
 

DESSERTS 
 

WHITE CHOCOLATE AND GREEN CHILLI BRULEE’D TART 
aged balsamic strawberry shortcake, 1682 brut espuma, strawberry essence 
 

R 60 

CARAMEL AND BITTER CHOCOLATE MOUSSE 
kahlua hot chocolate, doughnut ice cream, espresso sabayon 
 

R 60 

RED FRUIT CONSOMMÉ PANNA COTTA 
raspberry and lemon zest chiboust, malibu lime sherbet, roast mango cheesecake doullions 
  

R 60 

CHOCOLATE AND MINT SOUFFLÉ 
pistachio and cocoa nib parfait, mint coulis 
 

R 60 

BRULÉÉ 4 WAYS 
mocochino, tonka bean, cherry, cape velvet 
 

R 55 

 

FARMSTEAD CHEESES 
 

All cheese is served with homemade sesame crackers, apple, aubergine and ginger chutney 
 

HUGUENOT (WESTERN CAPE) 
A true South African cheese, very distinctive flavour, semi hard brushed rind, made from cow’s milk. Slow 
matured up to 12 months to give a medium full character with nutty overtones 
 
CUMIN (EASTERN CAPE) 
A classic Dutch cheese made from unpasteurized milk. Cumin imparts its strong flavour into a dense 
cheese matured for 4 months 
 
TANGLEWOOD (JOHANNESBURG) 
This is a firm, morish and tangy goat’s milk cheese with quite a zing. It has a creamy wash curd texture 
 
FICKSBURGER (FREE STATE) 
This is a French style semi soft cheese. It is organic cow’s milk cheese with a fresh tangy firm centre and 
washed rind 
 

DE PEKELAAR BOERENKAAS (EASTERN CAPE) 
Cows milk cheese from the Eastern Cape which is matured for a minimum of 12 months. Powerful and 
intense with some fruit characteristics 
 
 
Selection of Three: R 65    Selection of Five: R 95 

 
 

 

DESSERT WINES 
 Area  Per Glass 

FORTIFIED DESSERT WINE 



Rhona Muscadel                2008 Robertson R125    500ml  R25 
 

NATURAL SWEET DESSERT WINE 

Groot Constantia Grand Constance                     2008 
Klein Constantia Vin De Constance  2005 
Hazendal Straw Wine                                            2007 

Constantia 
Constantia 
Stellenbosch 

R580    500ml 
R580    500ml 
R210    375ml 

 
       

R35 
 

NOBLE LATE HARVEST DESSERT WINE 

Jordan Mellifera Noble Late Harvest  2010 Stellenbosch R280    375ml R40 
Rudera Chenin Blanc Noble Late Harvest 2007 Stellenbosch R280    375ml  

 
PORT               Per Glass 

Groot Constantia Cape Ruby    2009 Constantia                               R25 
De Krans Vintage Reserve   2006 Calitzdorp                               R35 
Peter Bayly      2006 Calitzdorp                               R30 
Landskroon     2005 Paarl                               R25 
Allesverloren     2007 Swartland                               R25 
De Krans Cape Tawny  Calitzdorp                               R30 
Cocksburn’s Fine Tawny Portugal                               R30 

 
 

SHERRY 

Monis Pale Dry Paarl                               R12 
Monis Medium Paarl                               R12 
Monis Full Cream Paarl                               R12 
Tio Pepe Muy Seco Jéréz, Spain                               R30 

 
 

MUSCADEL 
  

Boplaas Red Muscadel    1975  Calitzdorp                               R45 
 

 

SOUTH AFRICAN BRANDIES 

Oudemeester Reserve Stellenbosch                               R35 
Sydney Back Pot Still  Paarl                               R30 
KWV 10 year Old  Paarl                               R18 
KWV 20 year Old  Paarl                               R45 

 
 

COGNACS 

Hennessy V.S.O.P Cognac                              R60 
Francois Voyer X.O. Verrières                              R80 
Francois Voyer V.S.O.P Verrières                              R35 
Martell Cordon Bleu Cognac                              R80 
Remy Martin V.S.O.P Cognac                              R45 

 
 

ARMAGNAC 

Baron de Sigognac  Armagnac                              R45 
 

 

CALVADOS 

Chateau Du Breuil Calvados                              R45 

 
Service charge not included 

Kindly refrain from using your cellular phone in the dining room. 


