
STARTERS

Smoked springbok and beetroot carpaccio (M) (S) (N) (Sp) (G) (E) 
with candied walnuts, baby leaves and goat’s cheese with a 
balsamic dressing

Green asparagus and rainbow carrot salad (N) (Sp) (G) (M) (V)      
with mushroom and pecan nut pâté, lime vinaigrette and a feta 
and spinach cracker

Vineyard snails (Mo) (M) (G) (E) (Sp)
with garlic and parsley cream sauce, bacon crisp and homemade 
brioche

Escabeche of yellowfin tuna (F) (Sp) (Mu) (M) (N) (P)
with enoki mushrooms and a herb salad with aubergine purée  
and black pepper vinaigrette

Beef tartare (S) (Mu) (Ss) (Sp) (G) (E) (M) (N) (F)
with pickled mustard seeds, a crispy sesame seed cracker and 
cured egg yolk

Red velvet prawns (Cr) (M) (G) (Sp) (Ss) (S) (Mo) (Mu) (C) (E) (F) 
with avocado mousse, mango and coriander salsa, sweet chilli and 
garlic sauce 

Fresh pea and mint risotto (Sp) (M) (V)
with pea purée and crispy mint leaves with parmesan cheese

R125

R105

R95

(C) Celery (CI) Cereals with gluten (CR) Crustacean (E) Eggs (F) Fish (L) Lupin (G) Gluten (M) Milk (Mo) Molluscs (Mu) Mustard (N) Nuts
(P) Peanuts (Ss) Sesame (S) Soya (Sp) Sulphur Dioxide (V) Vegetarian. If you have any specific dietary requirements or food allergies 
please let your waiter know before placing your order. Our chef will be more than happy to adapt any of our dishes where possible.

We favour homegrown and local flavours wherever possible and so our menu has been specially created to celebrate the finest 
ingredients that have made a short journey from source to your fork (some so short it’s just walking to the garden and back!).  We work 
hard to reduce our food miles and we are proud to have some fantastic local specialities on our menus! And it doesn’t just stop at the 
food; at Mont Rochelle we are in a unique position to be able to serve a wide range of high quality wines from our very own vineyard. 
We’re all about footprints in the sand and not in carbon, so when you dine with us you can rest assured the food is sourced locally and 
responsibly. Think of it as you helping the environment – one bite at a time! Talk to one of the team to find out more about where the 
food on today’s menu has come from.
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Pan-fried sustainable fish (F) (M) (G) 
with polenta mousse, onion sauce, green asparagus and baby 
carrots

Herb crusted lamb loin medallion (G) (M) (E) (C) (Mu) (Sp) (S)
with potato fondant, root vegetables, caramelised leek purée and 
rosemary and rooibos jus

Slow roasted pork belly (M) (C) (Sp) (G) 
with fynbos honey glaze, apple sauce, pommes purée, wilted baby 
spinach and port jus

Roasted cauliflower steak (V) (M) (Sp) (N) (G) (Ss) 
with homemade hummus, brown butter and roasted sage and pine

Sparta beef fillet (M) (N) (C) (P) (Sp) (G) (E)
with sweet potato gnocchi, green peppercorn sauce, peanut and 
pumpkin mousse and grilled baby bok choy

Butternut and walnut tortellini (G) (N) (Sp) (M)
Egg free pasta with fresh chimichurri and a parsnip crisp

Chicken crown (M) (G) (C) (Sp) 
with crispy potato, roasted corn and spring onion succotash with 
truffle essence set on pool of roasting juices

Salted and herbed Kudu steak (G) (M) (C) (Sp) (N)
with baked cornmeal chips and roasted vine tomatoes with parsley 
and mushroom sauce 

MAINS

SIMPLY GRILLED

Line fish of the day (F)
Beef fillet
Venison
Lamb loin

Served with a choice of lemon butter (M) or rosemary jus (C) (M)

SIDES
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Fine beans with red onion and almonds (N) (M) 
Honey sumac glazed baby carrots (Sp) (M) 
French fries 
Mash potato, bacon and gravy (C) (Sp) 
Garden salad (M) (Sp) 

R45
R45
R45
R45
R45

(C) Celery (CI) Cereals with gluten (CR) Crustacean (E) Eggs (F) Fish (L) Lupin (G) Gluten (M) Milk (Mo) Molluscs (Mu) Mustard (N) Nuts
(P) Peanuts (Ss) Sesame (S) Soya (Sp) Sulphur Dioxide (V) Vegetarian. If you have any specific dietary requirements or food allergies 
please let your waiter know before placing your order. Our chef will be more than happy to adapt any of our dishes where possible.

We favour homegrown and local flavours wherever possible and so our menu has been specially created to celebrate the finest 
ingredients that have made a short journey from source to your fork (some so short it’s just walking to the garden and back!).  We work 
hard to reduce our food miles and we are proud to have some fantastic local specialities on our menus! And it doesn’t just stop at the 
food; at Mont Rochelle we are in a unique position to be able to serve a wide range of high quality wines from our very own vineyard. 
We’re all about footprints in the sand and not in carbon, so when you dine with us you can rest assured the food is sourced locally and 
responsibly. Think of it as you helping the environment – one bite at a time! Talk to one of the team to find out more about where the 
food on today’s menu has come from.
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(C) Celery (CI) Cereals with gluten (CR) Crustacean (E) Eggs (F) Fish (L) Lupin (G) Gluten (M) Milk (Mo) Molluscs (Mu) Mustard (N) Nuts 
(P) Peanuts (Ss) Sesame (S) Soya (Sp) Sulphur Dioxide (V) Vegetarian. If you have any specific dietary requirements or food allergies 
please let your waiter know before placing your order. Our chef will be more than happy to adapt any of our dishes where possible.

We favour homegrown and local flavours wherever possible and so our menu has been specially created to celebrate the finest 
ingredients that have made a short journey from source to your fork (some so short it’s just walking to the garden and back!).  We work 
hard to reduce our food miles and we are proud to have some fantastic local specialities on our menus! And it doesn’t just stop at the 
food; at Mont Rochelle we are in a unique position to be able to serve a wide range of high quality wines from our very own vineyard. 
We’re all about footprints in the sand and not in carbon, so when you dine with us you can rest assured the food is sourced locally and 
responsibly. Think of it as you helping the environment – one bite at a time! Talk to one of the team to find out more about where the 
food on today’s menu has come from.

Double crack crème brúlée (M) (E) (G) (Sp) (Ss)

Orange gel and black sesame tuile milk tart

*paired with Klein Constantia Vin de Constance 2009

Matcha sponge (M) (E) (N) (G) (SP)
with chocolate soil, lemon curd and rose ice-cream

*paired with a glass of Mullineux Straw Wine NV Swartland

Dark chocolate fondant (E) (M) (G) (Sp) (N)

with raspberry sauce, hazelnut and Frangelico ice-cream with 

vanilla crème and honeycomb pieces 

*paired with a glass of Allesverloren 2011 Swartland

Milk chocolate panna cotta (M) (N) (E) (Sp)

with vanilla and caramel macaroons, hazelnut praline, 
blueberry compote and cinnamon ice-cream

*paired with a glass of Nederburg Reserve Noble Late Harvest
2013 Paarl

Lemon tart (M) (N) (E) (Sp) 

with strawberry sauce, lime gel and strawberry mousse

*paired with a glass of Nederburg Reserve Noble Late Harvest
2013 Paarl

Seasonal fruit plate (Sp)

Selection of seasonal fruit with sorbet of the day

*paired with a glass of Paul Cluver Riesling Noble Late Harvest
Elgin Valley

Local cheeseboard (M) (Sp) (G) (N) (Ss)
Selection of 3 local cheeses with chilli and sultana chutney, 
preserved figs and homemade crackers  

*paired with a glass of De Krans Vintage Reserve 2009
Calitzdorp
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