
Sparkling Wine

R 350KUM BA YOH! BLANC DE BLANC BRUT
Tasting Notes: Pale gold with green tinges. Aromas of poached pears, white

stone fruit, and elderflower leading into a delicate, characterful bubbly palate

with tropical whiffs.

R 250CAPE JEWEL CHENIN BLANC

Tasting Notes: A rich, beautifully balanced white showing notes of white

peach, crisp yellow apple, and a touch of wild honey. It has a round, satisfying

mouthfeel.

R 350J.FOLK FINE CHARDONNAY

Tasting Notes:  Luscious yellow stone fruit and ripe peach flavours dominate

the nose and palate, ending with a bright, refreshing, lingering citrus finish.

R 240KLEINE DRAKEN SAUVIGNON BLANC

Tasting Notes: Crisp, bright, and distinctly tropical. It bursts with aromas of

green fig, passion fruit, and lime juice, balanced by a flinty, clean acidity.

White Wine

Wine Menu

R 250KUM BA YOH! ROSÉ

Rose Wine

Tasting Notes: Vibrant pastel hues offering smooth, refreshing aromas of wild

strawberry, cherry, and subtle rose petal, supported by a crisp, balanced, and

effortless finish.

Coastal Mediterranean Kitchen | Sea Point 

R 250KUM BA YOH! CHENIN BLANC

Tasting Notes: Enticing aromas of white peach, pear, and lime. The palate

displays juicy cantaloupe melon and tropical papaya balanced by a focused,

crisp, and dry finish.

R 65

Olive    Fig&



Red Wines

R 250KLEINE DRAKEN PINOTAGE

Tasting Notes: A quintessential South African classic. It features deep aromas

of dark plum and ripe mulberries, backed by subtle notes of smoky oak and

soft, accessible tannins.

R 250VILLA CAPE GRAND RESERVE SHIRAZ

Tasting Notes: Bold, robust, and warming. Expect complex layers of black

cherry, stewed plums, and a distinct punch of cracked black pepper on the

palate.

Coastal Mediterranean Kitchen | Sea Point 

R 350J.FOLK FINE SHIRAZ

Tasting Notes: A dense, muscular flagship red. Full-bodied with intense

blackcurrant, cassis, and dark cocoa flavors, framed by polished, age-worthy

French oak tannins.

R 250KUM BA YOH! CABERNET SAUVIGNON

Tasting Notes: Medium to full-bodied red featuring expressive cherry and

dark berry overtones, balanced by structured tannins, bright acidity, and

subtle oak character.

R 65

R 350SYDNEY BACK MERLOT

Tasting Notes: Endlessly easy to drink, there are no hard edges to this

smooth Merlot that offers a bouquet of red berries and plum.

Olive    Fig&
Wine Menu



Breakfast
Served from 10:00 till 12:30

OLIVE & FIG BREAKFAST TABLE (N)

Two eggs any style | seasonal salad | selection of cheeses & dips | mini muesli |
artisan bread basket | fresh juice and hot beverage.

R 195

COUNTRYSIDE OMELETTE

Three-egg omelette with herbs | cherry tomatoes | cheese | green salad | artisan
bread basket | fresh juice and hot beverage. 

R 145

MASABACHA & MARKET PLATE (N) (V)

Warm chickpea masabacha | seasonal vegetables | boiled egg | pita. 

R 135

MUESLI BOWL (V)
Yogurt | seasonal fruit | homemade granola | honey. 

R 125

ITALIAN CROISSANT (N) (V)
Butter croissant | pesto | tomato | mozzarella.

R 130

CLASSIC SHAKSHUKA (V)
Tomato | peppers | garlic | olive oil | two eggs | pita. 

R 135

BRIOCHE DI TOSCANO (V)

Crisp brioche with feta, mozzarella, herbs and tomato | topped with a fried egg | side salad. 

R 145

BALKAN SHAKSHUKA (V)
Tomato base | roasted eggplant | feta  | pita. 

R 135

SMOKED SALMON CROISSANT 
Butter croissant | smoked salmon | cream cheese | rocket | red onion.

R 165

Olive    Fig&

(N) - contains nuts |  (V) - vegan friendly



Lunch & Dinner

Starters
EGGPLANT CARPACCIO (N) (V)
Roast eggplant | tahini | date honey | eggplant cream | mint | lemon juice | pomegranate |
fried onions | olive oil
add a pita bread R 20

R 135

BOCCONCINI & HERITAGE TOMATO (N) (V)
Bocconcini | cherry tomato | walnuts | basil | olives | red onion | lemon olive oil | crostini

R 140

ARANCINI (V)
Mushroom arancini | roast tomato sauce | greek yoghurt | basil | parmesan

R 125

TUNISIAN CIGARS (N) (V)
Phyllo pastry | potatoes | olives | onion | harissa | tahini yoghurt dip

R 115

SALMON CARPACCIO 

Thinly sliced salmon | lemon | olive oil | sea salt | chives | pepper | crostini

R 185

SPICY TUNA TARTARE 

Tuna | avocado | sriracha | sesame oil & seeds | soy sauce | spring onion | lemon 

R 165

Olive    Fig&

Served from 12:30 till 21:00

CEVICHE

Fresh white fish | lime | lemon | tomato | cucumber | red onion | jalapeno | cilantro

add pita bread R 20

R 175

(N) - contains nuts |  (V) - vegan friendly
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Traditional Boiled Bagels
SMOKED SALMON
Smoked salmon | cream cheese | capers | red onion | rocket | lemon

R 155

VEGETABLE BURGER BAGEL (V)
Fry’s vegetable burger | rocket | cheese | tomato relish | dijon mustard

mayonnaise 

R 145

CAPRESE (N) (V)
Mozzarella | rocket | basil pesto | basil | tomato | olive oil | black pepper

R 125

SHAKSHUKA (V)
Shakshuka | fried egg | feta

R 135

Salads
R 110GREEN GARDEN SALAD (V)

Lettuce | cucumber | cherry tomato | carrot | peppers | vinaigrette

R 130CAESAR SALAD
Cos lettuce | croutons | parmesan cheese | Caesar dressing
add smoked salmon 60g  R 85

R 145NIÇOISE

Tuna | cos lettuce | potato | green beans | boiled egg | cherry tomato | red onion | capers |
anchovy | dijon vinaigrette

R 155GRILLED HALLOUMI SALAD (N)
Lettuce | rocket | grilled halloumi | cucumber | walnut | red onion | olive | chick peas | lemon
honey dressing

R 125
Quinoa | baby leaves | citrus | roast pistachio | feta | avocado | citrus dressing
QUINOA & CITRUS (N) (V)

(N) - contains nuts |  (V) - vegan friendly



MUSHROOM ALFREDO (V) R 155
Alfredo sauce | mushrooms | parmesan | truffle oil

Olive    Fig&

Pasta 
Penne | Tagliatelle | Linguini | Spaghetti

POMODORO (V)
Tomato ragu | garlic | basil

R 135

ARRABBIATA (V)
Tomato ragu | garlic | chili | olive oil 

R 135

PESTO (N) (V)
Basil | pine nuts | olive oil | parmesan | garlic

R 135

Fish
CLASSIC FISH AND CHIPS

Crispy battered hake | salt and vinegar fries | lemon | tartar sauce

R 195

NORWEGIAN SALMON

Potato fondant | garlic herb cream cheese | sauteed market vegetables | lemon and lime
velouté 

R 350

LINE FISH OF THE DAY 

Roasted pepper and sweet potato croquette | green beans | courgette | garlic cream

reduction

R 230

MARGHERITA (V)
Tomato | mozzarella | basil

R 145

FUNGHI (V)
Mozzarella | mushrooms | truffle oil | parmesan

R 160

4 FORMAGGI (V)
Mozzarella | feta | blue cheese | parmesan

R 185

Sour Dough Pizza 

4 STAGIONI (VEGAN)
Courgette | eggplant | mushrooms | onion | capers | olives | no cheese

R 175



Dessert
PISTACHIO LEMON PIE (N)
Pistachio pie crust | lemon curd | chantilly cream

R 120

CAKE OF THE DAY
Ask you server about todays flavour

R 95

CRÈME BRÛLÉE
 A rich baked custard | caramelized sugar

R 110

BASQUE CHEESECAKE
Baked cheese cake | strawberry compote 

R 125

APPLE CRUMBLE 
cinnamon laced apple and raisin | crunchy, crumbly topping

R 115

FRUIT KEBABS
fruit skewers | mixed berry compete 

R 95

Coastal Mediterranean Kitchen | Sea Point 
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Coffee Menu

Coastal Mediterranean Kitchen | Sea Point 

R 35

R 42

R 38

R 40

R 45

R 45

R 48

R 50

R 55

R 48

R 50

R 35

R 45

 R 55

ESPRESSO - SINGLE

ESPRESSO - DOUBLE

AMERICANO

CORTADO

MACCHIATO

CAPPUCCINO

CAFÉ LATTE

FLAT WHITE 

MOCHA

HOT CHOCOLATE

CHAI LATTE

SELECTION OF TEA

ICED CAPPUCCINO

FREEZO’S
 

Enquire about todays flavours

Hot Options

20ml

R 15

R 15

R 15

R 15

Enhance your coffee with flavoured syrups

HIMALAYAN SALTED CARAMEL

CARAMEL

VANILLA

HAZELNUT

Nettari Syrups

Olive    Fig&



Olive    Fig&
Beverage Menu

100% PURE JUICES (300ML)

FRESH ORANGE JUICE

FRESH APPLE JUICE

CRANBERRY JUICE

SMOOTHIES

MIXED BERRY SMOOTHIE

TROPICAL MANGO SMOOTHIE

LIPTON LEMON ICED TEA

Breakfast & Morning
Refreshers

R 45

R 45

R 45

R 65

R 65 

R 65

LOCAL & IMPORTED BEER

HEINEKEN 330ML

WINDHOEK LAGER 440ML

CORONA EXTRA 355ML

CASTLE LITE 330ML

NON-ALCOHOLIC BEER

HEINEKEN 0% 330ML 

Beer,Cider & Refreshments

R 55

R 58

R 65

R 53

R 55

 



Olive    Fig&
Beverage Menu

SODAS

COCA-COLA 

COKE ZERO

SPRITE

SPRITE ZERO

STONEY GINGER BEER

MIXERS

DRY LEMON 

PINK TONIC

TONIC WATER

GINGER ALE 

SODA WATER

LEMONADE

Soft Drinks & Mixers 

R 38

R 38

R 38

R 38

R 38

R 36

R 36

R 36

R 36

R 36

R 36

SPARKLING JUICES & WATER

APPLETISER 330ML

MINERAL WATER STILL 500ML

MINERAL WATER SPARKLING 500ML 

RED BULL ENERGY DRINK

R 55

R 30 

R 30

R 65



Olive    Fig&
Beverage Menu

GIN

TANQUERAY

BOMBAY SAPPHIRE

GORDON'S

VODKA

SMIRNOFF 1818 

GREY GOOSE

WHISKEY & BOURBON

JAMESON

JACK DANIEL'S

GLENFIDDICH 12YR

CHIVAS REGAL 12YR

JOHNNY WALKER BLACK LABEL

RUM

BACARDI SUPERIOR WHITE 

CAPTAIN MORGAN DARK

TEQUILA

ESPOLON BLANCO

ESPOLON REPOSADO

LIQUEURS 

COINTREAU

JAGERMEISTER

FRANGELICO

Spirits & Liqueurs 

R 49

R 54

R 36

R 35

R 95

R 65

R 54

R 98

R 70

R 65

R 38

R 38 

R 60

R 60

R 55

R 46

R 43

25ml
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