
BEVERAGES
(Non-alcoholic)

MOCKTAILS

Vir-Gin blueberry, apple & cinnamon tonic (Sp) R70
Elgin blueberry, apple and cinnamon purée, sparkling water and lemon

Vir-Gin raspberry tonic (Sp) R70
Spiced Stellenbosch raspberry tonic purée, sparkling water and lemon

Craft rooibos iced tea (Sp) R30
Choose either a Stellenbosch strawberry purée or a peach & tarragon purée

WINE, BEER, CIDER

Devils Peak Zero to Hero R40 
Little Wolf virgin apple nectar cider R50

Leopards Leap Natura non-alcoholic white R175
Leopards Leap Natura non-alcoholic red R175
JC Le Roux Le Domaine non-alcoholic R195

GIN

John Ross non-alcoholic gin R35 per tot 

SOFT DRINKS & JUICES

Coke, Coke zero, Coke light, Cream soda, Fanta orange R30
Lemonade, Soda water, Tonic, Dry lemon R25

Juice (Please ask your waitron for daily flavours) R30
Appletiser, Grapetiser, Cordial & mixer, Lipton Iced Tea R35

Rock shandy R50

(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 home grown 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. 



MILKSHAKES

Malva and coffee milkshake (M) (E) (G) (Sp) R65 
Chocolate brownie milkshake (M) (E) (Sp) (N) R65 

Raspberry and marshmallow milkshake (Sp) (E) (M) R65

WATER

La Vie mineral water (still or sparkling) R40 per bottle 

HOT DRINKS

Coffee
Cappuccino, Café latte, Americano R30 

Single/Double espresso R20/R25
Macchiato (M) R25

Café mocha (M) R45
Hot chocolate (M) R40

Tea
Rooibos, English Breakfast, Earl Grey, Chamomile, Green Lemongrass & Ginger, 

Peppermint, Chocolate Mint, African Summer, Rooibos Cranberry, Emperors Green R30
Red cappuccino (M) R30

Red latte (M) R30

SPECIALITY COFFEE

Café Pedrocchi (M) R35
Single shot of espresso topped with mint infused cream

Affogato (M) (E) R40
Double shot of espresso served over a scoop of vanilla ice cream

Mocha cooler (M) (E) R45
Double shot of espresso served over a scoop of chocolate ice cream, topped with cream

Cold brew R30
Americano over ice (please advise if you would like milk)
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