pper







Saups.

MINESTRONE (v, GF) 295
Hearty Italian Vegetable Soup | Tomato Broth | Parmesan Cheese | Olive Oil

ROASTED TOMATO SOUP , Gp 230
Oven-Roasted Tomato | Smoked Paprika | Double Cream | Basil

BUTTERNUT VELOUTE (v, GF) 270
Butternut | Vanilla & Ginger | Toasted Butternut Seeds

MUSHROOM SOUP @, Gp 275

Button Mushroom | Double Cream | Garlic | Herbs

SOUP OF THE DAY - CHEF’S SELECTION
Please ask our Service Colleague for the Daily Selection

Contains: S-Shellfish | D-Dairy | GF-Gluten Free | N-Nuts | L-Local | V-Vegetarian | P-Pork | VE-Vegan

o2
Sustainable @ IHG is committed to supporting local businesses and reducing our carbon footprint. We are therefore partnering with local farmers to introduce fresh and seasonal
ingredients to our menus. We are proud to present exciting new dishes, featuring produce that captures the very best of Zambia'’s organic, fresh and local produce.

Please notify our service colleague if you have any allergies or dietary requirements.
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Staters & Salads.

PRAWNS ¢, D, GP 375
Marinated Garlic Prawns | Tomato & Cucumber Salsa | Fresh Lemon

CHICKEN LIVER PATE 250
House-Made Savory Pate | Spiced Apple Chutney | Toasted Brioche

BEEF CARPACCIO (, Gp 370
Thinly Sliced Beef Tenderloin | Parmesan Shavings | Aged Balsamic | Olive Oil

SALT & PEPPER SQUID 350
Light Tempura-Battered Squid | Smoked Cayenne Pepper | Garlic Aioli | Fresh Lemon
DE-CONSTRUCTED GREEK SALAD o, Gp 300
Tomatoes | Cucumber | Kalamata Olives | Red Onion | Feta | Oregano | Olive Oil

COUSCOUS SALAD v) 290
Tossed with Seasonal Garden Vegetables | Fresh Herbs | Lemon Vinaigrette

CAPRESE SALAD @, Gp 280
Curated Fresh Mozzarella | Marinated Tomato | Balsamic | Olive Oil

CHICKEN AVOCADO SALAD @Gp 370

Sliced Cajun-Spiced Chicken Breast | Avocado | Cos Lettuce | Pesto | Cherry Tomato




Mains

Served with a Choice of any Two Sides and a Choice of Sauce

BEEF TENDERLOIN 250G (D, GF) 695
Char-Grilled Medallion | Butter | Herbs | Olive Oil

SIRLOIN STEAK 300G (D, GF) 600
Herb Roasted Steak | Garlic | Olive Oil

PORK BELLY (P,GF) 630
Succulent Honey-Glazed Pork Belly | Star Anise | Black Peppercorn

CHICKEN LEG ON-BONE (GF) 575
Herb-Marinated Chicken Quarter | Garlic | Olive Oil

SALMON @, Gp 690
Pan-Seared Salmon | Butter | Herbs | Olive Oil

BREAM FILLET (D, GF) 570
Butter-Roasted Bream Fillet | Herbs | Olive Oil

SIGNATURE DISH

48-HOUR BRAISED LAMB SHANK (D, Gp 695

Slow Braised Lamb Shank | Creamy Mashed Potato | Bean Cassoulet | Classic Italian Gremolata

CHEF’S SELECTION

Please ask our Service Colleague for the Daily Selection

Contains: S-Shellfish | D-Dairy | GF-Gluten Free | N-Nuts | L-Local | V-Vegetarian | P-Pork | VE-Vegan

b
Sustainable QJ/ IHG is committed to supporting local businesses and reducing our carbon footprint. We are therefore partnering with local farmers to introduce fresh and seasonal
ingredients to our menus. We are proud to present exciting new dishes, featuring produce that captures the very best of Zambia’s organic, fresh and local produce.

Please notify our service colleague if you have any allergies or dietary requirements.
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Pastas,

Please ask our Service Colleague for Gluten Free Pasta Options

TAGLIATELLE Al FRUTTI DI MARE “SEAFOOD PASTA” () 590
Prawns | Squid | Mussels | Sauce Pomodoro | Parmesan | Olive Oil

SPAGHETTI POLLO AGLIO E OLIO 410
Spaghetti | Chicken Strips | Sautéed Garlic | Chilli | Parmesan | Olive Oil

FETTUCINE ALLA BOLOGNESE 420
Beef Ragu | Roma Tomatoes | Garlic | Parmesan | Olive Oil

PENNE AL PESTO (v,N) 300
Penne | Crushed Basil Sauce | Cherry Tomatoes | Garlic | Parmesan | Olive Oil

MUSHROOM RISOTTO ) 320

Arborio Rice | Oyster Mushroom | Italian Sofrito | Double Butter | Parmesan | Olive Oil




Classic Zambian Favauwnites,

All Dishes are served with Traditional Accompaniments
Please ask our Service Colleague for the Daily Selection

VILLAGE CHICKEN Gp 465
Free-Range Chicken | Fresh Tomato Sauce

BRAISED OXTAIL GF 630
Succulent Oxtail | Fresh Tomato Sauce

HOOVES Gp 400
Zambian Cow Foot Stew | Fresh Tomato Sauce

BEEF WITH BONES (GF 395
Traditional Beef Stew | Fresh Tomato Sauce

DRY SMOKED KARIBA BREAM STEW (GF 485
Traditionally Smoked Whole River Bream | Fresh Tomato Sauce

WHOLE BREAM (GF 495
Fried or with Fresh Tomato Sauce

CHIKANDA STEW (GF 300

African Polony | Chakalaka | Fresh Tomato Sauce

Contains: S-Shellfish | D-Dairy | GF-Gluten Free | N-Nuts | L-Local | V-Vegetarian | P-Pork | VE-Vegan

>t
Sustainable QJ/ IHG is committed to supporting local businesses and reducing our carbon footprint. We are therefore partnering with local farmers to introduce fresh and seasonal
ingredients to our menus. We are proud to present exciting new dishes, featuring produce that captures the very best of Zambia'’s organic, fresh and local produce.

Please notify our service colleague if you have any allergies or dietary requirements.
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Sides.

GREEN SALAD v, L, Gp 100
Lettuce | Cucumber | Red Onion | Lemon Dressing

PAN-ROASTED VEGETABLES (v, L, D, N, GPH 100
House Seasoned | Olive Oil

OYSTER MUSHROOMS v, L, D, GF) 100
Roasted Garlic | Herb Butter

OVEN-ROASTED BABY POTATO (D) 100
Herbs | Garlic | Olive Oil

CREAMY MASHED POTATO (, GF 100
Yukon Gold Potato | Double Butter

FRENCH FRIES (v) 100
House Seasoned

NSHIMA v, L, Gp 100
Zambian Cornmeal Porridge

BASMATI RICE (v, Gp 100
NAKONDE RICE (v, Gp 100
Traditional Rice

BLACK RICE (v, GF) 100

Steamed Black Rice




Sauces.

PEPPERCORN SAUCE (D) 50
Tellicherry Peppercorn Sauce

MUSHROOM SAUCE D) 50
Herbed Oyster Mushroom Sauce

PERI-PERI SAUCE 50
Classic Portuguese Hot Sauce

DIJON MUSTARD SAUCE () 50
Classic French Mustard Sauce

LEMON GARLIC BUTTER SAUCE (D) 50

Emulsified Lemon | Garlic | Butter

Contains: S-Shellfish | D-Dairy | GF-Gluten Free | N-Nuts | L-Local | V-Vegetarian | P-Pork | VE-Vegan

Sustainable @ IHG is committed to supporting local businesses and reducing our carbon footprint. We are therefore partnering with local farmers to introduce fresh and seasonal
ingredients to our menus. We are proud to present exciting new dishes, featuring produce that captures the very best of Zambia'’s organic, fresh and local produce.

Please notify our service colleague if you have any allergies or dietary requirements.
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Dessexts,

CHEF’S RECOMMENDATION

HANDCRAFTED TRIO OF DESSERTS 320
St. Sebastian Cheesecake (D) | Frangipane (D) | Pastel De Nata (D)

CHEESE BOARD (N, D) 300
Curated Selection of Five Cheeses | Fresh Sliced Apples | Cornichons | Artisan Sourdough

CLASSIC CREME CARAMEL (D) 240
Silky French Custard | Caramel Sauce

CITRUS PAVLOVA ©, Gp 230
Lemon Curd | Passion Fruit Sauce

MALVA PUDDING (D) 240
Decadent African Sponge Cake | Warm Buttery Cream Sauce

SEASONAL FRESH FRUIT PLATTER (VE,V, Gp 300




WINES

Wine Menu




Champagne, MCC, Sparkling Wines.

DOM PERIGNON (Champagne, France)

Dom is always a blend of Chardonnay and Pinot Noir. In its youth, it is smooth, creamy and

balanced with lots of fruit. With time, it develops toasty mushroom aromas and layers of complexity.

22,500

MOET & CHANDON BRUT (Champagne, France)

Moet Imperial is an elegant golden straw yellow with green highlights. It has a sparkling bouquet

with the vibrant intensity of green apple and citrus fruit, the freshness of mineral nuances and white

flowers and the elegance of blond notes (brioche, cereal, fresh nuts).

5,500

MOET & CHANDON ROSE (Champagne, France)

Moet Imperial Rosé champagne calls to mind: a plethora of red, pink and amber tones, a brightly
coloured candy apple, a green bouquet of mint leaves, dill, basil and verbena, the fleeting vision
of a black pepper grain.

7,500

MUMM (Champagne, France)

Mumm champagne expresses the full richness of the Champagne wine-growing region and two
centuries of expertise in the creation of exceptional wines. They are characterized by their
structure, complexity and freshness, as well as the fruity richness of Pinot Noir that makes the
Mumm style so unique.

6,500

VEUVE CLICQUOT BRUT (Champagne, France)
Veuve expresses a persistent sparkle and golden Champagne colour. With a complex nose of apple,
citrus and caramel followed by full flavours of elegance, crispness and a slightly spicy finish.

8,000

PROSECCO VENETO (italy)

Light-bodied, vibrant, fresh, highly aromatic and crisp wine. It has a medium to high amount of
acidity and large, frothy bubbles. Dominant flavours typically include apple, honeysuckle, peach,
melon and pear.

2,400
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Champagne, MCC, Sparkling Wines.

LORMARINS BRUT CLASSIQUE (Franschhoek, South Africa) 2,100
This method Cap Classique has bright vivacious and crisply zesty in the mouth. Tangy lime and

green apple crunch with a richer, deeper, biscuit and sourdough undertone. The zingy citrus and

creamy lees flavours are well balanced with acidity and fruit in complete harmony. Poised and

elegant with a lingering aftertaste.

BENGUELA COVE MCC ROSE (Walker Bay, South Africa) 2,050

This method Cap Classique allures with vivid aromas of candied apple, pear and sweet grass that
comes to life when the fine mousse explodes on the surface. The expected bright acidity is balanced
with a tangy finish, concluded with a fresh floral note. Absolutely delicious and versatile.




I White Wines, - Sauvignen Blanc

CEDERBERG (Olifants River, South Africa) 1,650
An aromatic Sauvignon Blanc with a combination of tropical, citrus and green aromas. Aromas of

gooseberries, guava, lemon zest with hints of asparagus and green fig.

PAUL CLUVER (Elgin, South Africa) 1,400
A combination of passion fruit, black currant and grapefruit on the nose with hints of mineral notes.

The expression of the nose follows through to the palate, passion fruit, gooseberry, but with great

salinity, complexity and length. The wine is fresh, with great balanced acidity and a lingering finish.

THELEMA SUTHERLAND (Elgin, South Africa) 1,450
An elegant wine from the cool Elgin wine region in South Africa. Fragrant aromas of fresh citrus and

passion fruit. These follow through on the palate with a lovely long mineral finish. Dry, light body,

no tannins, high acidity. Optimal climatic conditions in the cool Elgin Valley. Minimum interference,

with finings and filtrations kept to an absolute minimum.

PAUL WALLACE (Elgin, South Africa) 1,300
A bouquet of tropical fruits with hints of grenadilla, pear, kiwi fruit and apple on the palate backed

by an underlying mineral core.

MULDERBOSCH (Stellenbosch, South Africa) 1,450
A bright, crisp wine with a pale straw colour and a refreshing acidity which offers a well-balanced

palate of tropical fruit, citrus, and herbaceous notes.

WARWICK (Stellenbosch, South Africa) 1,500

A wine with immense drinkability. Aromas of passionfruit, lime, and green apple jump from the bottle
into the glass!
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White Wines - Chenin Blanc

BOSMAN GENERATION (Hemel-en-Aarde, South Africa) 1,200
Aromas nuanced notes of pear and peach are balanced on the palate. Tasting notes delicate nuances

of pear and peach are balanced on the palate with a dry lingering finish. Medium to full-bodied style

with a clean, crisp mouthfeel.

MAN FAMILY (Stellenbosch, South Africa) 1,200
A crisp, expressive, light-bodied wine. Vibrant aromas of quince, pear and pineapple. On the palate,

fresh stone fruit and apple flavours are backed by refreshing acidity, minerality and a full-bodied

mouthfeel.

CEDERBERG (Olifants River, South Africa) 1,500
The Cederberg style Chenin Blanc offers beautiful layers of melon, grapefruit and fleshy white pear.

NEIL JOUBERT (Stellenbosch, South Africa) 1,150
Enticing bouquet of ripe tropical fruits, including pineapple, guava, and passion fruit. The wine’s soft

acidity and unoaked character create a creamy mouthfeel, highlighting a layered citrus fruit profile.

BROOKDALE (Paarl, South Africa) 1,250
A crisp and refreshing Chenin Blanc with aromas of citrus, green apple, and hints of tropical fruit.

Crisp acidity and a mineral finish make it great with seafood, salads, or as a refreshing aperitif.

ALLE BLU (Stellenbosch, South Africa) 1,550

Crisp and refreshing, this Chenin Blanc has aromas of citrus, green apple, and a hint of tropical fruit.
With crisp acidity and a mineral finish, it’s great with seafood, salads, or as a refreshing aperitif.




I White Wines - Chardannay ey wodea)

JOURNEY’S END HAYSTACK (Stellenbosch, South Africa) 1,750
Clear and bright, straw with a hint of green. Oak and fruit are perfectly matched, each having its say

without dominating; citrus peel and melon enriched by a subtle, savoury biscuit overlay. The limey

acidity seems through the fruit flavours gives food-friendly freshness and promises a few years’

ageing potential.

PLAISIR (Stellenbosch, South Africa) 1,500
Light straw with a green tint. Almond, pear, notes of oak and toast on the nose. Round and full with

stone fruit, citrus and sweet ripe tropical flavours and a light toastiness layered with creaminess in a

lingering aftertaste.

GLENELLY (Stellenbosch, South Africa) 1,450
It has bright and brilliant colour with a slight green hue. The wine has complex aromas of citrus,

lychee and pear. On the palate, there is a beautiful round comforting texture with wonderful length

and intense fruit complexity and zesty lime and lemon notes.

TOKARA (Stellenbosch, South Africa) 1,850
The wine displays a brilliant pale straw colour. Aromas of yellow lemon skin and lime blossom

interplay with lightly toasted brioche characters, subtle cinnamon and vanilla. The entry on the palate is

vibrant with fresh sweet lime, roasted lemon, appealing chalkiness and the lightest element of ginger.

PAUL CLUVER (Elgin, South Africa) 1,400
A lightly oaked Chardonnay, with citrus and fresh Granny Smith apple notes, followed by subtle
hints of white peach and oak. Natural, fresh and fine acidity with a lingering finish.

HARTENBERG (Stellenbosch, South Africa) 1,850
Fragrant aromas of lime and ripe stone fruits underpinned by herbal tones and a chalky minerality.
Ripe and supple on the palate balanced by a crisp acidity.
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White Wines - Chardennay wideq)

VONDELING BARREL SELECTION (Paarl, South Africa) 1,850
A pale straw Chardonnay with an inviting honey and floral nose. A full bodied wine with a gentle palate

of citrus and almonds with vibrant flavours and a refined finish.

NEWTON JOHNSON SOUTHEND (Upper Hemel-en-Aarde, South Africa) 2,975
Condensed flavours elevated by this vineyard’s rapier — like freshness. Ripe limes and waxy honeycomb

are illuminated by sharp ginger and lemon zest, with an airy scent of jasmine. Succulent citrus fruit in

the mouth, ladled with lees texture and buttery brioche, narrowing to a racy, lively finish.

JORDAN BARREL FERMENTED (Stellenbosch, South Africa) 2,950
The harvest of grapes from different Chardonnay clones results in a natural balance and different

textual components — allowing the wine to have finesse and complexity. Bold and graceful with fragrances

of lemon biscuit and overripe oranges. Stayed on the lees for 9 months, adding creaminess and richness.

OAK VALLEY BENEATH THE CLOUDS (Elgin, South Africa) 1,550
Generous fruit intensity of green apple, pear, citrus, cool lime and lemon freshness while retaining

elegant restraint.

RADFORD DALE VINUM (Stellenbosch, South Africa) 1,950

Fresh and vibrant, with notes of green apple, citrus, and a hint of vanilla. Crisp acidity and a smooth
finish. This elegant Chardonnay showcases the best of New Zealand’s Marlborough region, with a subtle
oak influence adding depth and complexity. Perfect as an aperitif or paired with seafood, salads,

or lighter fare.




Rase & Other Wines,

CEDERBERG ROSE (Olifants River, South Africa) 1,200
The Cederberg sustainable Rosé entices the senses with its sophisticated pale salmon pink hue and

its expressive nose showing an abundant aroma of strawberry mousse, rose petals, Turkish delight

and just-ripe nectarines. The palate is refreshing with a saline savory ending.

JORDAN CHAMELEON ROSE (Stellenbosch, South Africa) 1,550
The Chameleon Rosé is a dry classic French “Blanc de Noir” style. Made from a free-run juice blend

of Shiraz and Merlot. Extended pre-fermentation skin contact gives the wine its brilliant cherry pink hue.
BABYLONSTOREN ‘CANDIDE’ BLEND (Franschhoek, South Africa) 1,350
This intriguing white blend expresses a fresh, fruit-driven wine with peach, lime and litchi flavours.

The wine is light, refreshing yet complex; whilst initially showing off lovely tropical flavours, it rounds

off with a lingering, fresh acidity making it the perfect tipple for a British summer evening.

THELEMA SUTHERLAND RIESLING (Elgin, South Africa) 1,350
Sutherland Riesling is fragrant and inviting on the nose with characteristic aromas of orange blossom

and lime, white peach and hints of citrus. The palate has a nice texture, and the residual sweetness

stands firm against the prominent limey acidity.

EXCELSIOR VIOGNIER (Robertson, South Africa) 1,350

Subtle flavours of lemon and peaches linger on a complex palate. No surprise it keeps winning gold
at the Michelangelo Awards!
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Red Wines, - Merlot

PLAISIR (Stellenbosch, South Africa)
This wine has fragrant red berry aromas with hints of violets and mint chocolate, black cherries and plums
layered with vanilla spice, cloves and cedar oak ending with a soft, velvety finish.

JOURNEY’S END (Stellenbosch, South Africa)

Ruby, clear and bright. Displaying blackcurrants and raspberries, with hints of subtle blackcurrant
leaf. The well-matched oak allows for the fruit to shine while creating complexity with notes of vanilla
and nutmeg. This Merlot exhibits very soft tannins with just enough grip to promise good cellaring
potential. An elegant, polished wine.

LOMOND (Gansbaai, South Africa)
Full-bodied Merlot. Deep red with a bright ruby hue. A bouquet of dark chocolate mint, ripe sweet
berries and black olives. Taste of clean cherry flavours with hints of fynbos and oak spice.

MEERLUST (Stellenbosch, South Africa)
This wine has fragrant red berries with hints of violets and mint chocolate, black cherries and
plums layered with vanilla spice, cloves and cedar oak ending with a soft, velvety finish.

ZEVENWACHT ESTATE (Stellenbosch, South Africa)
The nose shows plums, cassis and subtle oak spice that opens to red currant with undertones of
fennel. The palate has plush fruit with a firm tannin that will reward aging for optimal enjoyment.

BOSMAN (Upper Hermanus, South Africa)
A rich and full-bodied Merlot with dark fruit flavours of plum, blackberry, and hints of chocolate.
Smooth tannins and a lingering finish make it perfect for pairing with red meat or hearty dishes.

1,950

1,700

1,680

3,750

2,350

1,350




Red Wines. - Shiraz

THELEMA (Stellenbosch, South Africa) 2,300
Aromatic and inviting, this flavourful Shiraz shows a spicy white pepper undertone with cassis and

dark red fruit aromas of mulberries.

NOBLE HILL (Paarl, South Africa) 1,650
This Syrah shows a savoury taste is one of the five basic tastes (together with sweetness, saltiness,

bitterness, and saltiness in spades: a velvety structure with fine tannins, black pepper, and olive purée.

BOSMAN GENERATION 8 (Hemel-en-Aarde, South Africa) 1,200
A confident wine with fine textures of spice, tobacco and new leather with plums for a refreshing

finish. Fresh and medium-bodied.

JORDAN CHAMELEON (Stellenbosch, South Africa) 1,150
This Syrah displays generous aromatics and flavours of ripe, spiced plum and mulberries. An

approachable fruit-driven style with good structure obtained from barrel maturation to complement

flavorful Mediterranean cuisine.

JAN HARMSGAT (Robertson, South Africa) 2,350

Jan Harmsgat Shiraz is a South African red wine known for its spicy and fruit-driven character, with
notes of white pepper and dark fruit. It is often described as full-bodied, rich, and round, with gentle
tannins. The wine is produced by Jan Harmsgat JHG) Farm, located in the Robertson Wine Valley.
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Red Wines. - Caliernet Sauvignaon

THELEMA SUTHERLAND (Stellenbosch, South Africa) 3,400
Complex and stylish, with aromas of ripe black currant and dark chocolate. This wine is bone dry,

yet exhibits a lovely sweet fruit character on the palate, a lovely long finish.

JORDAN (Stellenbosch, South Africa) 2,650
Intense aromas of ripe black cherry, graphite and blackberry interlace with a lovely violet floral note.

CEDERBERG (Olifants River, South Africa) 2,550
Sweet plums and blackcurrants from the Merlot and cherries and spice from the Shiraz. A wine that

is very accessible and smooth with fruity flavours lingering on the palate.

MEERLUST (Stellenbosch, South Africa) 4,100
Full-bodied and well-structured with intense blackcurrant and plum fruit bolstered by

refined tannins and fresh natural acidity.

PLAISIR (Simonsberg, South Africa) 2,550
Plaisir de Merle Cabernet Sauvignon is dark red in colour. The nose is aromatic with red berry fruit,

sweet spice and hints of vanilla and oak. Full-bodied on the palate, fruit-driven wine with blackcurrant

fruit, cassis, dark chocolate and some herbaceous notes.

NOBLE HILL (Paarl, South Africa) 2,150

The decomposed granite soils that define our vineyards give this wine an earthy, cool and
distinctively old world character.




Red Wines - Blended

MEERLUST RUBICON (Stellenbosch, South Africa) 4,250
A typical liquorice note is evident on the nose, full-bodied, and structured but packed with fresh dark

fruit and rounded linear tannins.

ANTHONI) RUPERT OPTIMA (Franschhoek, South Africa) 2,700
The wine feels silky, supple and smooth when it hits the palate. Flavours of dark berry fruit, Christmas

pudding, cigar box and spice then make their presence felt. Beautifully poised and balanced with

neither fruit nor oak dominating.

NOBLE HILL ESTATE RESERVE (Paarl, South Africa) 2,750
This wine elicits the aromas and tastes of fresh black currant, plum, and a touch of mint and deep,

fruit-driven and jammy. Filled with ripe, rich fruit and a plethora of spices, this style is typified by

Australian Shiraz, Sonoma Zinfandel and Chateauneuf-du-Pape.

DE TOREN DELICATE (Stellenbosch, South Africa) 2,250
This wine reveals an exemplary sensory pleasure of fresh, luscious red strawberries with deep,

elegant flavours and a mystical aroma of cinnamon.

HARTENBERG (Stellenbosch, South Africa) 1,750
Known worldwide for its Shiraz wines, Hartenberg has added another dimension to this wine with

the addition of Cabernet Sauvignon. Peppery and spicy with luscious berry aromas and a beautiful

elegant finish. Intense pepper spice with aromas of black berries and plums, velvety smooth tannins.

ALMENKERK (Elgin, South Africa) 1,650

Merlot, Shiraz, Cabernet Sauvignon and Cabernet Franc, aged for 23 months in French barriques.
Natural acidity and purity of fruit, typical of Elgin terroir, make for an elegant wine with a lingering
finish.
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Red Wines - Pinot Noin & Pinotage

IONA MR P PINOT NOIR (Elgin, South Africa) 1,900
Elegant fresh cherry and red berry nose, with undergrowth melange. The palate is pure with a

lovely texture and sweet cherry fruit dominates with spicy undertones. The wine is fresh and intense

with real vibrancy.

PAUL CLUVER PINOT NOIR (Elgin, South Africa) 1,550
Beautiful aromas of red fruits intermingle with roasted spices followed by a delicious, elegant

silky palate of poached ripe plums resulting in a medium-bodied wine with soft edges.

BEYERSKLOOF PINOTAGE (Stellenbosch, South Africa) 1,100
Well structured, yet elegant and soft, medium-bodied with a fresh strong berry and plum flavours

with elegant tannins. Well balanced, medium-bodied wine with a fresh finish and superbly balanced

finish.

KAAPZICHT PINOTAGE (Stellenbosch, South Africa) 1,550

Dominated with cherry and red fruit aromas, backed up with inky and vanilla notes. Spice and
richness create tension on the palate leaving an earthy and elegant finish.







Cocletails.

COSMOPOLITAN 295
A cosmopolitan, or informally a cosmo, is a cocktail made with vodka, triple sec, cranberry juice, and freshly

squeezed or sweetened lime juice.

SEX ON THE BEACH 295
The sex on the beach cocktail is a very popular vodka mixed drink that is the epitome of easy drinking, vodka,

peach schnapps, orange juice, and cranberry juice.

SPIN DROP 300
This whimsical cocktail of cherry liqueur, dash of Monin strawberry, vodka, lime juice, Smirnoff Spin will have

you spinning before you drop!

PURPLE RAIN 300
Vodka, purple mix, blackberry breezer, peach liqueur, lime juice and bitter lemon.

PASSION VERMOSA 295
Vodka, passion fruit, orange juice, and sweet & sour mix with a top-up of chardonnay.

CALL ME A TAXI 295
Vodka, Malibu, Southern Comfort, banana liqueur, cranberry juice and pineapple juice.

MOSCOW MULE 295

A Moscow mule is a cocktail made with vodka, ginger beer, and lime juice, garnished with a slice or wedge
of lime.
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Cocletails.

WHISKEY SOUR 295
The whiskey sour is a mixed drink containing whiskey, lemon juice, sugar, and optionally, a dash of egg white.

OLD FASHIONED 295
The old fashioned bourbon is one of the most classic whiskey cocktails of all time. Whiskey, simple syrup

and bitters.

IRISH COFFEE 295
This cocktail consists of hot coffee, Irish whiskey, stirred sugar and topped with cream.

IRISH PASSION 295
Jameson, passion fruit, lime juice, ginger ale, top up dash of bitters.

DAIQUIRI 295
White rum, simple syrup, fresh lemon, frozen strawberry.

ZOMBIE 295
The zombie is a popular tiki cocktail. It is filled with rum and fruits and is known to be one of the most

powerful cocktails you can make. Dark rum, white rum, pineapple juice, lime, grenadine.

PINA COLADA 295

A sweet cocktail made with rum, cream of coconut or coconut milk, and pineapple juice, usually served
either blended or shaken with ice.




Cocletails.

MOJITO (Flavoured strawberry or raspberry) 295
Mojitos are bubbly rum cocktails that taste minty-fresh, citrusy, and a little sweet.

DEVIL MARGARITA 295
Combination of tequila, triple sec, lime juice, and a top sweet wine to give sublime flavours.

MARGARITA 295
Combining the tang of lime and the sweetness of orange liqueur with the distinctive strength of tequila,

our classic margarita strikes all of the right keys.

LONG ISLAND ICED TEA 310

The Long Island Iced Tea tastes like cola with lemon and orange flavoring added, but it hides a powerful
wallop of alcohol that can sneak up on you.
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MELON SMASH 295
Gin, basil leaves, lime juice, sugar syrup, Midori honey dash, egg white.

GIMLET GIN 295
There’s somewhat of a consensus that the gimlet was invented during the jazz age and it’s not hard to believe

there’s something inherently snazzy about this drink.

NEGRONI (Aperitif) 295
Negronis are aperitifs, meaning they’re the perfect drink to stimulate your appetite before a hearty meal.

CLASSIC MARTINI 295
Undoubtedly the most famous of gin cocktails the Martini reserves an unrivalled place at the summit of any

cocktail book and is the true test of any bartender’s skills.

GIN & TONIC 295
The classic G&T is one of the most beloved and easy-to-make cocktails on earth.

TOM COLLINS 295

When you want something refreshing and particularly on a hot summer day, there is simply nothing better.
Strikes the perfect balance of sweet, tart, and bubbly with just enough kick from the gin.




Shoatens,

KAMIKAZE 195
A combination of vodka, triple sec, and lime juice is guaranteed to get the party started. Pace yourself - these

shooters are strong!

SPRINGBOKKIE 195
It is a very patriotic drink, not only because a springbokkie reflects the gold-and-green of South Africa national

rugby team, but also because Amarula is the world’s second best-selling cream liqueur.

B52 210
This shot is a subtle blend of coffee, orange, cream, and whiskey flavours .... As with most shots, drinkers

usually toss back a B52 quickly, so they get the flavours of all three layers in one taste.

C-29 195
C-29 is the chemical symbol for copper. The different layers represent the different colors copper has from

copper ore to its extraction!

BRAIN HEMORRHAGE 195

This oddly named, yet super sweet shooter combines Peach Schnapps, Irish cream, and grenadine, and may
affect your ability to think straight.
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Meacktails

CRANBERRY SPARKLER 210

A simple yet refreshing drink, it pairs well with summer and sunshine but goes just as well with fire and blankets.

VIRGIN MOJITO 210
Virgin mojito is a classic and refreshing non-alcoholic drink made from mint leaves, lemon juice, and
sweetened to taste.

SHIRLEY TEMPLE 210
Only a couple of ingredients, a few minutes, and a big grin on your face when you have a Shirley Temple drink!
A fizzy non-alcoholic childhood favorite!

ROCK SHANDY 210

Soda water, lemonade and bitters.

MALAWI SHANDY 210

Ginger ale, lemonade and bitters.

VIRGIN DAIQUIRI 210

Strawberries, lime, simple syrup, tonic water or soda.




Peexs.

INTERNATIONAL

Corona 160
Budweiser 160
Heineken 160
Stella Artois 160
Windhoek Draught 160
Windhoek Lager 150
LOCAL

Mosi Lager 100
Castle Lager 100
Castle Lite 110
Flying Fish Lemon 140

»

e‘da w/

Hunter’s Dry 140
Hunter’s Gold 140
Savanna Dry 140

Gin

Inveroche Classic
Inveroche Amber
Hendrick’s
Tanqueray
Tanqueray No. 10
Tanqueray Sevilla
Iconic

Musgrave Pink
Bombay Sapphire
Bombay Bramble
Malfy

Bulldog
Colombo
Beefeater
Beefeater Pink
Gordon’s
Gordon’s Pink

180
180
180
140
250
140
140
150
120
130
150
250
130

95

95

95

95

Liquewrs

Amarula Cream (50ml) 110
Baileys Cream (50ml) 150
Blue Curacao 50
Strawberry Lips 70
Southern Comfort 70
Cointreau 90
Triple Sec 60
Créme de Menthe 50
Jagermeister 95
Kahlua 85
Pimm’s 70
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BLENDED

Chivas Regal 12Yrs

Chivas Regal XV

Chivas Regal 18Yrs

Johnnie Walker Black
Johnnie Walker Platinum
Johnnie Walker Blue

Johnnie Walker Gold

Johnnie Walker Green
Johnnie Walker Double Black
Johnnie Walker Red Label
Jameson Black Barrel
Jameson Caskmates IPA Edition
Jameson Caskmates

Jameson

Famous Grouse

J&B

Jack Daniel’s

Jack Daniel’s Single Barrel
Jack Daniel’s Honey
Gentleman Jack

Iwai (Japanese Whiskey)
Yamazaki (Japanese Whiskey)

120
190
360
140
230
680
200
200
170

80
150
160
150
120

70

70
130
230
140
170
280
310

SINGLE MALT
Glenfiddich 26Yrs
Glenfiddich 21Yrs
Glenfiddich 18Yrs
Glenfiddich 15Yrs
Glenfiddich 12Yrs
Glenlivet 12Yrs
Glenlivet 15Yrs
Glenlivet 18Yrs
Glenmorangie
Glenmorangie 14Yrs
Macallan 12Yrs
Monkey Shoulder ‘Smokey
Monkey Shoulder Original
Singleton 12Yrs
Singleton 15Yrs
Balvenie 12Yrs
Balvenie 14Yrs
Talisker 10Yrs
Lagavulin

Laphroaig

’

2,500
920
460
260
180
180
260
460
210
260
350
145
140
190
260
320
380
260
530
220




Cagnac

Rum

Hennessy VSOP 310 Bacardi

Hennessy VS 170 Captain Morgan Dark Rum
Hennessy XO 880 Captain Morgan Spiced Gold
Rémy Martin VSOP 250 Malibu

Camus VS 150

Courvoisier 150

Klipdrift Premium 80 Absolut Clear

Klipdrift 70 Absolut Vanilla

KWYV 3Yrs 70 Ciroc

KWYV 5Yrs 80 Belvedere

KWV 10Yrs 90 Grey Goose

Richelieu 80 Stolichnaya

Smirnoff Triple Distilled

70
70
70
85

120
120
150
180
180
100

80

5 .E

Patron Silver
Patron Gold
Olmeca Gold
Olmeca Silver
Olmeca Chocolate

185
185
95
95
95

Apeitif

Martini Rosso
Martini
Cinzano
Campari

60
60
60
80
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Juices

Apple

Cranberry
Freshly Squeezed
Guava

Mango

Orange
Pineapple

Red Grape

Millshalies

80
80
190
80
80
80
80
80

Coffee] Fea

Espresso
Macchiato
Americano
Cappuccino
Mochaccino
Latte

Hot Chocolate
Rooibos

Five Roses
Green Tea
Fresh Ginger Tea

Cordials.

Vanilla
Strawberry
Oreo Shake
Nutella
Caramel
Banana Berry

190
190
190
190
190
190

Grenadine

Kola Tonic

Lime Cordial (750ml)
Passion Fruit Cordial
Mineral Water
Sparkling Water

50
50
70
80
90
90
95
80
80
80
190

30
30
30
30
40
50

Soft Duinks

Coca Cola (300ml) 60
Sprite (300ml) 60
Fanta (300ml) 60
All Disposable Softies (500ml) 80
Indian Tonic Can (200ml) 90
Ginger Ale Can (200ml) 90
Lemonade Can (200ml) 90
Soda Water Can (200ml) 90
Pink Tonic Can (200ml) 90
Red Bull 160
Appletiser 170
Grapetiser 170






