VGA WATERFRONT

BEVERAGE
MENU

BEVERAGES

HOT BEVERAGES

Red Espresso (Rooibos)
Red Flat White (Rooibos)

Red Latté (Rooibos)
Hot Chocolate
Spiced Chai Latté
Dirty Chai Latté
Café Mocha

NATIVE COFF

Flat White
Cappuccino
Latteé
Americano
Macchiato
Espresso
Cortado

TEAS

English Breakfast
Earl Grey
Peppermint
Chamomile
Rooibos Green
Pure Rooibos
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45
45
58
53

35 [ 40
35 [ 40
35| 40
29 | 33
30
28
38

27
27
27
27
27
27

MILK ALTERNATIVES

Almond | Soy | Oat
Whipped Cream

SYRUPS

Hazelnut | Vanilla
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SMOOTHIES :zs50ML

BREAKFAST BOOST 75

Banana, Berries, Hemp Protein,
Almond Milk, Honey, Cinnamon

CHOCO 75

Cacao, Banana, Dates, Almond Milk,
Cinnamon

THE NUT 75

Sugar-free Peanut Butter, Honey,
Banana, Dates

BERRY BREEZE 75

Cacao, Banana, Dates, Almond Milk,
Strawberry, Pineapple, Apple,
Yoghurt, Honey

MANGO MADNESS 75

Mango, Hemp Powder, Vanilla,
Banana, Coconut Water

EXTRACTED JUICES :zsomL

Pineapple, Carrot & Ginger 65
Orange & Beetroot 65
Green Apple, Mint & Basil 65
Cucumber & Mint 65
Freshly Squeezed Orange Juice 65
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VGA WATERFRONT

WATER MIXERS

LA VIE WATER FITCH & LEEDES

250ml Still / Sparkllng 28 Indian Tonic, Pink Tonic
750m! Still / Sparkllng 55 Grapefruit Tonic, Blue Tonic

Cheeky Cranberry

Club Soda

Bitter Lemon

Lemonade

Ginger Ale

Energy Mixer

M E M O R I E S 330m/ non-alcoholic

FITCH & LEEDES PINK G&T

Savour the bitter citrus notes of juniper berries melded with fresh cucumber &
fragrant rosewater - perfect for a refreshing sundowner.

SHIRLEY TEMPLE

Timeless Hollywood classic in honour of the famous child star of the 1930s.
Enjoy the raspberry tang & creaminess of this sparkling non-alcoholic cocktail.

ISLAND FISH BOWL

Tropical burst of coconut & the sweet-bitter citrus taste of blue curacao liqueur
sparkling non-alcoholic cocktail.

C L A s S I C S 330m/ non-alcoholic

FITCH & LEEDES LIME TWIST

A delicately sparkling sweet & sour refresher.

PASSIONADE

A zesty, modern twist on the familiar tropical favourite; passionfruit & lemonade.

GINGER BEER

It refreshes with the time-honoured fiery kick of ginger spice.

ROCK SHANDY

A new take on this timeless bittersweet mix of soda, lemonade & bitters.
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VGA WATERFRONT

BEERS

DRAUGHT

DEVILS PEAK
Rotating seasonal tap | Ask your server: “What’s on offer today?”

MOUNTAIN BREWING COMPANY
Rotating seasonal tap | Ask your server: “What’s on offer today?”

STRIPED HORSE PILSNER 300ml | 55 500ml | 75
Elegant, voluptuous beer with a balanced
bitterness, which makes it a perfect food beer.

CBC AMBER WEISS 300ml | 60 500ml | 85
A German-style Craft Amber Weissbier. Fruity &

aromatic, with flavours of banana & clove, followed

by a delicate bitter finish.

CAPE COLLECTIVE LAGER 300ml | 60 500ml | 85
Brewed in Robertson. A light & bitter style lager.

Ideal palate cleanser for that in-between drink or

sundowner quencher.

ST FRANCIS BEACH BLONDE 300ml | 55 500ml | 80
Blonde Ale is light-hearted, natural & refreshing.

Light in calories & alcohol, it is an easy-drinking

& thirst-quenching beer, perfect on a hot

summer’s day.

JACK BLACK CAPE PALE IPA 300ml | 60 500ml | 85
A hoppy cult classic and outright thirst quencher, our

dry-hopped CPAs got loads of citrus,pine & tropical

aromas. Smash it, it isn’t getting any colder.

NOON GUN BOMBEDIER LIGHT LAGER 300ml | 55 500ml | 75
A refreshingly light and crispy lager with a slightly

dry finish & mild hop note. This truly refreshing beer

has become a ‘surprise hit’, which was created as

a light lager that tastes like a lager & is enjoyable

all year round.

LOCAL IMPORTED

Black Label 5% 42 Amstel 5% 42

Castle Lager 5% 36 Windhoek Lager 4% 45

Castle Light 4% 42 Corona (Mexican) 4.5% 515
Miller Genuine Draft Beer 2.8% 48

NON-ALCOHOLIC Heineken 5% 48
Guinness Draught Beer 4.2% 65

Heineken 0% 48

Savanna 0% 55
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VGA WATERFRONT

CIDERS

Hunter’s Dry 5.5% 50
Savanna Dry 5% 55
Savanna Light 5% 55

THE CLASSICS

LONG ISLAND ICED TEA 100 MOJITO 110
Classic Lime & Mint | Pomegranate |
Strawberry
MARGARITA 95
shaken or frozen
WHISKEY SOURS 90
PORN STAR MARTINI 120
OLD FASHIONED 90
COSMOPOLITAN 95
NEGRONI 90
CLASSIC MARTINI 95
PIMMS CLASSIC 90
PINA COLADA 110
APEROL SPRITZ 110
DAIQUIRI 115
Strawberry | Passion Fruit | Mango
Cucumber & Mint G&T 110 Ginja Thumb Nail 110
Better Days 110 The Madagascan 110
Bumbu Sours 120 BRO/ZAY Daquiri 110

Barcelona Pain Killer 110
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SPIRITS

HOUSE BRANDS 25m/

Absolut Vodka

Amarula Liqueur

Bacardi Rum

Jameson Irish Whiskey
Jack Daniels Bourbon
JW Black Label Whisky
Klipdrift Premium Brandy

GIN 25m/

Bombay Sapphire
Hendrick’s
Tanqueray 10YR

VODKA 25m/

Belvedere
Ciroc
Grey Goose

LOCAL CRAFT GIN 25m/

Cape Town Black Rhino
Cape Town Classic
Cape Town Pink Lady
Cape Town Rooibos
Inverroche Amber
Inverroche Classic
Inverroche Verdant
Six Dogs Blue

Triple 333 Botanicals
Triple 333 Citrus
Triple 333 Blush

LIQUEUR 25m/

Cointreau
Grand Marnier
Tia Maria
Drambuie
Frangelico
Nachtmusik
Kahlua
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WHISKY 25m/

Chivas Regal 12YR
Glenmorangie 10YR
Glenmorangie 12YR
Glenmorangie 14YR

Jack Daniels Single Barrel
Johnnie Walker Blue Label
Lagavulin

Maker’s Mark

Woodford Reserve

RUM 25m/

Sailor Jerry
Bumbu

BRANDY 2°5m/
Boschendal XO

KWV 20YR
Van Rhyn’s 20YR

TEQUILA 25m/

Don Julio
Patron Anejo
Jose Cuervo Silver / Gold

COGNAC 25m/

Hennessey V.S.0.P
Remy Martin XO

GRAPPA 25m/

Dalla Cia Cab / Merlot
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VGA WATERFRONT

ALL DAY
DINING

SHARING

PLATES choose 3 to share or 1as a starter

SALT & PEPPER SQUID 165

Curried mayo, tomato jam | contains eggs

BEEF FILLET CARPACCIO 165

Horseradish, pickled veg, rocket, parmesan | contains dairy

MUSSELS 135

Coconut cream, lemongrass, chili, garlic with aniseed buns | contains dairy

TEAR & SHARE VG 115

Chickpea hummus, coriander, cumin, nuts, seeds, flatbread | contains nuts, seeds

TUNA 155

Seared, sesame seeds, mango & chili, coriander créme fraiche | contains dairy, seeds

ARANCINI BALLS V 125

Mushroom, gorgonzola risotto, Napolitano | contains dairy, flour, eggs

GRILLED PRAWNS 285

Grilled butterflied 300g prawns, lemon butter, coconut rice | contains dairy

GRILLED CRAYFISH 495

Grilled butterflied local crayfish, lemon butter, coconut rice | contains dairy
Thermadore option availible

BOARDS

CHEESE BOARD 295 FISH BOARD 325
Selection of local cheeses, preserves Selection of locally sourced fish,

served with bread homemade dressings served with bread

MEAT BOARD 295 VEGETARIAN BOARD 195
Selection of air-dried cold meats, Selection of homemade dips, garden

pickles served with bread salad, flatbreads
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VGA WATERFRONT

WHOLESOME MEALS

FISH & CHIPS

Tempura battered hake, citrus aioli, peas, hand-cut fries | contains flour

GRILLED LINE FISH

Mash, mushroom & chili sauce, spinach, lemon | contains dairy

SEAFOOD CURRY

Coconut rice, sambals, papadums, lemon | contains shellfish, nuts, dairy

GRILLED CALAMARI

Chili & garlic, lemon, hand-cut fries, exotic tomato

GRILLED SALMON

Sesame glazed, tender stem broccoli, mash, lemon | contains seeds, dairy

SEAFOOD PLATTER

With crayfish
Without crayfish

185

245

315

235

345

1250
850

1 x locally caught crayfish, grilled prawns, garlic and herb Saldanha Bay mussels, garlic bread

shucked oysters, grilled or battered fish, pan fried cajun spiced baby squid, coconut and
coriander rice or hand-cut potato chips

GINJA CHICKEN

Jasmine rice, cucumber, peanut, coriander, spicy dressing | contains nuts

GNOCCHI

Sweet potato, butternut, bacon, gorgonzola, walnuts, spinach | contains dairy, nuts

CHALMAR BEEF RIBEYE 250G OR 200G

Café de Paris butter, hand-cut fries | contains dairy

CHALMAR BEEF FILLET 2009 | 275

Café de Paris butter, hand-cut fries | contains dairy

SLOW ROAST LAMB SHOULDER

Tahini yogurt, spinach, sambals, flatbread | contains dairy, seeds

BEEF RIBS 400G OR 200G

Chimichurri, coleslaw, hand-cut fries | contains eggs

TAMARIND LAMB CHOPS

Herb baby potatoes, salsa verde, aprocot relish

195

185

285 | 245

3009 | 385

265

225 | 165

360
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VGA WATERFRONT

MEAT FREE MEALS

LENTIL & ARTICHOKE BAKE 145

Goat’s cheese, carrot, cumin, spinach, onion bhaji | contains dairy

HOUSEMADE VEGGIE BURGER VG 145

Chickpea & lentil pattie, brinjal, avo, pickled red onion, bean sprouts, hand-cut fries

MAC & CHEESE 145

Umami cheese sauce, garlic crumble, parmesan | contains flour, dairy

BURGER & BUNS

WAGYU BEEF BURGER 205

200g patty, cheddar, bacon, avo, crispy onion, hand-cut fries | contains eggs, dairy

ANGUS BEEF CHEESEBURGER 175

2 x 100g patty, cheese, lettuce, pickle, tomato & mustard, hand-cut fries | contains eggs, dairy

SHRIMP ROLL 195

Prawn, shrimp, umami pink sauce, lettuce, hand-cut fries | contains eggs

BATTERED FISH BURGER 165

Battered fish, citrus aioli, watercress, hand-cut fries | contains eggs, flour

CHICKEN CAESAR BURGER 155

Lettuce, egg, caesar dressing, crispy onion, hand-cut fries | contains eggs

s A L A D s ADD GRILLED CHICKEN | +45

BEETROOT & GOAT’S CHEESE 170

Roast beetroot, goat’s cheese croquettes, feta, mixed leaf salad, balsamic, nuts, seeds
| contains nuts, seeds, dairy

ROCKET & GRANA PADANO 145

Rocket, croutons, lemon | contains dairy

CAESAR 165

Cos lettuce, anchovy dressing, parmesan, croutons, egg, bacon | contains egg, dairy

TABLE SALAD 125

Leaf salad, avo, pickled onion, cucumber, tomatoes, feta | contains nuts, dairy

GREEN SALAD 115

Leaf salad, edamame beans, peas, fennel, avo, sesame seed basil aioli, soya dressing | contains egg
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VGA WATERFRONT

SIDES SAUCES

HAND-CUT FRIES 45 MUSHROOM SAUCE 35
contains dairy

TABLE SALAD SIDE 55

contains eggs, dairy GREEN PEPPERCORN SAUCE 35
contains dairy

ROCKET GRANA PADANO 65

contains dairy CHEESE SAUCE 35
contains dairy

MASH 50

contains eggs, dairy CHILI & GARLIC BUTTER 35
contains dairy

CREAMED SPINACH 50

contains dairy

ONION BHAJI 45

SWEET THINGS

CHOCOLATE FONDANT 105

Peanut, marshmallow ice-cream, strawberry jam | contains dairy, nuts

CREME BRULEE 85

Berry gelato, biscotti, chocolate ganache | contains dairy, nuts

YOGHURT PANNA COTTA 85

Vanilla ice-cream, marinated mixed berries | contains dairy

VEGAN BROWNIE 95

Coconut chocolate mousse, orange segment, chocolate ice-cream | contains dairy, nuts
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MORNING
MEN

06h30

BREAKFAST MENU

All Breakfast include a choice of Juice, Filter Coffee or Tea.
Excludes Speciality Coffees & Teas.

FULL ENGLISH HARVEST TABLE 295
& A LA CARTE

HARVEST TABLE 235

HOT BREAKFAST 125

HOT BREAKFAST

EXTRAS FOR HOT BREAKFAST 20/30

EGGS BENEDICT

Served on an English Muffin
Hot Smoked Salmon | Spinach & Feta Cheese | Bacon

TURKISH EGGS
Eggs of Your Choice, Yoghurt Flatbread, Chilli Butter, Chimichurri & Labneh

AVOCADO ON TOAST
Smashed Avocado, Feta Cheese & Poached Eggs

OMELETTE

Served with Toasted Bread
Plain | Cheese | Cheese, Mushroom & Truffle | Egg White | Ham & Cheese
| Spinach & Feta Cheese | Smoked Salmon

BRIOCHE FRENCH TOAST
Vanilla Cream Cheese, Peanut Butter, Banana & Cinnamon Sugar

SCRAMBLED EGGS ON TOAST
Served with Toasted Bread & Grilled Tomato

ADD ANY 3 TO YOUR SCRAMBLE EGGS

Pork or Beef Sausage | Roasted Vine | Tomatoes | Baked Beans | Avocado
| Cheese | Spinach | Salmon | Mushrooms | Bacon
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BEVERAGES

SMOOTHIES zs0mML

HOT BEVERAGES

Red Espresso (Rooibos) 33 BREAKFAST BOOST /o
Red Flat White (Rooibos) 40 Banana, Berries, Hemp

Red Latté (Rooibos) 45 Protein, Almond Milk,

Hot Chocolate 45 Honey, Cinnamon

Spiced Chai Latté 45

Dirty Chai Latté 55 CHoco 75

Café Mocha 55 Cacao, Banana, Dates,
Almond Milk, Cinnamon

NATIVE COFFEE

THE NUT 75
Flat White 35| 40 Sugar-free Peanut Butter,
Cappuccino 35| 40 Honey, Banana, Dates
Latté 35| 40
Americano 29 | 33 BERRY BREEZE 75
Macchiato ;g Cacao, Banana, Dates,
< Espresso Almond Milk, Strawberry,
5 Cortado 33 Pineapple, Apple,
= Yoghurt, Honey
z TEAS
§ MANGO MADNESS 75
Engllgh Breakfast 5; Mango, Hemp Powder,
art brey Vanilla, Banana, Coconut
Peppermint 27 Water
Chamomile 27
Rooibos Green 27
Pure Rooibos 27

MILK ALTERNATIVES
EXTRACTED JUICES

Almond | Soy | Oat 15 —_—

Whipped Cream 15

SYRUPS
Pineapple, Carrot & Ginger 65

Hazelnut | Vanilla 15 Orange & Beetroot 65
Green Apple, Mint & Basil 65
Cucumber & Mint 65
Fresh Orange Juice 65

-CAPETOWN .

NATIVE

~ COFFEE ROASTERS
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