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Roquefort 
rocket, pear, blue cheese, dried cranberries, cucumber,
WALNUTS with a honey and mustard mayo

Caprese 
buffalo mozzarella,tomato, basil and NUTS

tomato & basil (3)    
Bruschetta   

Dates
filled with cheese, chorizo and wrapped in bacon (4)

Rainbow Veggie
roasted peppers, avocado, aubergine pesto &
caramalized onions

Dutch Special
broodje kroket, 2 homemade beef "kroketten" on bread

Club Sandwich
smoked chicken, bacon, tomato, lettuce

120

95

115

Beef Burger   
beef pattie, pickles, cheese and tomato

125

Cheese and Ham Sandwich
gruberg cheese and gypsy ham

99

Smoked Salmon 
smoked salmon, avocado & deep fried capers 

Chilli Tomato Jam & Veggie 
tomato jam, baby marrow and eggplant 

165

Springbok & Mushroom 
smoked springbok carpaccio, balsamic braised mushrooms 

170

110

Greek 
tomato, olives, feta

115

Grilled Chicken & Avocado
a classic favourite

155

160

195

SANDWICHES

SALADS

TAPAS

(Served from 12:00)

Garlic Shrimps (10)   98

55
smoked salmon, avo, apple & capers (3)    105

Tortilla Chips   
served with guacamole and tomato salsa 80

90

(Served from 12:00)

BAGELS

(Served between 11:30 & 16:30)                                      *ADD CHIPS FOR R30

(Served between 11:30 & 16:30)                                      *ADD CHIPS FOR R30

Butternut & Quinoa
with feta, cranberry, WALNUTS, toasted pumpkin seeds,
rocket with a grannysmith and lime dressing

145

Tempura Prawns (4) 85

MENU

Seared Tuna
with avocado and wasabi mayo 

165

Prosciutto & Buratta  
served on a bed of rocket with a chilli honey dressing

210

Melon & Cucumber
on a bed of lettuce with bacon and parmesan cheese

155

Shrimp Croqettes (3) 120
served with a lemon dill mayo

Vegetarian Gluten Free



Beetroot & Orange Carpaccio
with whipped creamcheese, toasted sunflower & a
honey mustard dressing

Parma Ham & Melon
subject to availability 

STARTERS
(Served from 12:00)

Wrapped Goats Cheese   
fried goats cheese wrapped in parma ham with onion
marmalade & melba toast

Bitterballen     
6 deep fried beef & stew meatballs with mustard

Garlic Shrimp & Avo Crostini
grilled shrimp, guacamole on a crispy baguette

Vegetable Springrolls  
with sweet chili dipping sauce

138

75

135

90

MAIN MEALS
(Served from 12:00)

Crumbed Stuffed Mushrooms  
spinach, creamcheese and cranberry stuffed
mushroom with a coriander pesto & cranberry drizzle

75

115

Aubergine Curry
braised aubergine with curry sauce served with coconut
basmati rice

135

Calamari 
grilled or fried, served with tartare sauce

98

95

Hake & Chips      
served with chips & a side salad

Calamari Strips   
lightly spiced, served with chips & a side salad

Hake & Calamari    
served with chips and a side salad 

Supreme of Chicken
grilled chicken fillet served with carrot puree, potato
terrine, rainbow baby carrots and a jus 

170

175

228

180

Creamy Corn & Pepper Pasta
linguine pasta in a creamy corn and pepper sauce
topped parmesan cheese

Grilled Sweet Potato   
topped with cheese & a avo salad

145

130

Grilled Fillet (200g) 235

Grilled Sirloin (250g) 175

30
35
25
20

chips 
veggies
rice
baby Potatoes

Dutch Pea Soup
traditional Dutch pea soup with bacon

95

Creamy Garlic Prawn Pasta
fried prawn in a creamy garlic sauce

185

Linefish of the day SQ

vegetable      

Home Baked Cake Slice
DESSERT MENU

75

Chocolate & Caramel Tart 80

Chocolate Brownie 60

Deconstructed Stroopwafel 60

Vanilla Ice Cream and Chocolate Sauce 60

Creme Brulee 60

Cheese Cake, Carrot Cake, Apple Pie

Lemon Meringue Tart 70

SUSHI MENU
(Served from 12:00)

Roses (4)
salmon or tuna       

99

California Rolls (4)
salmon / tuna / prawn / spicy salmon / spicy tuna       

smoked salmon & cream cheese

Maki Rolls (6)
salmon / tuna /prawn / crab / avo      
cucumber     

Rainbow Rolls (4)
salmon / tuna     

Fashion Sandwiches (4)
salmon / prawn / tuna 

Sashimi (4)
salmon / tuna  

Volcano Roll (4)
salmon & prawn         

97

80
65
92

80
55

95

105

115

Nigiri (2)
prawn / tuna / salmon    80

Handrolls (1)
prawn / tuna / salmon    80

Rock Prawn California Rolls (4) 110

Platter A (10)     
salmon inside-out (4), tuna nigiri (2), salmon
sashimi (4)   

195

Platter B (12)     
salmon california (4), salmon sandwich (4),
salmon roses (4)

205

Platter C (14)     
prawn sandwich (4), prawn nigiri (1), salmon nigiri
(1), avo maki (4), salmon roses (4)

235

Platter D (14)     
salmon maki (6), salmon roses (4), salmon
sashimi (4)

195

Platter E (18)     
tuna sandwich (4), tuna salmon sashimi (2), salmon
inside out (4), salmon roses (2), tuna maki (6)

265

vegetable       75

vegetable 65

*add a side dish

*add a side dish

*Side Dish Options

Classic Bouillabaisse
seafood stew infused with saffron, tomato and fennel

115

Braised Lamb Shank
served with creamy pomme puree and vegetables

245

Steamed Mussels
fresh mussels steamed in white wine and served with
a trio of garlic, whiskey and mustard sauce

165

Caterpillar (8) 215

seared salmon / seared tuna  150



Mangorita
mango juice, lime, ginger beer, cucumber, honey

Roy Rodgers Cherry Cola
grenadine, Cola, Ice

50

50

Pussy Foot
pineapple and orange juice, lime, grenadine, 

45

Shirley Temple
grenadine, ginger ale

45

NON-ALCOHOLIC BEVERAGES

DUTCHIES COCKTAILS
Sgroppino
prosecco, cruz vodka, lemon sorbet ice,
mint & lime

102

Cosmopolitan
vodka, triple sec, cranberry 

65

Sex on the Beach
vodka, Peach Tree, grenadine, orange juice 

78

Black Russian
vodka, Kahlua, topped with ice 

65

Tequila Sunrise
tequila, orange juice, grenadine 

88

Tom Collins  
gin, sourmix, soda water 

96

Daiquiri 
strawberry OR pineapple

120

Mojito
Rrum, sugar, soda water, fresh lime & mint 

90

Blue Lagoon
vodka, Blue Curacao, lemonade 

78

Sky Blue
rum, Peach Tree, pineapple juice, Blue Curacoa 

100

Margarita (Shaken/Frozen) 
tequila, Triple Sec, sour mix, lime 

95

Long Island Ice Tea
gin, tequila, vodka, rum, Triple Sec, sugar
syrup, lemon juice, cola

99

Dry Martini (Gin OR Vodka)
shaken OR stirred

90

Bloody Mary
vodka, tomato juice, Tobasco,
Worcestershire sauce

110

Pina Colada
rum, pineapple chunks, passion fruit, coconut
cream, coconut rum

130

Bobbejaan
bobbejaan liqueur, grapefruit tonic

95

SPARKLING WINE

Durbanville Hills 290

CAP CLASSIQUE

Domaine Des Dieux 505 / 135

Vergelegen Brut 590

Boschendal Brut / Rose 460

Diemersdal Blanc de Blanc 490 / 128

Wildekrans Brut / Rose 520

Lomond Brut / Rose 500

Prosecco 135 p/glass

Escape FZZ 435

The Django
with mango cream liqueur

Cookies & Crazy
with cookies and cream liqueur

Save the Rhino
with creamy coffee liqueur

Marshmallow Dreams
with marshmallow flavoured cream liqueur

75

75

75

75

BOOZY MILKSHAKES

CRUZ SIGNATURE COCKTAILS

2nd Avenue
Cruz vodka black, lemon juice, soda water 

90

State of Mind    
Cruz cranberry vodka, triple sec, cranberry
juice   

Raspberry Kazi
Cruz raspberry vodka, grenadine, triple sec

Pineapple Sunset  
Cruz passion pineapple vodka, pineapple &
orange juice 

Schweeet Melon (seasonal)
Cruz watermelon vodka, watermelon chunks &
lemon juice 

90

90

90

90



SAUVIGNON BLANC
Diemersdal
Iona Sophie Te'blanche

Iona

Bouchard Finlayson

250 / 65
265 / 70

Ataraxia 350

420

325

Vergelegen Wild Winds 340 / 90

Newton Johnson 295

Hasher Family Estate Nauticus 375 / 95

WHITE BLENDS
Dutchies White Blend 250 / 65

Bouchard Finlayson Blanc de Mer 290

Bosman Adama 450

ROSÉ

Raka 225

Iona Sophie Rose 265 / 70

Gabrielskloof Rosebud 265

HPF Bloos 310 / 80

Diemersdal 250 / 65

Lomond 320

Diemersdal Winter Fermented 410

CHARDONNAY
Diemersdal 
Vergelegen 

250 / 65
340 / 90

Bouchard Finlayson Sans Barrique 340

Bouchard Finlayson Kaaimansgat 485
Ataraxia 600
Iona 655
Hasher Family Marimist 670

Fryer’s Cove Bamboes Bay 400

CHENIN BLANC

Beaumont 320 / 85
Gabrielskloof 325 / 85

Bosman 240 / 65

Fryer’s Cove 345

(wooded)

(wooded)

(wooded)

(wooded)

(wooded)

(organic wine)

Escape SAV 325 / 85

Escape RZE 245

(wild fermented)

(wild fermented)

MERLOT

Lomond

Bosman Generation
Diemersdal 335 / 90

240 / 65

350
HPF Posmeester 325

PINOT NOIR
415 / 105Iona Mr P

Ataraxia 600
Hasher Family Ernest 890

PINOTAGE

Stanford Hills Jackson 310
Diemersdal 335 / 90

CABERNET SAUVIGNON
Bosman Generation 240

DESSERT WINES
Beaumont Port 75 p/glass
Diemersdal Noble Late Harvest 75 p/glass

SHIRAZ
Bosman Generation 240 / 65

Lomond 410

GRENACHE CINSAULT
Fryer’s Cove 360

RED BLENDS
Dutchies Red Blend

Gabrielskloof The Blend

Raka Figurehead

Raka Spliced
250 / 65

240
305

450

Seven Springs 395

Hasher Family Estate Batrachella 890

Bosman Adama 410(organic wine)

(bordeaux style)

Diemersdal 335

(bordeaux style)

Escape RAZ 450

CABERNET FRANC
Hasher Family Estate Cyriel 890

Stanford Valley Eersteling 475

Diemersdal 335


