
D r i n k s  l i s t

White wine

 Hout Bay Vineyards Sauvignon Blanc $35

 The cool Atlantic breeze that drifts through Hout Bay valley unlocks the 
elegant complexity of this popular grape variety.  Loyal to the typical 
character of sauvignon blanc, with its freshly vibrant and vivacious juiciness, 
this white wine has aromas of asparagus, cut grass and green peppers 
with a dash of tropical fruit flavours for balance.  Every sip will refresh and 
invigorate you with its subtle minerality. It is a perfect accompaniment to 
salads, fresh fish and white meat.

 Sauvignon Blanc $35

 Lovely juicy, tropical fruits such as litchi, forrelle pear and a hint of sea mist. 
The lush balanced palate entertains with granadilla, guava and prickly 
pear.

 Chardonnay $40

 Grown in pure limestone soil with extremely high mineral content, which 
results in a lively wine layered with fine structure.

Rosé (Blanc de Noir)

 Hout Bay Vineyards Blush (rosé) $35

 Reflecting the soft glow of the setting sun on a Hout Bay evening, this crisp, 
dry rosé wine is the perfect complement to picnics with friends, light meals 
and salads.

 Aan’t Vette Blush (blanc de noir) $25

 The appearance is an appealing vivid orange pink. It has an attractive nose 
with spicy notes of nutmeg, cloves and cinnamon, and further allusive notes 
of strawberry and melon. On the palate, the wine is smooth and remarkably 
complex for a blanc de noir, revealing notes of strawberry and quince with 
a hint of melon on the finish.

 

Sparkling wine (Méthode Cap Classique)

 Hout Bay Vineyards Klasiek  $45

 The relatively cool climate and proximity to the Atlantic Ocean are the 
ideal growing conditions for MCC grapes. This bone dry Cap Classique has 
vibrant and zesty citrus flavours and a fresh brioche nose.

 Süd Protéger Reserve $45

 Pale golden hue, with an unusually fine mousse. Very elegant balance 
of subtle fruitiness and cherry blossom, fresh bread and brioche. This 
wine finishes on a freshness and minerality that calls for the next glass of 
enjoyment.

  Süd Protéger Rosé $45

 Pale salmon in colour, with beautiful persistent bubbles. Fruity aromas of 
red berries and aromatic spices on the nose. On the palate fresh fruitiness 
follows through with subtle berry and redcurrant flavours. Ending with a fresh 
creamy intensity and generous length.



Red Wine

 Aan’t Vette Shiraz $30

 On appearance, this wine shows as a bright ruby red. Initially, the nose is 
quite reductive which opens up nicely with time in the glass. It presents as 
black cherry with some dried Italian herbal notes. The tannins are quite 
grippy but agreeable. On the palate it has raspberry and redcurrant flavours 
with some tea leaf and thyme lingering in the background.

 Hout Bay Vineyards Merlot $40

 One of the world’s most widely planted red wine grape variety, this gentle, 
yet complex, versatile wine is the perfect accompaniment to red and white 
meat, as well as pasta dishes.  It also goes really well with chocolate!  The 
rich and ripe fruit flavours are well balanced by a fresh savoury finish.

 Hout Bay Vineyards Petrus $55

 This Rhone style blend is an opulent combination of shiraz, grenache noir, 
mourvèdre and carignan.  It is well balanced with an integrated structure 
and lots of fruit flavours.  The wine is aged to perfection in oak barrels, from 
which the wine maker, Petrus Roeloffze, selects only the best for his ‘Petrus’ 
blend.

 Hout Bay Vineyards Peter & Paul $60

 A VERY special release of Petrus. This traditional Rhone-style wine spent 
two years in French oak and another eight years maturing in our cellar. It is 
deliciously full bodied and velvety smooth.

 Baleia Pinot Noir $35

 A pinot noir with a bouquet of ripe strawberry, cedar leaf and cyprus with 
a palate of sour cherry and Turkish delight. Elegant white meat dishes and 
warm salads pair well with this wine. 

 Baleia Tempranillo $35

 An expressive Spanish tempranillo with a bouquet of blackcurrant and dark 
cherries, with hints of leather and sweet spice that linger on the palate. 
The delicate sensation of minerality in Baleia’s food-friendly wines is an 
expression of the natural salts present in their soils and prepares the palate 
beautifully. This wine will take you to the Bushveld when enjoyed with South 
African venison.

 Baleia Vinhos Rochas $30

 Wine from Rock – Made from tempranillo and syrah grapes grown in pure 
limestone soils, that are so hard and rocky that the vine struggles to grow and 
thus yields a small, concentrated crop. We respect the fruit by making use 
of amphorae and large wooden foudres in the cellar, which highlights the 
unique minerality and makes for a tantalising wine bursting with character.

Spirits

 All brands per tot $5

Local beers  $1.50

Soft drinks  $1

Coffee & tea station   complimentary


