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A LA CARTE MENU

STARTERS

Calf’s Liver Brochette with Brandy and Chives 38
Lemon Grass Prawn Satay with Indonesian Noodles 48
Baked Camembert with Red Wine, Roasted Garlic and Thyme Garlic Croutons 58
Apple and Walnut Salad with a Tomato Mayonnaise 38
Crispy Chicken Salad with a Lemon and Ginger Dressing 45

MAINS

Venison Loin with a Butternut Mash and Fresh Mange Tout and a Beetroot Jus 115
Beef Sirloin with Gorgonzola and Samp Crust, Black Mushroom and a Truffle Oil Cream 115
Pork Belly with Red Wine Jus, Lyonaisse Potatoes, Crackling and Fresh Asparagus 105
Butter Chicken with Basmati Rice and Home Made Sambals 98
Daily Fish SQ
Grilled Polenta with Steamed Vegetables and a White Wine Vinaigrette 78

DESSERTS

Mixed Berry, Marshmallow and Mascarpone Trifle 49
Dark Chocolate Mousse with Strawberry Salsa 49
Berry and Sparkling Wine Jelly with Vanilla Ice Cream 49

Créme Brulee 49
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TAPAS / SNACKS

Stewed Mixed Peppers, Chilli and Rosemary Olives, Roasted Garlic in Olive Oil,
Balsamic Onions, Ajillo Mushrooms served with Flat Bread

Tzatziki, Hummus, Garlic Toast, Fiery Citrus Salsa, Baba Ganouj, Tapenade with Flat Bread
12 Pigs Salami Platter

Cheese Platter

Tempura Prawn with Satay Sauce

Mini Quiche

Haddock Risotto Ball

Spicy Sweet Potato Wedges with Cucumber and Lemon Raihita
Pork Spring Roll

Grilled Sweet Jalapeno’s

Apple and Walnut Salad

Spanish Omelet

Scotch Eggs of the Day

BAR/LIGHT MEAL MENU

Home Made Fish Goujons with Mayonnaise

Stir Fried Greens with Cashew Nuts

Chorizo Basil and Parmesan Tagliatelle

Warm Salad of Crispy Chicken Thighs

Confit Duck, Plum Sauce and Bean Sprout Wrap

65

65
65
65
10
10
10
10
14
16
16
18
18

35
35
75
45
45
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WINE LIST

FREEDOM HILL WINES

(available by bottle or by the glass)

FREEDOM HILL RANGE

Sauvignon Blanc 2010
A light, crisp refreshing wine with hints of flint and grassiness on the nose.

Cape Blend 2006
A blend of Cabernet Sauvignon, Pinotage and Shiraz

Shiraz 2009
Beautiful meaty flavours, with damp earth undertones and good all-spice flavours.

Pinotage 2008
The latest release of the Pinotage has hints of black cherries and raspberries
on the nose with a hint of mocha on the palate.

Cellar Selection Pinotage 2008
Nose is a blend of black cherries with underlying spice, while palate is soft and fruity.

Freedom Walk Cabernet Sauvignon/Pinotage 2009

64% Cabernet & 36% Pinotage. Intense ripe plum and blackberry nose with a hint of cocoa.

Palate has hints of red fruit with a touch of boiled sweet flavours.

SPARKLING WINES

Franschhoek Pass Winery Cuvee Catherine (Franschhoelk)
70% Pinot Noir & 30% Chardonnay. Good Natural sweetness, upfront fruity nose.
The aftertaste is a blend of fresh bread and strawberries.

Stony Brook Lyle (Franschhoek)
45% Pinot Noir 55%, Chardonnay. 27 months on the lees.
Citrus and nuts on the nose followed with a creamy biscuit palate.

Colmant Brut Reserve (Franschhoek)
A 50/50 Split of Pinot Noir and Chardonnay, spening 24 months on the lees.
Refreshingly crisp and elegant with citrus and biscuits.

85/25

85/25

135/45

135/45

90/25

105/30

210

170

195/40
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WHITE WINES
SAUVIGNON BLANC

Anura Reserve — Unfiltered (Simondium)
Veritas Double gold, Michelangelo gold, Wine Magazine’s Top 10 Sauvignon Blanc.
Wine Magazine 5 stars. Enough said.

CHENIN BLANC (BARREL MATURED)

Anura Limited Release 2010
Nose is fragrant honey and fynbos, palate is rich and buttery with fruity undertones.

Nabygelegen 2009 (Wellington)

72 year old vines, half matured in older barrels for 12 months, rest of the wine is un-wooded.

A well rounded wine with a citrus and dried fruit nose, and a creamy palate.

CHENIN BLANC (UN-WOODED)

Mooi Bly (Paarl)
Lime and Granny Smith flavours, Fresh nose and good acidity:

Maison Chenin Blanc 2009 (Franschhoek)
Tropical nose, with lingering soft white peach and pear palate.

CHARDONNAY (BARREL MATURED)

Haute Espoir 2008 (Franschhoelk)
Berries were whole pressed, and matured for 11 months.
Cinnamon and capsicum on the palate, with fresh pear and greengage on the nose.

CHARDONNAY (UN-WOODED)

Springfield Wild Yeast Chardonnay 2008
Nose has a subtle hint of naartjie. Palate is lively; full and lingering. This is big wine!

Anura Chardonnay 2010 (Simondium)
10% of the Chardonnay was in new wood and the rest is un-wooded.
Nice soft yet full palate of honey and melon, with soft dried apricots on the nose.

195

170

98

95

115

185

150

95
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OTHER WHITE CULTIVARS, ROSE & BLENDS

Topiary Rose (Franschhoelk)
Delicate pink, off dry wine with a delicate, floral nose.

David Sadie Aristargos 2010 (Tulbagh)
Blend of Chenin Blanc (51%), Viognier (39%) & Verdelho (10%)
12 months wooded, a full creamy wine with subtle hints of soft white fruits

Lynx Blanc de Noir 2011 (Franschhoel)
Fresh strawberry nose with crisp fruity palate.

RED WINES
CABERNET SAUVIGNON

Rainbows End (Stellenbosch)
Tobacco and menthol, has a leafy vein leading to ripe cassis.
A small farm making big wines, one to keep an eye on.

MERLOT

Lynx (Franschhoel)
Ripe dark fruit with hints of mint and spice.

Dunstone (Wellington)
Hand picked and whole crushed this Merlot is dark and rich.

SHIRAZ

Stony Brook Vineyards (Franschhoek)
Very limited 2007 vintage. Full spice on the nose with rich earthy tones on the palate.
Finishes off with dark red fruit.

Andreas Shiraz (Wellington)
Beautiful, elegant wine. Nose is a blend of fresh mint and boiled sweets.
Palate is deep and rich dark fruit with a pepper undertone.

PINOTAGE

Moreson 2010 (Franschhoek)
A well known example of this cultivar. Nose is a rich blend of mocha and dark fruit.
Palate is dark cherries with an underlying earthiness.
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95
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OTHER RED CULTIVARS & BLENDS

Mooi Bly Malbec 2007 (Paarl)
Nose is typical raspberry aroma, spiced with pepper and eucalyptus.
Mouth has prominent tannins with clove, mint and berries.

Mooi Bly Tannat (Paarl)
Spice and cloves on the nose with subtle fruit, possess’ a rich herbaceous palate.

Snow Mountain Pinot Noir 2010 (Wellington)
A well-rounded wine harvested from the highest peaks in Wellington. Dark cherries with
a subtle spice finish. Special care was taken to show the cultivars true characteristics.

Springfield “The Work In Time” Blend 2004 (Robertson)

Cab Franc (45%), Cab Sav (29%), Merlot (24%) Petit Verdot (2%)

Nose is smokey, with hints of all spice and aniseed. Palate is spice (nutmeg),
smoke carries through on palate.

INTERNATIONAL WINES
Talamonti Trebiano Aternum 2006 (Abruzzo Region, Italy)
A full bodied food wine. Apple and citrus followed by oaky spices.

Vina Tabali Chardonnay 2009 (Limari Valley, Chile)
9 months in French oak barrels. Minerality well complimented with fresh acidic fruit.

Mont Tauch La Garrigues Grenache Blanc 2010 (Languedoc, France)
A small portion of the wine was oaked, leaving a fresh pale wine with citrus flavours.

Pisano Rios de los Pajaros Tannat 2007 (Rio de la Plata, Uruguay)
Nose is dominant fresh vanilla notes with a meaty and tangy palate with cranberry.

Bodegas Salentein Portillo (Mendoza, Argentina)
Nose is a blend of honey and apples, with soft white fruit following through.
Palate is a traditional biscuit and yeast from this Chardonnay/Pinot Noir blend.

DESSERT & PORT WINES

Irish Coffee - Jameson’s

Irish Coffee - House Whiskey

Dom Pedro - Kahlua

Dom Pedro - House Whiskey
Rickety Bridge Natural Sweet Chenin

KWYV Vintage Port 1981 (served as dbl tot)
My Wyn Port (served as dbl tot)
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210

195

195

235

235
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195

235
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45
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APERITIFS & LIQUEURS

Gordon’s Gin, Malibu, Brandy, House Whiskey, Cane

Cape Velvet, Vermouth, Martini, Southern Comfort, Rum

Disaronno, Amarula, Chambord, Taqueray Gin, Ratafia, Kahlua, Frangelico
Nabygelegen Grappa, Jagermeister

Cointreau

BRANDY & WHISK(E)Y

Fine de Jordaan Potstill Brandy
KWYV 20yr old Brandy
Laphroaig 10yr

Glenlivet 12yr

Jameson

Jack Daniels

BEERS & SOFT DRINKS

Windhoek Lager, Amstel, Hansa Pilsner, Castle Light, Black Label, Boston
Heineken

Savannah, Savannah Light

Darling lager, Darling Ale

Appletizer, Grapetizer, Liqui Fruit

200ml Lemonade, Dry Lemon, Soda, Tonic, Tab, Ginger Ale

330ml Coke, Fanta, Coke Zero

14
15
17
20
32

18
40
30
32
22
20

18
20
22
38
18
12
15



