
Nduja & Smoked Burrata 
Bruschetta R135

Walter ham, pear, ricotta R155

Watermelon Gazpacho, smoked 
burrata R165

APPETIZERS

S C A P E

FROM THE SEA

Salt-Baked Beetroot, Ricotta, 
Candied Almonds R70

Corn Tempura, sweet chill i  sauce R65

Chill i ,  coriander, black pepper 
and honey halloumi R155

RAW SALAD
Tuna Tartare, pickled Strawberry,  R150

Beef Carpaccio, Pecorino, 
Capers, Aioli  R95

Swordfish Ceviche ,  Citrus Dressing, 
Jalapeno R140

Avo, Corn, Rocket, Pecorino R125
Fennel,  Cucumber,

 Caper Dressing R125
Mange Tout, Goats Cheese, 

Leeks, Lemon Vinaigrette R125

Grilled seabass, olive and 
caper dressing R380

Anchovy & lemon tagliatelle R195

SIDES

Green Beans, Candied Almonds, 
Red Onions, Fynbos dressing R75

Carrots Basil  Pesto R95
Green Salad R60

Roast Mediterranean
Vegetables R85

Zucchini,  citrus, ricotta,
l ime dressing R95

Crispy Potatoes Garlic
Aioli  R65

Mash Potatoes R65

Zu

DESSERT
Strawberry Panna Cotta R95

Assortment Of Ice-Creams R50
Basque Chocolate Cheesecake, Naartjie Ice-Cream R95

A discretionary 12% gratuity will be added to your final bill
We are a cashless facility

FROM THE LAND
Lamb ribs, red pepper chimichurri R225

Slow-Roasted Pork Belly 250g R245

T-Bone steak 500g R395

Fillet steak 300g R350

LARGE PLATES
Veldt-Reared Rotisserie Chicken: 

Full portion R620 / Half portion R310

Côte de Boeuf 1kg R955

VEGETARIAN

Smoked Eggplant Parmesan, 
Marinara Sauce R175

 


