


Harvest Grill & Wine.
Where steaks are aged 
alongside wine.
What a perfect pair!



SPICY SHRIMP 72
Pan-fried in cajun lemon butter with fragrant pilaf rice

Durbanville Hills Sauvignon Blanc    126     37

CHICKEN LIVERS 51  
Lightly grilled in peri peri, finished with cream
with grilled bread

Nederburg Rosé    95     27

BLACK MUSHROOM 63
Grilled black mushroom, creamed spinach,
topped with cheddar cheese

Franschhoek Cellars Chenin Blanc    115     32

CALAMARI 66
Falkland calamari, grilled in lemon butter or
deep-fried in crispy batter with tartar sauce

Boschendal Blanc De Noir    132    32

CLASSIC WINGS 70
4 full wings , grilled in a sauce of your choice:
Traditional peri peri
Signature Jack Daniels BBQ
Cajun lime butter

Boschendal Boschen Blanc    132    32

CHEESY BACON AND
GARLIC BAGUETTES 48
Fresh crispy baguette with garlic butter, creamy 
cheese and wrapped in streaky bacon

Zonnebloem Blanc De Blanc    95     27

SOUP OF THE DAY 50
Served with a dash of cream and croutons

Franschhoek Cellars Chenin Blanc    115     32



BILTONG SALAD 81
Biltong, Danish feta and roasted peppers dressed 
with balsamic and herb vinaigrette

Two Oceans Sauvignon Blanc    95      27

HONEY AND SESAME CHICKEN SALAD 81
Chicken fillet grilled with honey and sesame
with mixed baby greens, tomato carrots and
honey mustard dressing

Chardonny Boschendal Unwooded    189    53

GREEK SALAD 66
Traditional Greek salad with Calamata olives and
feta cheese

Franschhoek Cellars Sauvignon Blanc    132    32

All beef is matured on our premises and only 
the best Morgan beef is used. Aged meat 
presented with crispy onion rings and a choice 
of chips, rice, baked potato or vegetables

Nederburg Baronne    126    32

AGED MEAT

STEAK TOPPINGS 30

BILTONG & AVO 
JALAPENO CHILLIES & PREGO 
PORTUGUESE CHICKEN LIVERS 
GARLIC & BLACKEND MUSHROOM 
HALLOUMI, TOMATO, CARAMELISED ONIONS & PESTO 
CHILLI CHOCOLATE 

SIRLOIN
250g 120

FILLET
250g 130

RUMP
200g 110
300g 145

T-BONE
350g 138
500g 165



SPARE RIBS
Pork ribs in sticky house basting

300g 138
600g 185
Ribshack Red    158    32

LAMB LOIN CHOPS 185
400g with a sauce of your choice

Alto Rouge    195    53

CHARGRILLED CHICKEN 125
Half spatchcock chicken marinated and grilled with
a choice of lemon-herb or peri-peri sauce

Brampton Cabernet Sauvignon    180    48

CHICKEN BREAST 104
Grilled chicken breast prepared with your choice
of lemon-herb or peri-peri sauce

Boschendal Boshen Blanc    132    32

MAPLE-GLAZED PORK CHOPS 114
300g grilled with black pepper and sweet maple glaze

Nederburg Stein    95     27

CLASSIC BURGER 77
Chicken fillet or beef patty with 
caramelised onion, tomato, 
gherkin, lettuce and chips

Nederburg Cabernet Sauvignon    
   158    37

THE HARVEST GRILL 
BURGER 88
Chicken fillet or beef patty with 
bacon, fried egg, cheddar cheese, 
caramelised onion, tomato, 
gherkin, lettuce and chips

Franschhoek Cellars
Sauvignon Blanc    132    32

SAUCY BURGER 81
A classic burger with a sauce
of your choice

Durbanville Hills Merlot    126    37

FROM THE GRILL
All grills are presented with crispy onion rings and a choice
of chips, rice, baked potato or vegetables

BURGERS

CREAMY MUSHROOM 20
MIXED PEPPERCORN 20
CREAMY GARLIC 20
PERI-PERI 25
MONKEYGLAND 20
CHEESE TRIO 25
CHEESE & MUSHROOM 25
CHEESE & GARLIC 25
CREAMY LEMON BUTTER 25
PREGO 25

SAUCES

STEAK ROLL 87
150g Sirloin garnished with 
lettuce, tomato, pickles and 
onions

Nederburg Baronne    129    39





CHIPS 26
BAKED POTATO 25
PILAF RICE 25
ONION RINGS 26      
STRING BEANS AND
CHERRY TOMATOES 25
ROASTED BUTTERNUT WITH
ALMOND AND FETA 25
CREAMED SPINACH 25
GREEK SALAD 25

MUSHROOM FETTUCCINE 
ALFREDO 78
Fettuccine topped with a mushroom 
and blue cheese sauce

Chardonny Boschendal Unwooded  
  189    53

ROAST VEGETABLE AND 
CHEESE PIE 75
Mixed roasted vegetables, peri peri 
spice and cheese sauce covered with 
crisp pastry

Franshhoek Cellars Chenin Blanc
  115     32





GRILLED LINE FISH 165
Green beans, sautéed baby potato and creamy 
lemon butter

Zonnebloem Blanc De Blanc    95     27

FALKLAND CALAMARI 120
Grilled with cajun or lemon butter or deep-fried 
in crispy batter with sauce tartar

Boschendal Blanc De Noir    132    32

FISH & CHIPS 89
Deep-water hake fillets, battered and presented 
with seasoned chips

Boschendal Boshen Blanc    132    32

12 QUEEN PRAWNS 175
12 Queen prawns with your choice of creamy 
lemon butter or peri-peri sauce served with 
either pilaf rice or chips

Two Oceans Sauvignon Blanc    95     27

QUEENS & HAKE 145
4 Queen prawns and a portion of deep-water 
hake with pilaf rice and creamy garlic sauce

Nederburg Rosé    95     27

QUEEN MORGAN 198 
Aged 250gr Morgan sirloin and 6 queen prawns 
with chips, beans and peri-peri sauce

Chardonny Boschendal Unwooded    189    53

All Harvest seafood ingredients are procured
in strict terms of the SASSI requirements and 
forms part of Sun Internationals commitment 
to Oceanic sustainability.



EISBEIN 150
Slow cooked with sautéed cream cheese
baby potatoes

Brampton Shiraz    158    37

LAMB SHANK 195
500g slow braised shank with cumin
red wine sauce

Nederburg Pinotage    168    37

HONEY AND MUSTARD FILLET 155
Stuffed with bacon and mushroom, grilled and 
presented with a Dijon mustard and honey Sauce

Nederburg Cabernet Sauvignon    158    37

PRAWN AND CHICKEN CURRY 140
Served with pilaf rice and condiments

Nederburg Stein    95    27

DEBONED LAMB CURRY 158
Served with Pilaf rice and condiments

Alto Rouge    195    53



All kids’ meals presented with chips or veggies

CHICKEN POPS WITH 
BBQ MAYO 57

FISH GOUJONS WITH 
TARTAR SAUCE 57

CRUMBED CHICKEN 
WINGS 57

KID’S BURGER:
BEEF OR CHICKEN 57

VANILLA CRÈME BRÛLÉE 50

MALVA PUDDING WITH
CRÈME ANGLAISE 50

RICH VANILLA ICE CREAM
WITH HOMEMADE BAR ONE 
CHOCOLATE SAUCE 50

CAKE OF THE DAY 65





CHAMPAGNE
VEUVE CLICQUOT
YELLOW LABEL   998
A wonderful, appley, bready champagne that fits 
the bill for any occasion

SPARKLING WINE
PONGRÁCZ    150    30
This is a timeless Cap Classique with great 
elegance and complexity 

JC LE ROUX LE DOMAINE   116    25
JC Le Roux Le Domaine is a bright, green-yellow 
sparkling wine which has a bubbling muscat aroma 
supported by cheerful fruit flavours on the nose

JC LE ROUX SAUVIGNON BLANC   116   25
JC Le Roux Sauvignon Blanc 2010 is a dry yet fruity 
sparkling wine with tones of tropical fruits, litchis, 
pineapples and granadillas 

JC LE ROUX LA CHANSON   116   25
JC Le Roux La Chanson is a lively, ruby-red 
sparkling wine. It reveals a delightful mélange of 
sweet, fruity flavours suggesting hints of 
strawberry and plum 

JC LA FLEURETTE    116   25
This is a lively, salmon pink sparkling wine that 
entices all the senses. It reveals a delightful 
melange of sweet, fruity flavours with hints of 
strawberry, plum and tropical fruit



WHITE
NEDERBURG STEIN   95    27
Nederburg Stein is made from selected full ripe grapes that results in a 
tropical fruitiness on the nose

TWO OCEANS SAUVIGNON BLANC    95     27
Upfront tropical fruit flavours, gooseberries followed with a hint of 
green fig

DURBANVILLE HILLS SAUVIGNON BLANC    126    37
Delightful combination of papaya, grapefruit, lime and winter melon 
with green fig and prickly pear flavours coming to the surface as the 
wine change temperature

FRANSCHHOEK CELLARS SAUVIGNON BLANC    132   32
This wine offers alluring flavours and aromas of fresh cut grass and 
tropical fruit, with apricot and fig

ZONNEBLOEM BLANC DE BLANC    95     27 
Lots of guava aromas with a tropical fruit finish. A medium-bodied 
wine with a refreshing crisp acidity, plenty of tropical fruit flavours such 
as guava and sweet melon that linger long on the aftertaste

BOSCHENDAL BOSHEN BLANC    132   32
This pale straw coloured wine specifically made for effortless social 
drinking with or without food

BOSCHENDAL CHARDONNY UNWOODED    189   53
A generous fruit bouquet

FRANSCHHOEK CELLARS CHENIN BLANC    115    32
An expressive nose with mango, peach and honey

ROSÉ
NEDERBURG ROSÉ    95    27
The nose detects a berry flavour which leads the way to a superb 
balance between sweetness and fruit acidity

BOSCHENDAL BLANC DE NOIR   132    32
The careful handling of the grapes and detailed cellar approach 
ensures the distinctive salmon, almost copperlike colour of the wine
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RED
BRAMPTON CABERNET SAUVIGNON    180    48
Great ruby depth of colour with engaging dark chocolate,
blackcurrant and spearmint aromas layered with brushes of cloves
and other brown spice 

NEDERBURG CABERNET SAUVIGNON   158    37
Lovely aromas of ripe berries, currants and dark violets with 
nuances of dark chocolate and oak in the background

NEDERBURG PINOTAGE    168    37
An abundance of plums and prunes with a hint of banana and slight 
oak spices

DOUGLAS GREEN MERLOT   132    32
Packed with juicy black cherry and fleshy plum aromas that tumble 
softly across the palate with plush mulberry and spice flavours

DURBANVILLE HILLS MERLOT   126    37
The wine holds a black current character with hints of ginger, cream 
and violets on the nose

ZONNEBLOEM MERLOT    174    48
Delectable chocolate and a combination of mixed red berries and 
underlying fruit cake aromas

BRAMPTON SHIRAZ   158    37
Earthy with hints of dark chocolate, ripe fruit and pepper spice  

RIBSHACK RED   158   32
Full bodied muscular red wine with rich, ripe dark berry flavours and 
sumptuous smoky oak spice after wood maturation

NEDERBURG BARONNE   126   32
Aromas of blackcurrant, cherries and prunes with spicy nuances.
Full and velvety with blackcurrant and prune flavours and a good 
tannin structure

ALTO ROUGE    195    53
Powerful berry fruit with cigar box and dark chocolate followed by 
vanilla and oak spices

 




