
Drinks

Coffee
Espresso 

Americano / Macchiato / Flat White / Cappuccino / Latte / Mocha  
All served with whole milk*

 
Tea

English breakfast tea served with whole milk*

Earl Grey black tea with bergamot
 

Teapigs herbal tea
Mao Feng Green Tea light and clean in flavour, a tea unlike any other 

Peppermint Leaves the mintiest mint of all time (CF)

Cleanse Detox Tea a blend of lemongrass, green tea and coconut (CF)

Chamomile chamomile flowers, deliciously sweet and soothing (CF)

Honeybush & Rooibos nutrient-rich and naturally caffeine free (CF)

Lemon & Ginger lemongrass, lemon peel and ginger (CF)

 
Soft drinks

Fruit juices / Soft drinks / Cordials
 

Sparkling wine
Mariette Blanc de Blanc MCC Breedekloof, South Africa, 11.5% abv

L’Ormarins Brut Classique Rosé South Africa, 12.5% abv
 

White wine
Babylons Peak Chenin Blanc Swartland, South Africa, 12.5% abv

Nitida Sauvignon Blanc Durbanville, South Africa, 13.28% abv

De Wet Cellar Chardonnay Klein Karoo, South Africa, 13.5% abv

Mariette Pinot Blanc Rawsonville, South Africa, 13% abv
 

Rosé wine
Jordan Dry Rosé Stellenbosch, South Africa, 13% abv

*Choice of milk and syrup available (CF) Caffeine free 
Have an allergy or intolerance? Before you order any food or drink, please speak to a member of our catering team,  

if you have an allergy or intolerance. Our food is prepared and served in an environment where there may be traces of allergens present. 
If you are a regular customer, please continue to ask a member of our team as recipes and ingredients may change.
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Red wine
Brink Pinotage Swartland, South Africa, 15% abv

Vrede en Lust “The Red Lady” Merlot Simonsberg-Paarl, South Africa, 13.74% abv

Merwida Cabernet Sauvignon Breedekloof, South Africa, 13.86% abv

Vondeling Baldrick Shiraz Voor-Paardeberg, South Africa, 13.6% abv

Neil Ellis The Left Bank Stellenbosch, South Africa, 14.5% abv

Beyerskloof Synergy Cape Blend, South Africa, 14.02% abv
 

Beer, cider & stout
Jack Black Cape Pale Ale 4.9% abv

Mountain Brewing Loadshed Lager 5.3% abv

Agars Jozi Blond American Blonde Ale 4.5% abv

Agars White Dog 5.5% abv

Agars Tomahawk IPA 7% abv

Agars Black Mamba Oatmeal Stout 5% abv

The Black Fox Premium Cider strawberry & lime, 6% abv

Castle Lite / Savanna Dry / Heineken / Windhoek Draught 
Stella Artois / Heineken 0.0 (alcohol free)

 
Spirits

A wide selection of spirits are available from the bar
 

Cocktails
Virgin Redhead / Maiden Voyager / Classic Dry Martini / Margarita 

Bloody Mary / Cosmopolitan / Bellini / The Bramble / Espresso Martini / Gin Fizz  
Mojito / Strawberry Daiquiri / Negroni / Old Fashioned / French Martini / Pina Colada 

Long Island / Manhattan / Whiskey Sour / Amarula Milk Tart
 

Alchol free cocktails
Just Short locally produced alcohol free cocktails 

Paloma grapefruit, vanilla, pink peppercorn, Supasawa

Sweet Nothing herbaceous blend of basil, sugar snap peas, star anise, Supasawa

Mo-Yeet-OH! tropical tea and lime leaf takes this drink to the next level
 

Turndown
Turndown Toddy hot chocolate, Bacardi 8 year old rum, marshmallows,  

short bread, chocolate spread
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Have an allergy or intolerance? Before you order any food or drink, please speak to a member of our catering team,  
if you have an allergy or intolerance. Our food is prepared and served in an environment where there may be traces of allergens present. 

If you are a regular customer, please continue to ask a member of our team as recipes and ingredients may change.


