LUNCH & DINNER

APPETISERS & LIGHT BITES

Avocado Vinaigrette (v) 95
puffed grains & seeds, green vinaigrelte

Chef’s Pierogi (v) 95
mizithra cheese, potato, créme fraiche, walnut oil, shaved walnut

Charred Asparagus (v) (gf) 110
sorrel, mustard vinaigrette, toasted buckwheat

Crusted Kingklip 15
labneh, spiced aioli, apricot

Poached Prawns 155
avocado, spiced marie 1ose, salad of baby leaves

House Brisket Burnt Ends 15
mustards, pickles, sauerkraut, karoo bosste, crispy flatbread

Seared Beef 135
warm shallot dressing, charred onion, truffle aioli

San Daniele Prosciutto 145
sweet melon, honey, lemon

Enquire About Our Daily Fresh Oysters 28
verjus mignonette

MARKET SALADS

Sonny and Irene Daily Greens (v) 95
butter lettuce, cucumber; marinated danish_feta, avocado, puffed seeds & grains

add chicken 40

Heirloom Tomato (vg) 105
capers, shallots, basil, vinaigreite

Gem Lettuce 135
anchovy dressing, soft botled egg, croutons, crispy pancetta, pecorino

Ancient Grain Salad (v) 135

brown & wild rice, quinoa, bulgay, spelt barley, lentils, roast butternut,

dried cranberries, hazelnuts, cumin, honey, yoghurt dressing




TABLE VEGETABLES

Crispy Artichoke (v) 105
gremolata
Roast Carrots (v) (gf) 95

carrot leaf pesto, parmesan, lemon

Chargrilled Spiced Cauliflower (v) (gf) 105
Jried curry leaves, pickled green tomato, labneh

BREADS

stone ground flour; water; salt & yeast

SOURDOUGH

House Brisket Pastrami 155
mustard, house pickles

Sonny and Irene Grilled Cheese (v) 125
house cheese, caramelised onion

BAGEL

Smoked Salmon Trout 165
cream cheese & chive schmean; shallots, capers, chervil, lemon

CIABATTA

Chicken Salad Sandwich 135
atolt, mustard, garden greens

BAGUETTE

Poached Prawn 165
spiced marie rose, pickled red onion, avocado, greens

The Classic Steak Sandwich 145
mustard, house pickles, charred onion, rocket

BUNS

served with fries

1940’s Special 155
cheddar, tomato, lettuce, onion, house sauce, house pickles
add bacon 20 / (vegan option available on request)

Dry-Aged Beef Burger 175
truffle butter; tomato, house cheese, schmaltz onion, house pickles

Chargrilled Chicken Burger 135
spiced arolt, house pickles, shallots, slaw

add bacon 20

add avocado 39

Charcoal Grill Hot Dog 15
beef frankfurter, mustard, shallots, tomato, house pickles, green chilli relish



FROM THE SEA

House Fish & Chips 145
beer batter, yoghurt tartar

Seafood Pithivier 195
puff pastry, salmon trout, white fish, prawn, asparagus, lemon cream

Mackerel 145

burnt tomatoes, capers, toast

Grilled Sole 195

verjus, sorrel, citrus rice

Daily White Fish 225

tomato, olive, thyme, baby new potatoes

Pot of Mussels 155
shallots, garlic, thyme, white wine, cream, fries

Grilled Tiger Prawns 295

citrus beurre blanc, samphire

Ricotta Cappelletti 175

flaked salmon, lemon cream, dill

FROM THE LAND

Grilled Chicken Breast 155
olwe oil, garden herbs, broad leaf rocket, lemon

Roast Chicken 175
wild mushroom aranciny, truffle jus, charred onion

Pepper Fillet Steak 295
250g fillet, peppercorn sauce, fries

Steak Diane 245
250g sirlown, portabelini cream, fries

The Lamb Cutlets 235

potato purée, garden peas, mint

Chef’s Stroganoff 195

beef fillet, portabelini mushroom cream, house egg noodles

Pie of the Day 165

with garden greens

FROM THE GARDEN

Ricotta Dumplings (v) 145
asparagus, green onion, lemon

Truffle Risotto (v) 225
local black truffle, parmesan



SIDES

House Fries (vg) 40
Salt & Vinegar Onion Rings (v) 45
Garden Greens (v) 45
Everyday Ice Cream Sundae 125
strawberry ice cream, strawberry white chocolate ganache, fresh

& freeze-dried strawberries

Banana Split 105
créme diplomate, brownie, butterscotch, macadamia,

caramelised banana ice cream

Burnt Custard 105
vanilla pod créme brilée

Eton Mess (vg) 135
coconut panna cotta, mango, meringue, shortbread, passion fruit sorbet

Chocolate Delice 135

chocolate, vanilla milk purée, cacao mib shard, vanilla ice cream

Daily Sweets & Pastries Available By Trolley




