
 

— WHERE THE FAMILIAR IS MADE SPECTACULAR — 

 

LUNCH MENU 
 

 

Soup of the day with home-baked bread      65 

 

Risotto with fresh wild mushrooms from the Hemel-en-Aarde Valley  130 

Shimeji, shiitake and king oyster mushrooms, Grana Padano, white truffle oil 

 

Handmade tagliatelle pasta        135 

Lamb shoulder and red pepper ragu, oven-dried vine tomatoes 

 

Line fish of the day          145 

Richard's Provençal tomato and olive relish, baby spinach, pea purée 

 

Chalmar beef sirloin steak        155 

Confit potatoes, baby carrots, roasted cauliflower purée, Bordelaise jus 

 

Traditional bobotie with savoury rice       125 

Apricot relish, fresh tomato and onion salsa 

 

Poached pear salad         125 

Prosciutto, honeyed labneh, toasted pumpkin seeds, grilled lemon vinaigrette, 

baby salad leaves 

 

Desserts 
 

Brandy and citrus flan         65 

Blood orange, crème anglaise 

 

Banoffee cheesecake         70 

Salted caramel, roasted walnuts 

 

Trio of homemade ice cream with fresh fruit      55 



 

— WHERE THE FAMILIAR IS MADE SPECTACULAR — 

 

DESSERTS 

 

Trio of homemade ice cream with fresh fruit     55 

 

Brandy and citrus flan         65 

Kumquat, blood orange, crème anglaise 

 

Raspberry and white chocolate parfait      75 

Italian meringue, roasted guava, raspberry sorbet 

 

New York style cheesecake        80 

Cherry compote, vanilla pod ice cream 

 

Dark chocolate fondant         85 

Sour cherries, peanut butter - salted caramel ice cream 

 

Local artisanal cheeses, fresh fruit, preserves and homemade biscuits 95 

 

 

DESSERT WINE 

 

Allesverloren Port         50 

 

Klein Constantia Vin de Constance       90 



 

— WHERE THE FAMILIAR IS MADE SPECTACULAR — 

DINNER MENU 
 

TO START 
 

Soup of the day with home-baked bread       70 
 

Roasted butternut gnocchi         75 

Kalamata olives, marinated red onion, sun-dried tomatoes, basil pesto 
 

Duck liver pâté          85 

Pistachio nuts, toasted brioche, black olive jam 
 

Risotto with fresh wild mushrooms from the Hemel-en-Aarde Valley   85 

Shimeji, shiitake and king oyster mushrooms, Grana Padano, white truffle oil 
 

Mezze platter           115 

Prosciutto, salami, roasted red pepper, marinated olives, gorgonzola cream, 

chèvre, crispy aubergine sticks, ciabatta bread 
 

MAIN COURSES 
 

Handmade tagliatelle pasta         155 

Lamb shoulder and red pepper ragu, oven-dried vine tomatoes 
 

Smoked Oak Valley pork loin with rooibos-infused potato purée   175 

Braised pearl onions, fried Brussels sprouts, roasted candied beets 
 

Rack and shoulder of Karoo Lamb (Certified Karoo Meat of Origin)   225 

Charred aubergine, fine beans, pearl couscous, chakalaka, yoghurt 
 

Chalmar beef fillet with Bordelaise jus       235 

Lamb fat potatoes, baby carrots, roasted cauliflower purée, bone marrow 
 

From the Sea 
 

Line fish of the day          195 

Richard's Provençal tomato and olive relish, baby spinach, pea purée 
 

Seafood ensemble          365 

West Coast rock lobster tail, Mozambique prawns, line fish, 

Saldanha Bay mussels, calamari 
 

Helena's desserts are offered on a separate menu. 


