


STARTERS 
A CURATED SELECTION OF WARM AND 
FLAVOURFUL BEGINNINGS

PILI PILI PRAWNS 

CAPE MALAY MUSSELS

R175

BEEF TRINCHADO 

Sautéed in fragrant chilli & garlic oil,
served with buttery toasted ciabata.

Fresh mussels in a spiced coconut curry
sauce, served with warm homemade naan.

Tender beef strips in a spicy sauce with
spring onions, served with mini ciabatini rolls.

SOUP OF THE DAY

Seasonally inspired, served with
homemaade artisanal bread. (Please
ask your server for today’s selection)

R140

R165

R165

MAINS 
COMFORTING DISHES WITH BOLD FLAVOURS

CHEF’S CATCH

Fresh line-fish served over prawn-infused
risotto with green beans, roasted tomatoes
& lemon butter.

SEAFOOD PASTA 
Mussels, prawns, and line-fish, tossed in 
a garlic, white wine & lemon cream sauce.

R295

R285

MILK TART SPRING ROLLS

A South African twist - crispy spring rolls
with silky milk tart filing, served with rooibos
whipped cream.

R135

CHOCOLATE MUD PUDDING

Rich, warm chocolate pudding with a
molten centre, served with vanilla ice cream
and a drizzle of dark chocolate ganache.

R130

BAKED CHEESE CAKE

Handcrafted in-house with salted caramel drizzle.

R140

DESSERTS 
SWEET FINISHES TO END A PERFECT MEAL

TRUFFLE MAC & CHEESE 

RUMP STEAK

Flame-grilled to your liking with triple-cooked
fries, seasonal vegetables & cowboy butter.

AUBERGINE & MOZZARELLA STACK

Layers of aubergine, mozzarella and roasted red
pepper with basil pesto, paprika oil & croutons.

R225

R340

R225

A rich blend of cheeses with truffle oil and
herbed ciabatta crumb, baked until golden.

SLOW ROASTED PORK BELLY

Crisp-skinned, slow roasted pork belly served
with golden potato wedges, silky cauliflower
purée and a warm broccoli & toasted almond
salad, finished with a bright lemon vinaigrette.

R305

CREAMY BUTTER CHICKEN

Marinated chicken breast, cooked in a fragrant
cream sauce enriched with garam masala and
served with warm naan bread

R255



FLASH 

SIGNATURE
 

B R U C E  J A C K  W I N E S
C A N A P É  P A I R I N G S

Pili Pili prawn skewer.

Steak and chimichurri bruschetta.

Mushroom arancini with trufe aioli.

Marinated feta, olives, and sundried tomato. 

Cheesecake bite with salted caramel drizzle. 

Cheesecake bite with salted caramel drizzle.

Boerenkaas croquette with star anise tomato jam.

Wine tasting - 50ml of wine per glass with a canapé.

Charred aubergine and tahini on bite sized atbread.

Shortrib taco with pickled red onion and chilli, orange crumb. 

Shortrib taco with pickled red onion and chilli, orange crumb.

WINE AND CANAPÉ PAIRINGS
Tasting R195 | Pairing R295

WINE AND CANAPÉ PAIRINGS 
Tasting R320 | Pairing R450

BRUCE JACK RESERVE VIOGNIER

BRUCE JACK RESERVE PINOTAGE

THE DRIFT ‘MOVEABLE FEAST’ RED BLEND 

BRUCE JACK RESERVE SAUVIGNON BLANC 

BRUCE JACK LIFESTYLE SAUVIGNON BLANC

BRUCE JACK HERITAGE ‘BOER MAAK N PLAN’ 

BRUCE JACK LIFESTYLE BUMBLEBEE MOSCATO 

BRUCE JACK LIFESTYLE BUMBLEBEE MOSCATO 

BRUCE JACK HERITAGE ‘CLEAN SLATE’ SHIRAZ 

BRUCE JACK RESERVE ‘STREAM OF CONCIOUSNESS’

Cheese board is R220 for 1-2 pax
Charcuterie board is R295 for 1-2 pax



 

 

 

 

 

 

 

 

 

SPARKLING AND CAP CLASSIQUE
BRUCE JACK LIFESTYLE BUMBLEBEE MOSCATO - R310 / R75 PG
Off-dry, carbonated wine from the Muscat d’Alexandrie grape – 
a fun, unpretentious aperitif wine that’s also great to use in cocktails.

BELLA COMME PINK PERLÉ MOSCATO - R320 / R75 PG
Its vibrant cherrypink hue is complemented by enticing aromas of fresh
berries and candy floss.

MARTINI PROSECCO - R710
Crafted in the foothills of Northern Italy, Martini Prosecco DOC boasts a crisp, 
dry character with refreshing with notes of green apple, pear and citrus. 
 It’s known for its light, fruity simplicity.

BRUCE JACK OVERBERG HIGHLANDS ‘PENELOPE’ ROSÉ MCC  - R1920
Champagne-method wine made from the famous Douro Valley grape, 
Touriga Franca. Great accompaniment to our Overberg Highland sunsets.100%
natural juice dry cider from De Rust farm in Elgin.

ROSÉ WINES
BRUCE JACK OVERBERG HIGHLANDS ‘YEAR OF THE ROOSTER’ ROSÉ - R500
Cabernet Sauvignon and Merlot Rosé.

WHITE WINES
SERIOUS SAUVIGNONS
THE BERRIO SAUVIGNON BLANC - R690 / R250 PG
100% Elim.

BRUCE JACK RESERVE SAUVIGNON BLANC - R590 / R200 PG
60% Darling and 40% Elim.

SKIN-FERMENTED
GHOST IN THE MACHINE CHENIN BLANC - R620
Skin contact Chenin Blanc.

GHOST IN THE MACHINE SAUVIGNON BLANC - R620
Clairette Blanche picked from 36-year-old vines.

GHOST IN THE MACHINE CLAIRETTE BLANCHE - R620
Clairette Blanche picked from 36-year-old vines.

FLEET-FOOTED (MEDIUM-BODIED)
GHOST IN THE MACHINE CHARDONNAY - R710
100% Overberg.

BRUCE JACK RESERVE CHARDONNAY - R590 / R200 PG
Intriguing and complex from the Breedekloof Valley.

BRUCE JACK RESERVE VIOGNIER - R590 / R200 PG
A  lovely combination of perfumed, floral aromatics and stone fruit flavours.

SKIN-FERMENTED
MARY LE BOW VIOGNIER - R650 / R200 PG
Ashton Mountains.

RICH, BOLD AND CHARACTERFUL
BRUCE JACK HERITAGE ‘BOER MAAK ‘N PLAN’ - R780 / R220 PG
Old-vine Chenin Blanc from the Breedekloof Valley.



 

 

 

 

 

 

 

 

 

RED WINES
SILKY AND BROODING
BRUCE JACK HERITAGE ‘HEARTBREAK GRAPE’ PINOT NOIR - R1450 / R330 PG
Three vineyards: one in Hemel-en-Aarde; one in Elim; and, one on the 
Jack family estate in the Overberg Highlands.

BRUCE JACK ‘THERE ARE STILL MYSTERIES’ PINOT NOIR - R2200 / R580 PG
From Bruce Jack Overberg Highlands Estate, single vineyard.

GHOST IN THE MACHINE MALBEC VIOGNIER - R690
Limited stock. Please ask waiter if this wine is available.

THE DRIFT ‘GIFT HORSE’ BARBERA - R2200
Rich, but fresh, with clean, refreshing acidity and soft, luscious tannins.

BOLD AND TEXTURED
BRUCE JACK HERITAGE ‘HOME TRUTH’ CABERNET SAUVIGNON  - R1100
Last Cabernet vintage from Elim. 

BRUCE JACK OVERBERG HIGHLANDS “MOVEABLE FEAST” RED BLEND - R850 / R250 PG
Single-estate wine, mostly Shiraz and Malbec from the Overberg Highlands.

BRUCE JACK RESERVE PINOTAGE  - R590 / R200 PG
100% Breedekloof Mountain vineyards.

BRUCE JACK ‘FLAG OF TRUCE’ PINOTAGE  - R1750
70% Pinotage and 30% Malbec, a lovely combination of perfumed, 
floral aromatics and stone fruit flavours.

THE EPIC JOURNEY - R4500
Fresh, ripe, black cherry, wild strawberries and dark chocolate.

CONCENTRATED AND SMOOTH
BRUCE JACK HERITAGE ‘CLEAN SLATE’ SINGLE VINEYARD SHIRAZ - R1750 / R450 PG
From Bruce Jack Overberg Highlands Estate.

GHOST IN THE MACHINE CABERNET FRANC - R780
Wildepaardekloof – Ashton Hills.

MARY LE BOW RED BLEND - R980
Ashton Hills blend of Cabernet Sauvignon, Merlot, Cabernet Franc and Malbec.

BRUCE JACK RESERVE ‘STREAM OF CONSCIOUSNESS’ - R590 / R200 PG
Cinsault, Shiraz, Grenache, Red Blend. Chocolate-smothered, purple plums.



COCKTAILS 

BEERS 
Black Label              
Castle Lager/Castle Lite          
Castle Free           
Windhoek Lager           
Windhoek Draught           
Heineken            
Corona Cerveza          
Stella Artois 500ml on tap            
Stella Artois 300ml on tap

CIDERS 
Hunter’s Dry 
Savanna Light/Dry
Flying Fish
Brutal Fruit Ruby Apple/Berry
Smirnoff Twist Strawberry/Pineapple
Gordons Bos Ice Tea Lemon/Peach
Gordons Spirit Cooler Tonic/Pink Tonic
Cluver & Jack Single Estate Cider 

MIXERS 
Coke/Coke Zero
Cream Soda/Fanta Orange
Soda Water/Lemonade 
Pineapple/Pomagranite/Tangarine   
Dry Lemon/Ginger Ale/Tonic Water                     
Appletiser/Grapetiser       
Red Bull
Roses Lime/Passion Fruit/Cola Cordial

DOM PEDRO

 

 

APEROL SPRITZER
Aperol Barbieri, Cinzano, Soda water

WHISKEY SOUR
Bains, Eezee foam, Leka lime, Aromatic
bitters

GIN MARTINI
Martini extra dry, Tangueray 

VODKA MARTINI
Martini extra dry, Smirnoff 21

MARGARITA
El Jimador Blanco, Butlers triple sec,
Roses lime

LONG ISLAND ICE TEA
Barcardi rum, Gordons gin, El Jimador
Silver, Smirnoff 21, Butlers triple sec
Leka lime, Coke

SEX ON THE BEACH
Smirnoff 21, Cranberry juice, Orange Juice,
Peach Schnapps, 

TEQUILA SUNRISE
El Jimador Blanco, Butlers triple sec, 
Orange juice, Grenadine syrup

BLUE LAGOON
Smirnoff 21, Blue Curacao, Leka lime, 
Lemonade

OLD FASHIONED 
Bulleit, Honey, Butlers triple sec

MOJITO
Bacardi rum, Soda water, Menta Cubano

PINA COLADA
Malibu rum, Pina colada, Cream

STRAWBERRY DAQUIARI
Bacardi rum, Strawberry puree, Leka lime

MANGO DAQUIARI
Bacardi rum, Mango puree, Leka lime

APEROL MARTINI
Aperol Barbieri, Smirnoff 21, Lemonade puree,
Eezee foam

TEQUILA HEAT
Red chilli, El Jimador Blanco, Passion fruit
puree, Orange juice

SKYE BLAZE
Smirnoff 21, Butlers triple sec, Cranberry juice,
Marshmellow syrup

PURPLE HAZE
Tangueray Royale, Cinzano, Lemonade

 

 

 

 

 

WATER
Water, Still/Sparkling 440ml
Water, Still/Sparkling 750ml 

 

 

 

 

 

 

 

 

 

 

R 150

R 140

R 130

R 130

R 150

R 160

R 160

R 160

R 150

R 150

R 150

R 155

R 155

R 155

R 160 

R 160

R 150

R 150

Amarula Dom Pedro
Kahlua Dom Pedro
Jameson Dom Pedro

R 55
R 80

R 55
R 55
R 55
R 55
R 55
R 70
R 80 
R 30

R 60
R 60 
R 60
R 75
R 75
R 70
R 75
R 90
R 65

R 70
R 70
R 70
R 70
R 70
R 65
R 80
R150

R 95
R 95
R 105  

  

 

 

SIGNATURE COCKTAILS 

VIRGIN COCKTAILS 
VIRGIN MOJITO
Menta Cubano, Orange juice, Leka lime

VIRGIN STRAWBERRY DAQUIARI
Strawbery puree, Cranberry juice, 
Leka lime

VIRGIN MANGO DAQUIARI
Mango puree, Orange juice, Leka lime

VIRGIN PINA COLADA
Pina colada, Orange juice, Cream

 

 

  

 R 145 

R 145

R 145

R 145

  



SPIRITS AND LIQUORS

WHISKEY
Johnnie Walker Blonde / Red
Johnnie Walker Black
Johnnie Walker Gold
Johnnie Walker Blue
Jameson
Singleton 12 Year
Bells     
Bains
Southern Comfort 
Jack Daniels
Wild Turkey American Honey
Tullamore Dew
J&B

MILKSHAKES
 
Chocolate           
Strawberry         
Vanilla            
Coffee            

COFFEE
 
Americano          
Single Espresso         
Double Espresso        
Cappuccino          
Caffe Latte           
Hot Chocolate                
English, Rooibos, Chamomile, Green,     
Earl Grey, Ginger, Vanilla, Strawberry,    
Lemon and Peppermint tea
Almond Milk
Soy Milk
Oat Milk

RUM 
Bacardi Carta Blanca
Bacardi Carta Negra 
Malibu 
Captain Morgan Dark Rum          
Captain Morgan Spiced Gold                

GIN                                     
Tanqueray London Dry
Tanqueray Royale
Gordons Dry
Gordons Pink    
Pimms
Hendricks

APERITIFS AND LIQUEURS
Amarula Cream         
Kahlua          
Jagermeister                
Martini Fiero                    
Campari      
Martini Extra Dry   
Martini Rossi
Aperol Barbieri
Wild Peach Schapps
Frangelico

 

 

 

R  50
R  50
R  45
R  45
R  45  

R  40
R  50
R  60
R  50
R  80
R  40
R  50
R  60
R  30
R  50

R  60
R  60
R  45
R  45
R  30
R  60  

R  60
R  75
R 100
R 400
R  70
R  90
R  50
R  60
R  40
R  60
R  60
R  55
R  35  

R  75
R  75
R  75
R  75  

R  50
R  50
R  55
R  60
R  60
R  60
R  50

R  20
R  20
R  20

SHOOTERS

B52
Kahlúa, Amarula and Absolute Vodka

LIQUID COCAINE
Vodka, Blue Curaçao and Lime 

 

 

SPRINGBOKKIE X4
Peppermint and Amarula 

 

 

 

 

 

 R 100 

 R  50

 R  50VODKA 
Smirnoff 21
Smirnoff Spicy Tamarind
Absolute
Grey Goose
Ciroc
Ketel One

R  50
R  30
R  65
R  90
R  70
R  60

BRANDY
Klipdrift Premium
Klipdirft Original
KWV 10 Year

R  55
R  45
R  70    

COGNAC
Hennesy VS
D’Usse VSOP
Meukow VS

TEQUILA
Cazadorez Blanco
Cazadorez Anejo
Don Julio Blanco
Don Julio Reposado
El Jimador Blanco
El Jimador Silver

R 100
R 400
R 300     

R  70
R  90
R 150
R 180
R  60
R  60  

BOURBON
Bulleit  R  80      

Banana Split
Butlers Banana, Amarula Cream and
cream

 

 
 R  50 

JELLY BEAN
Vodka, Blue Curaçao and Lime 

 

  R  50

JAGER BOMBS X4
Jagemeister and Red Bull

 R 200 

Kool kids 4 X4
Cranberry juice, Leka Lime, Gordons
Pink Gin

 R  80 
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