
 
 
 
 

CAMISSA 

 

starters 

camissa soup      R60 

ask waitron for today’s special 
 

rooibos tea smoked macha tuna loin   R110 

compressed apple, fennel & cucumber 
 

 

free range peri peri chicken livers   R65 

vetkoek & lime pickle 
 

west coast mussels                    R90 

fresh pressed apple juice, chilli, lemon leaf                                                

and dill potbrood 
 

home cured smoked duck carpaccio              R95 

spring berry and hibiscus vinegar reduction,                               

nasturtium capers  
 

 

  

salads 

 

roasted butternut salad    R75   

fairview goat’s cheese, cape malay pumpkin seeds,  

warm celery dressing, rocket & spinach 
 

warm broccoli and almond salad   R80 

crispy pancetta, lemon & healey’s cheddar sousie 
 
 

crispy calamari salad     R95 

fresh watermelon, rhubarb confit vinaigrette                                                

& wild greens 
 

 

spring nectarines     R65  

crisp radish, rocket, buchu syrup & toasted                                               

seed caramel                                       

   

homemade pasta 

rock lobster tagliatelle    R155 

Brandy cream & sea lettuce                             
 

wild garlic gnocchi     R90 

spinach, fairview goats cheese, smoked chakalaka,                         

toasted pine nuts and wild rocket                             
 

roasted brinjal ravioli     R95 

Sage, pear, cremoso gorgonzola cream,                                                                    

brown butter & walnut                             
 

camissa pasta      R90 

Beef short rib, handmade pasta ribbons, herb  

Camissa red wine herb sauce 

 



 
 
 
 

 

 

CAMISSA 

 

mains 

linefish       R160                                           

sauteed soutslaai, dune spinach & swiss chard,                                         

confit red onion, fennel, bokkom & lemon                                     

remoulade & smokey pepper essence         
 

linefish       R160 

light malay spiced coconut cream,                                                           

mussels and baby marrow spaghetti 
 

malay curried west coast lobster pot    R240 

Aromatic pilaf rice & sambals  
 

Peri peri baby chicken      R160 

Salt and vinegar slapchips & sultana coleslaw 
 

cape malay lamb shank     R175 

roasted leek mash & dried fruit chutney jus 
 

vleis 

200g fillet      R210 

500g t-bone       R240 

cappuccino green peppercorn sauce, camissa fries 
 

 

grilled karan beef fillet     R220                          

biltong coat, wild garlic potato crush,                                                     

agave shoots & camissa red wine jus 
 

pork belly      R140 

pickled cherries, warm slivered fennel                                                                

& kohlrabi slaw, rum jus 
 

 

on the side 

hand cut camissa fries     R30 

warm slivered fennel and kohlrabi slaw                                       R30 

hand cut cumin spiced sweet potato fries   R35 

roasted leek mash potato    R30 

garden wild garlic rice      R30 

wild garlic potato crush    R30  

sautéed spinach, fennel and red onion   R30 

broccoli with healey’s sousie & almond   R40 

farmstyle Vegetables- Ask your waitron for today’s offerings R40  


