
A L L  D A Y  M E N U

200g Beef sirloin - R155
with rustic cut chips, fried egg and truffle mushroom sauce

Cajun spiced Patagonian squid - R140
with fresh lemon, green salad and sriracha mayonnaise

Grilled chicken salad plate - R95
with cucumber,  tomato, red onion, avocado, lettuce and homemade dressing

Long line 180g battered hake - R102
with rustic chips, fresh lemon and homemade tartar sauce

Homemade creamy cauliflower gnocchi - R92
with herbs, broccoli, grilled baby marrow, fresh chili and greyére cream

Soup of the day - R58

Beef bobotie - R128
with yellow rice, chutney and tomato sambal

Cape Malay chicken curry - R128
with basmati rice, tomato sambal and poppadum

Oude Werf local trio - R165
braised beef oxtail, mini bobotie, mini chicken pie 

with caramalised sweet potato and sambal

Homemade 180g pure beef or chicken burger - R105
on a toasted sesame seed bun with lettuce, plum tomato, fried onions, hash brown,

guacamole, aged white cheddar, truffle black mushroom sauce and rustic chips


