
 

Salads 

 

 Traditional Cobb Salad         R85 

       Grilled chicken, boiled eggs, avocado, tomato, crisp bacon and blue cheese 

 Roast Pumpkin Salad          R70 

       Roasted pumpkin, baby spinach, pumpkin seeds, feta, red onion marmalade dressing 

 Grilled Halloumi Salad         R65 

       Mixed greens, pickled beetroot, herbed croutons and smoked apple dressing 

 Chilli Salt Calamari Salad         R95 

       Chilli salted calamari, young leaves, roasted garlic mayo 

 

 

Starters 

 Club Soup          R60 

       Daily soup option with crispy bread 

 Buffalo Mozzarella          R75 

       Green olives, parma ham, sundried tomato dressing 

 Smoked Trout          R85 

       Sliced local smoked trout, cream cheese, red onion, capers, avocado, and lemon 

 Seared Scallops         R90 

       Citrus and fennel salsa, home cured pancetta, apple and vanilla puree 

 Potted Duck Liver Parfait         R75 

       Gooseberry marmalade, crisp breads 

 

 

Mains 

Off the Grill 

 The Nineteen Burger         R95 

       Grass-fed beef, tangy mayonnaise, cheese and salad or spiced potato fries 

 

 Lamb chops 350g                    R190 

 Fillet 250g                    R175 

 Sirloin 300g                   R155 

 Ribeye 300g         SQ  

                      

 All Served with grilled tomato, spiced potato fries or mash and salad or grilled vegetables 

 Sauces: choice of bbq, mushroom or pepper sauces 



 

Specialties 

 Seared Salmon                                                                                                                                                               R160  

       Scottish salmon, new potato salad, wilted spinach and broccoli with a wasabi buerre blanc 

 Pasta                  R90

       Linguine pasta with gypsy ham, black mushrooms, parmesan cheese and rocket   

 Seafood Risotto                                                R160                                                                                                                                                                                                                                                                                                       

       Grilled kabeljou, shrimp, prawns, peas, saffron 

 Prawn Pasta                                                                                                                                                                   R145                                                                            

       Homemade tagliatelle, butter, prawns, cherry tomato, garlic and basil 

 Risotto                   R95

       Tomato risotto, semi dried tomato, calamata olives, parmesan crisps 

 Mediterranean Chicken Curry                   R115

       Parsnips, peppers, fragrant jasmine rice, served with salsa, tahini and poppadum’s 

 Roast Pork Belly                   R125

       Courgette and potato rösti, Asian red cabbage slaw, apple and vanilla purée, beets and jus 

 Sumac Crusted Springbok Loin                   R145

       Sweet potato gnocchi, pickled kumquats, crumbed baby carrots, jus 

 Traditional Lamb Potjie                               R155

       Lamb ossobucco cooked on the bone, dried apricots, and pumpkin. Served with  

       creamy mashed potato and young vegetables 

 

 

Desserts 

 Homemade Malva Pudding          R60 

       Served with custard, stewed berries and vanilla ice-cream                         

 Reconstructed Orange Cheese Cake         R70 

       Hazelnut crust, candied orange peel, hazelnut praline 

 Apple Tartan         R65 

       Puff pastry, apples, caramel sauce, vanilla ice cream 

 Spiced Poached Pear         R70 

       Pistachio crumble, chocolate ice cream 

 Local Cheese Plate         R85 

       Selection of local cheeses, preserves and crackers 

 


