesar
dressing.

Add Chicken — R45

Add Bacon — R30

Butternut, Beetroot & Feta Salad 135

Mixed leaves with roasted butternut, pickled beetroot, feta, and a
sweet vinaigrette topped with roasted pumpkin seeds.

Sesame Seared Salmon Bowl 195

Salmon ribbons, butter lettuce, cucumber, avocado, edamame
beans, spring onion, and pickled ginger, finished with sweet soy
dressing.



Gourmet Burgers

Heritage Burger 150

A premium 180g beef patty, Shiraz-infused caramelised onions,
topped with avocado, feta, and peppadew on a toasted bun
Served with your choice of a side.

Die Kloof Chicken Burger 150

Grilled chicken breast, topped with camembert, caramelised onions
and a Sauvignon Blanc mayonaise sauce. Served with your choice of
a side.

Foccacia Dips 100

Freshly baked focaccia served with a curated selection of house-
made dips.

Margarita 115
Artisinal pizza dough, Napoletana sauce and mozerella cheese.
Karoo Lamb 185

Artisinal pizza dough, tender lamb, baby spinach and a Greek yogurt
mint sauce.

Die Kloof Pizza 165

Grilled chicken breast, topped with camembert, caramelised onions
and a Sauvignon Blanc mayonaise sauce.

Bacon, Avo and Feta 155
Artisinal pizza dough, Napoletana sauce, with bacon avo and feta.
J \
Extras
Olives / Peppadew 25

Parmesan/ Mushrooms /Feta /Bacon / Salami/ Anchovies / Chicken/ 35
Karoo Lamb, Avocado
Gluten free base 35
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Sharing Platters

Mezze Platter 260

Pizza Bombs, Zucchini Fritters, Tzatziki, Hummus, Moroccan Beef
Koftas, Grilled Chicken Kebab, Baba Ghanoush, Home-Made Flat
Bread

Charcuterie for two 260

Selection Of Cold Meats & Cheese With Home-Made Flat Bread,
Preserves, Pickles, Biltong & Seasonal Fruit

Something Sweet

Chocolate Volcano 80
Creme Brulée 80
Baked Cheesecake 80
Chocolate Brownie 80
Malva Pudding and custard 80
Cake of the day 80
Pecan Nut Sundae 80
Bar One Sundae 80
Milkshakes 45
Vanilla / Chocolate / Bubblegum / Strawberry / Salted Butterscotch

Dom Pedro Single | Double
Whisky / Amarula / Kahlda 70 85
Irish Coffee Single | Double

Whisky / Amarula / Kahlda 70 85



Soft Drinks

500ml Still / Sparkling 25
1L Still / Sparkling 45
200ml Mixers 25
300ml Sodas 40
Grapetizer / Appletizer 42
lced Tea 40
Fruit Juice 38
Red Bull 45

Mimosas

Orange Mimosa 75
Meerendal Sparkling Sauvignon Blanc with Orange Juice
Berry Mimosa 75

Meerendal Sparkling Sauvignon Blanc with Fresh Berries &
Cranberry Juice

Jameson Whiskey 35
Johnnie Walker Black Whisky 40
Glenfiddich 12yr Whisky 50
Richelieu Brandy 25
Klipdrift Premium 30
Bombay Sapphire Gin 30
Tanqueray Flor de Sevilla 32
Captain Morgan Spiced Gold 25

Smirnoff Vodka 25



Castle Lager / Free
Carling Black Label
Castle Double Malt
Windhoek Lager
Windhoek Draught
Heineken / Zero

Flying Fish Lemon
Corona / Cero

Savanna Dry / Light/ Zero
Hunter’'s Dry / Hunter’s Gold
Brutal Fruit Rosé

Fokof Lager

35
36
38
48
49
45
38
49
45
45
40
40

300
Newlands Spring Passionate Blonde 35
Newlands Gold 35
Castle Lite 35

Stella Artois 40

500

50
50
50
50



Kegtails

Strawberry Daquiri 89
Mojito 85
Pina Colada 89
Margarita 89
Wine Cocktails

Frozé 75
Sauvignon Blanc Spritz 90
Aperol Spritz 90

Gin Cocktails

Single| Double

Pink Betty 60 85

Bombay Sapphire, Pink Tonic Water, garnished with Fresh
Strawberries

Bitter Sweet 60 85
Tanqueray Flor de Sevilla, Tonic Water & Burnt Orange Zest
Apricot Gin Bull 75 100

Bombay Sapphire, Red Bull Apricot & Strawberry Edition with hints
of Citrus, Lime & Fresh Mint

Blue Lagoon 60 85

Bombay Sapphire, Blue Tonic Water, garnished with Cucumber &
Blueberries

Join the 1702 Club

K — G TA I L S The 1702 Club is Meerendal’s wine club,
— celebrating our rich heritage since 1702.
Members gain access to a host of premium

benefits.
Enquire to find out more.




White Wine

Sparking Wines and Cap Classique Range
125ml | 750ml

Sparkling Sauvignon Blanc 90 380
Pinot Noir Cap Classique Rosé 90 360
Brut Cap Classique 135 400

Estate Range

250ml | 750ml

Sauvignon Blanc 85 200
Chenin Blanc 90 200
Cellar Select Pinotage Rosé 85 245

Red Wine

Estate Range

250ml | 750ml

Pinotage 105 280
Merlot 105 280
Shiraz 105 280
Cabernet Sauvignon 120 280
Pinot Noir 130 320

Collection Range

250ml | 750ml

Meerendal Estate Natural Sweet 375ml 380
Chapel Blanc Fumé 145 380
The Millhouse 130 475
The Loft 140 475
Heritage Block 1250

Heritage Block Magnum 1800
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Margarita Pizza
Cheesy pizza with two toppings.

Olives / Mushrooms /Feta /Bacon / Salami / Chicken/ Avoeado / Ham

Chicken Strips and Chips

Crispy crumbed chicken strips

Kiddies Cheese Burger and Chips

Beef patty on a toasted bun with cheese and burger sauce

Juice
Apple / Orange / Cranberry

Viilkshake

Chocolate / Strawberry / Vanilla / Bubblegum

Iee Cream and Chocolate sauce

Waffle and Iee Cream

2L
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70

80

70

29

35

35
50
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Sushi Collection

e
Signature Range

California Rolls
Salmon

Prawn

Tuna

Fashion Sandwiches
Salmon

Prawn

Tuna
Rainbow Rolls
Maki Rolls

Salmon

Prawn

Tuna

Cucumber

Rock Shrimp Tempura
Salmon

Spicy Tuna

Spicy Prawn Tempura

Prawn

Four x Four
4 Pc rainbow roll and 4 pc rock shrimp te

Salmon Roses



Speciality Rolls

Crispy Crunch Roll

Topped with sweet chilli sauce mayo, black £
teriyaki sauce, spring onions & sesame seed

Salmon & cream cheese
Prawn & cream cheese
Tuna & cream cheese

Vegetarian & cream cheese

Monster Crunch

Tempura roll with prawn & avo inside, covered .j‘vith rice

tuna & avo, teriyaki & sriracha sauce, topp
cheese & sliced jalapefio

Lion King Roll
California Roll topped with biltong and cream
Rock Shrimp Roll

Tempura prawn topped with creamy spicy shrimp and a deligfté . i - |
drizzle. - W - o

Bean Curd Roll

Inari pockets filled with seasoned sushi rice.

Outstanding Lady Roall

A signature creation layered with Strawberries, Cream Ch ; J
Salmon. ' 5
gy
Sashimi -
3
Freshly sliced premium salmon or tuna, se
the purity of the fish. =
! .
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