
	

ISLAND CAFÉ 
SPECIALTIES 
 
 

FISH AND CHIPS (A) R140 
Beer battered line fish and rustic cut fries, 
served with mushy peas and tartar sauce 
 

SEARED LINE FISH (P) R190 
Line fish set on parsnip puree sautéed 
spinach, chorizo sausage and mussel 
cream sauce 
 

SMOKED BUTTERNUT SQUASH AND 

ROOIBOS RISOTTO (A) (V) R120 
Cooked in rooibos tea and infused with 
Amarula cream liqueur, topped with 
macerated sultanas 
 

FRIED PATAGONIA CALAMARI R150 
Served with onion rings, jalapeño cream 
sauce and roast potato wedges 
 

BUTTER CHICKEN R160 
Lemon pilaf rice, sautéed spinach, roti 
accompanied by traditional sambals 
 
(A) Alcohol 
(P) Pork 
(V) Vegetarian 
 
 
 
 
 
 
 
 
 

STARTERS 
 
 

BILTONG, MUSHROOM SOUP R90 
Cream of mushroom soup topped with 
thinly sliced biltong, served with toasted 
ciabatta bread 
 

CAESAR SALAD (P) R80 
Crisp Romaine lettuce, bacon, croutons, 
white anchovy fillets aged parmesan and 
soft poached egg, accompanied by 
traditional Caesar dressing (P) 
… ADD CHICKEN BREAST +R20 
 

CULTIVATED OYSTERS R60 
Three oysters served with traditional 
accompaniments  
 

CHICKEN LIVERS (A) R60 
Organic free-range chicken livers served on 
toast, accompanied by red onion confit 
 

CHICKEN SALAD R70 
Teriyaki glazed chicken tenders, set on rice 
noodles with paw-paw and cucumber 
 

VEGETABLE SPRING ROLL (V) R80 
Seasonal vegetable spring roll served with 
plum sauce 
 
 
 
 
 
 
 
 
 
 

MAIN COURSE 
From the butcher’s block… 
 

GRASS FED BEEF RIB EYE STEAK 160 
Served with rustic cut French fries, roasted 
organic garden vegetables, crisp onion 
rings, mushroom sauce 

GRILLED PORK KASSLER (P) R150 
Grilled and glazed with fynbos honey, 
pickled onion, organic garden vegetables 
and potato puree 

VENISON SAUSAGE  R160 
Crushed sweet potato, sautéed spinach, 
corn salsa and tomato chutney 

KAROO LAMB RUMP (A) R220 
Butternut puree, roasted market vegetables 
and red wine jus 
 

DESSERTS 
 

LEMON MERINGUE TART R60 
Lemon curd filling topped with fluffy 
meringue 

DARK CHOCOLATE MOUSSE R60 
Accompanied by berry coulis  

BANANA TIRAMISU R50 
Served with coffee ice cream 

BAKED CHEESECAKE R50 
Topped with blueberry compote 

SEASONAL FRUIT PLATE R45 
Selection of sliced fruits served with lime 
sorbet 

SOUTH AFRICAN CHEESE PLATTER R110 
Selection of award winning cheeses served 
with home-made crackers and breads 
accompanied by preserves and pickles 


