
Soup of the Day - R55 

Warm Lentil & Organic Baby 
Root Vegetable Salad - R70 (v)

with mint, coriander and coconut tzatziki

Grilled Marinated Aubergine Antipasto - R85/R70 (v)
with garlic, parsley, capers, smoked paprika 

and balsamic with buffalo mozzarella, 
prosciutto (optional) and rocket

Ostrich Bobotie Wrap - R78
with a side of green salad

 and traditional homemade chutney
(gluten free wrap as an option for R10 extra)

Flame Grilled 250g Sirloin Steak - R170
with béarnaise sauce and oudewerf style 

hasselback potato

Grilled Chicken Salad - R78
with rocket, tomato, cucumber, red onion 

and avocado, danish feta, greek yoghurt dressing

Shredded Braised Pork - R80
with mustard and smoked paprika 
on toasted ciabatta with coleslaw

Battered Local Fish & Chips - R92
with tartare sauce and fresh lemon

Chicken Leek & Mushroom Pie - R125
sautéed organic baby vegetables and potato

Oudewerf Trio - R134
braised oxtail, mini bobotie, mini chicken pie

 and caramelised sweet potato

Smoked Snoek Fish Cakes - R76
with onion and beetroot marmalade

Roasted Garlic & Parsley Penne Pasta - R64
with fresh rocket and freshly grated parmesan

Flame Grilled Beef Burger - R95
with caramalized onions, camembert, lettuce 

and tomato on a sesame seed bun

DESSERT
Oudewerf Baked Cheesecake - R48

passion fruit coulis

Cape Brandy Tart - R52
 with pecan nuts and dates, whipped cream

Warm Banana & Toffee Pudding - R52
 with clotted cream

Treacle Tart - R50
with vanilla ice cream

As part of our living green ethos we support 
sustainable, free range, ethical and organic 

produce where ever possible, which includes 
being a proud SASSI supporter



starters
Spicy Free Range Chicken Livers - R72

with garlic, tomato and parsley, 
homemade focaccia bread

Soup of the Day - R55 (v)
gluten and dairy free

Warm Lentil & Organic Baby Root Vegetable Salad - R70 ( v) 
with mint, coriander and coconut tzatziki

 

Savoury Filled Lamb Pancakes - R88
lemon, cumin and herbs 

with gruyère cream

Grilled Marinated Aubergine Antipasto - R85/R70 (v)
with garlic, parsley, capers, smoked paprika 

and balsamic, with buffalo mozzarella, 
prosciutto (optional) and rocket

Quinoa & Avocado Salad - R68 (v)
with butternut, coriander, maple syrup 

and tahini dressing

(V) - Vegetarian



dessert
Oudewerf Baked Cheesecake - R48

passion fruit coulis

Warm Banana & Toffee Pudding - R52
with clotted cream

Cape Brandy Tart - R52
with pecan nuts and dates, crème anglaise

Peppermint & Caramel Eton Mess - R64
caramel whipped cream with meringue, mint jelly, 

peppermint rock, chocolate and khalúa 

As part of our living green ethos we support 
sustainable, free range, ethical and organic 

produce where ever possible, which includes 
being a proud SASSI supporter

Main course
Braised Pork Neck - R140 

with orange-glazed organic carrots, 
sage and parmesan polenta, broccoli rice 

and traditional apple sauce

Flame Grilled 250g Sirloin Steak - R170
with béarnaise sauce 

and oudewerf style hasselback potato

Chicken Leek & Mushroom Pie - R125
with sautéed organic vegetables 

and baby potato

Ostrich Bobotie - R115
with traditional turmeric and raisin rice

Panfried Dressed Sole - R165
with broad bean and garden pea ragout, 

caper butter

Ricotta, Kale & Toasted Pine Nut Ravioli - R90 (v)
with mushroom and truffle pesto, 

gruyère cream

Oudewerf Trio - R134
braised oxtail, mini bobotie, 

mini chicken pie 
and caramelised sweet potato

(V) - Vegetarian

Additional sides at R14

Organic Vegetables
Homemade Rustic Chips
Roasted Sweet Butternut



Continental Buffet
R98

 
 Selection of fresh fruit juices

Yoghurts - Bulgarian, cape fruit and strawberry

Assorted cereals and homemade muesli with 
assorted seeds, goji and cranberries

Freshly sliced fruits in season 

Stewed mixed fruit and mixed berry compote 

Variety of local Cape cheeses

A selection of charcuterie 

Smoked salmon and peppered mackerel

Daily baked pastries and breads,  
croissants, muffins and scones

Homemade baked breads, seed loaf and 100% rye 

Selection of jams, pickles and preserves

Hot breakfast
R98

2Eggs - fried, scrambled, poached or boiled 

Grilled back bacon, pork and beef sausages

Poached haddock

Baked beans and grilled tomato

Inclusive of white or brown toast  

Juice, tea and coffee

Speciality coffees and teas will be charged separately

combo breakfast
R155

 Your choice of the continental cold buffet plus your  
choice of hot breakfast 

signature breakfast
City of Oaks - R42

Grilled back bacon, two eggs scrambled with your choice of 
white, brown or toasted homemade seed loaf 

Three Egg Omelettes  
Back bacon, mushrooms, tomato and Hickory ham - R75

or
Franschhoek smoked salmon trout, 

rocket and low fat cream cheese - R78

Classic Eggs Benedict - R68
Toasted English muffin, grilled Hickory ham, 

poached eggs and Hollandaise sauce 

French Toast - R49 
Two slices of white or brown bread with 

grilled back bacon and maple syrup 

Belgian Waffle - R48 
Vanilla ice cream, mixed berry compote or 

grilled banana and organic honey 

Smoothies 
Berry Booster - R42

Mixed berries, toasted homemade muesli, 
organic honey and Bulgarian yoghurt 

Island Sun - R42
Mango, coconut milk, organic honey 

and Bulgarian yoghurt 

served from 07:00 to 10:30 daily



While you enjoy your breakfast, you may be interested to know 
that you are sitting in much the same spot as the congregation 
of South Africa’s first church, built in 1687 - a thatch-roofed 
building of “22 x 40 Rhenish feet” with a bell tower, visible in 
the earliest known sketch of Stellenbosch of 1710, before the 
Church and much of Stellenbosch was destroyed by fire. 

Though attempts were made to rebuild it, a new site was chosen 
at the top of present-day Church Street, with much of the 
surviving building material absorbed into a new church begun in 
1717. The ‘old churchyard’ (de Oude Werf ) stood vacant  for 
some 70 years, until church deacon Daniel van Ryneveld divided  
the site into lots for sale - an act of ‘religious desecration’ many 
believed doomed him to clatter through the old yard on 
horseback for eternity as Oude Werf’s first legendary ghost.

Oude Werf’s early history was soon forgotten however. In 1783, 
on deconsecrated ground, owner J B Hoffman is credited with 
the building of an elegant Cape Dutch gabled house. In 1802, it 
opened its doors as an inn. Despite the damage caused by 
another fire in 1803, proprietor Wolfram Hesse Kessel still 
ensured “amiable lodging for 3 Rix Dollars a day”.  “Excessive!” 
noted one guest, though admitting that its table always groaned 
with food. Later guests, like Governor Sir George Grey, 
accompanying Prince Albert on his travels in1860 also praised 
the “generous victuals” dispensed by Wouter Wium and his wife 
Tant Betjie, who remains one of Oude Werf’s most colourful 
figures. 
 

Colourful guests there were too, including Karl Otto Hager, 
who would become South Africa’s most prolific church 
architect. In 1841, still a poor painter, he gazed from the 
windows of the inn at the beautiful Cornelia and hatched a 
romantic plan. Convincing her father to be the subject of a 
portrait, the usually speedy Hager took no less than seven 
long sittings to capture the likeness of the man and eventually, 
the hand of Cornelia, who became his wife. 

In the last few years of the 1800’s, the Hotel (by then known as 
Wium’s Inn, Arcadia and Harmonia) suffered another fire. It 
rose again however, this time in two-storey Georgian style as a 
‘parlour’ boarding house for some of the first female students 
of the fledging university - the origin of Stellenbosch’s first 
women’s sorority house, Harmonie.  

Gerhard Lubbe bought the Hotel in 1972 and began its 
extension and restoration, which in 1981 saw archaeological 
excavations that revealed the church’s granite foundation, pillars 
that supported its roof, the likely position of the ‘preekstoel’ 
(pulpit) and early (disinterred) graves - some elements of which 
are still visible beneath the restaurant and in the ground floor 
room wing.   

Today, Oude Werf is owned by the Petousis hotelier family and 
the late Kitty, whose Albertyn ancestors were some of the 
original church’s first congregants. Much grown in the 21st 
Century to a luxury hotel, Oude Werf still preserves its 300 year 
history as a national heritage site and also as South Africa’s 
oldest continuously-running hotel. 

The story of a 
church and a hotel  



SAUVIGNON BLANC
Crisp, dry and refreshing white varietal wine. 
Pairs well with seafood, poultry and salads.

Simonsig      R40 R160
With a brilliantly clear colour, the Sauvignon Blanc 
expresses flavours of green melon, asparagus, green figs 
and subtle hints of pineapple. Its balanced mouthfeel 
displays tropical notes on the palate with crisp acidity 
adding freshness and longevity.

Waterford Pecan Stream     R38 R155
Shaped around fresh fruit aromas such as granadilla, 
pear and apple with hints of gooseberry. The palate 
expresses great purity in fruit, and well balanced 
with a medium soft acidity.

Waterford Elgin       R230
A more restrained style of Sauvignon Blanc showing fresh 
granadilla and green apple fruit, with underlying chalk 
and slate notes confirming the Elgin origin of the grapes. 
The palate is finely textured with soft fruit, tight acidity 
and a deceptively long finish of flavours.

Warwick Professor Black      R265
The nose is lime zest, passion fruit, nectarine, spearmint, 
flint and fresh oregano. The palate has a crisp entry with a
mouth-watering unison of kiwifruit, tropical fruit salad 
following through to a dry lingering finish.

CHARDONNAY
White wine with rich citrus flavours. Pairs well with fish 
and chicken dishes.

Warwick – unwooded      R210
Intense nose of fresh pineapple, lemon, citrus and floral 
notes. The mid-palate is broad and appealing, supported 
by a lingering acidity.

Simonsig      R42 R170
Elegantly wooded, this wine exhibits a golden dust colour 
with complex aromas of citrus and butterscotch.
The palate is full-bodied with a silky texture that tempts 
with layers of ripe apple, roasted almonds and toasty 
French oak ending in a long dry finish.

Waterford Estate      R390
A brilliant yellow colour with a green hue is very characteristic 
of this single vineyard Chardonnay. Aromatics of peach pip 
and lemon zest, as well as soft coconut husk and nutmeg 
notes from the gentle oak usage can be found.



CHENIN BLANC
Versatile zesty white wine. Pairs well with 
Mediterranean food, sushi and hearty meals like veal.

Simonsig      R42       R170
This versatile variety appeals with a bright straw colour 
and a distinctive presence of passion fruit, watermelon 
and guava. With a lively acidity it pronounces the fruit 
and coats the palate with an abundance of kiwifruit 
and tropical nuances.

Waterford Pecan Stream      R38 R155
Aromatics of white pear, tropical melon, fresh peach and 
apricots, with soft notes of delicate floral and lemon zest 
in the background. The Chardonnay and Viognier adds 
great texture and roundness to the mouthfeel of the wine. 
The palate is expressive of clean fruit and wonderfully 
balanced natural acidity.

Villiera        R170
The wine has intense fruit and honey with a hint of wood 
spice on the nose, including pineapple, guava and citrus. 
On the palate it is rich and full-bodied with good balance 
and a long finish.

WHITE BLENDS   OTHER 

Villiera Down to Earth       R170
The wine is lively and fresh with a hint of passion fruit and 
gooseberries from the Sauvignon Blanc. The Semillon 
contributes the more herbaceous, grassy character as well 
as complexity to the palate. It also contributes to the 
balance and makes you reach for another glass.

Waterford Library Collection Riesling     R320
In youth this wine shows delicate floral fruit and a distinctive 
kerosene note which forms an integral part of the aroma 
profile of classic Riesling. The wines natural high acidity 
and touch of sugar leads to lovely benefits in secondary 
flavours when aged.

&



METHODE CAP CLASSIQUE
In South Africa, a sparkling wine which is made in the 
traditional champagne style.

Oude Werf House      R45 R220
The cream and red label indicate the use of white 
and red grapes in the blend.

Krone Brut Rosé       R250
Sassy, refreshing and uplifting with delicate berry fruits; 
elegant lees-yeastiness and a fine, creamy mousse.

Miss Molly Moreson – bottle fermented    R245
Miss Molly - the silver coated, green eyed, completely 
captivating Môreson Weimaraner - is impossible to resist.

Simonsig Kaapse Vonkel       R275
Jewel-like in clarity with a straw-colored undertone, this 
sophisticated Cap Classique excites with a symphony of 
energetic, yet elegant bubbles, and notes of white peach 
and red berries. The flavour of freshly baked bread 
comforts the palate, while the fine balance between the 
fruit and acidity displays beautiful finesse and elegance.

Villiera Monro       R385
Rich, creamy, yeasty nose, with a full, ripe toasty flavour 
on the middle palate developing finesse and complexity 
on the aftertaste.

ROSE
A type of wine that incorporates some of the colour 
from the grape skins, but not enough to qualify it as a red wine.

Delheim        R38 R155
Concentrated raspberry, strawberry and pomegranate 
aromas filled with floral undertones. The palate is fresh 
and lively, with a balanced acidity. Complex ripe summer 
berry flavours follow through on the finish. 

Waterford Rose-Mary      R48 R190
The aroma is mineral driven with delicate raspberry fruit 
undertones. The natural acidity from the different 
Mediterranean varietals adds a lovely soft texture to the wine 
and provides for a crisp and fresh finish. The perfect low 
alcohol wine to be served at the beginning of any meal.



CABERNET SAUVIGNON
Full-bodied red wine with dark fruit flavours and savoury 
tastes from black pepper to bell pepper. 
Pairs well with red meat, lamb and duck.

Guardian Peak      R45 R180
The ripe fruit and slightly more subtle blackcurrant and 
apricot flavours are well supported by an integrated tannin 
structure. This wine has a juicy, well rounded and full 
mouthfeel with a long, balanced finish.

Warwick First Lady       R195
Black cherries, thyme, origanum, marjoram, milk chocolate, 
pencil shaving, graphite, wild raspberries and mulberries. 
This wine shows complex red fruit aroma profile, 
with raspberry, ripe plum and hints of cherry, lead pencil 
and cedar.

Simonsig        R220
The deep garnet red colour reveals delicate notes of violets, 
cherries, blackberries and cedar. A masculine body reflects 
pencil shavings and fynbos, whilst the velvety tannins bind 
these flavours into a supple, lingering mouthfeel.

Kleine Zalze       R280
Aromas of black cherry, cassis and cigar-box opens up 
with dark fruit on the palate, complemented by full yet 
fine-grained tannins. A full, rich wine that maintains elegance 
typical to Kleine Zalze wines. A fantastic companion to 
most meat dishes.

SHIRAZ
A medium to full-bodied red wine with medium-plus to high levels 
of tannins and flavours of blackberry, mint and black pepper notes. 
Pairs well with lean red meat, stew, mildly spicy ethnic foods.

Guardian Peak      R45 R180
The dark fruit and mocha shows superb follow through 
onto the palate. The wine has a well-rounded mouthfeel, 
elegant velvet tannins and a long fresh fruit-filled finish.

Delheim       R210
Deep red/purple in colour. Plums, black cherries, flowers 
and subtle spice on the nose. Juicy, concentrated yet elegant 
palate with black fruits and liquorice flavours.

Simonsig Mr Borio’s      R195
A full bodied, richly flavoured dry red, with a vibrant plum 
colour and attractive notes of blueberries and spice. Hints of 
vanilla pod intertwine with the well grafted tannins creating 
a feast of mouth filling flavour.



Waterford Kevin Arnold      R375
Vibrant dark fruit, earthy and clove pepper spice lead the 
aromatics of this Stellenbosch Shiraz, accompanied by soft 
liquorice undertones. Natural acidity and the classic granular 
tannins are very characteristic of the voluptuous nature of a 
Stellenbosch Shiraz.

PINOT NOIR
A dry, red wine that typically exhibits fruit-forward character 
with strawberry, cherry, raspberry and blackberry fruit. 
Pairs well with pork and poultry, beef, fish and lamb.

Waterford       R420
The wines aromatics are led by delicate wild and sour cherries, 
clean and elegant earthy notes which are complimented by 
a light touch of Burgundian French oak. The tannin structure 
is surprisingly well textured and extremely well balanced for 
this elegant wine and finishes well with a fresh natural acidity.

PINOTAGE
Versatile South African created red wine showcasing up-front, 
black cherry fruit along with hints of leather and tar. 
Pairs well with red meat and particularly game.

Kleine Zalze      R38 R155 
On the bouquet there are notes of ripe, red fruit with 
floral tones and hints of lavender. The flavours follow 
through on the palate which also has a firm yet elegant 
tannin structure that will allow the wine to mature well 
over the next 5-8 years. This wine is delightful on its own 
but can be successfully paired with hot curry dishes 
or wintry stews.

Simonsig Estate       R170
A full-bodied, richly flavoured dry red, with a vibrant plum 
colour and attractive notes of blueberries and spice. Hints 
of vanilla pod intertwine with the well grafted tannins 
creating a feast of mouth filling flavour.

Villiera        R210
A new style Pinotage with subtle oak spice, plums, vanilla 
and a slight smokiness on the nose. On the palate it is soft 
but well-structured with good length.

Warwick       R320
The wine displays raspberry, blackcurrant and cedar wood 
aromas. The supple tannins and well balanced acid ensures 
a long satisfying finish.



MERLOT
A dry-in style red wine with a medium to full-bodied palate 
presence. Pairs well with red meat and strong cheeses.

Villiera       R45 R180
The aroma shows hints of wood spice with attractive dark 
berry fruit. On the palate the wine is rich and full with juicy 
soft tannins and good acidity.

Guardian Peak       R45 R180
The red cherry and plum aromas are well integrated with 
an earthy, fynbos note with subtle undertones of tobacco 
and tea leaf. The vibrant red fruit flavours are well supported 
by soft, restrained tannins that helps create an elegant Merlot.

Delheim       R235
Aromas of tobacco, black cherries and redcurrants are 
supported by whiffs of cloves and cinnamon. A full bodied 
and elegant style of Merlot, with a supple structure and 
silky tannins. Fresh plum and blueberry flavours linger 
on the finish.

Kleine Zalze       R210
This is a typical Merlot that is packed with flavours of ripe 
plums and red berry fruits on both the bouquet and the palate. 
The ripe tannin profile ensures this wine has a wonderful 
structure without being heavy on the palate and the fresh 
natural acidity ensures a vibrant and lingering finish. This wine 
can be enjoyed on its own but will also pair well with meat dishes
such as steak or with casseroles.

red BLENDS   OTHER 

Kleine Zalze        R250
A bouquet of wild berries is complemented by savoury notes 
and a hint of pepper. It has an elegant yet supple palate 
with hints of cherry and spice.

Villiera Down To Earth Red    R40 R160
An explosion of spice and dark berry flavours with the 
tannin caressing the palate. The extra dimension of 
integrated oak was all that was needed to complete the 
picture of a modern wine that illustrates the art of blending.

Waterford Pebble Hill     R40 R160
Shiraz lead, the wine shows off forward fruit aromatics 
of violet, cherries and liquorice accompanied by notes of 
classical cigar box spice. The palate follows the reputation 
of abundant dark red fruit and a classic tannin structure, 
finishing with balanced natural acidity.

&



Beverage List 

coffee 
Americano      R16
Decaffeinated Coffee     R18
Espresso Single           R16
Espresso Double     R22
Cappuccino      R20
Decaffeinated Cappuccino    R22
Café Latte      R24
Decaffeinated Latte     R26

Tea
Rooibos       R16
Ceylon        R16
Earl Grey, English Breakfast    R18
Mint, Green, Ginger, Lemon, Camomile  R18
Rooibos Cappuccino     R20
Rooibos Latte      R22

Hot Chocolate
Hot Chocolate      R25

cold Drinks          

Softdrinks 200ml     R18
Softdrinks 330ml          R22
Cordials             R8
Grapetisers Red & White    R28
Appletiser      R28
Rock Shandy      R40
Mineral Water 250ml     R18
Mineral Water 750ml     R35
Fresh Fruit Juice     R16
Iced tea – Apple with Lemon & Mint        R18

Milkshakes 
Vanilla       R28
Chocolate       R28
Strawberry      R28
Lime       R28 
Coffee       R28

Fruitshakes 
Orange       R28
Mango       R28
Guava       R28
Tropical      R28


