BASCULE BAR
MENU




COCKTAIL MENU




—— BASCULE CLASSICS WITH A TWIST ——

AMBER MARTINI 155
Inverroche Amber Gin, Orange Marmelade,

Homemade Triple Sec

GARDEN MARTINI 170
Basil Infused Belvedere Vodka, Lemongrass & Earl Grey
Syrup, Elderflower

BASCULE SIGNATURE

NO 02 180
Hennessy VS Cognac, Disaronno Amaretto, Angostura

Orange Bitters, Foamer

AUGUSTUS 175
Woodford Reserve Bourbon, Bascule Spice Syrup,
Orange Bitters

THE COPPER HIGHBALL 155
Jameson Whiskey, Soda Water, Angostura Foam

THE KENTUCKY CARAMEL 165
Woodford Reserve Bourbon, Popcorn Syrup,

Angostura Bitters

UNCLE NEAREST 150
Jack Daniels Bourbon Infused Berry Compot,
Absolut Vodka, Lime, Sherbert




BASCULE SIGNATURE

FRIDA KAHLO
ElJimador Reposado Tequila, Fresh Grapefruit Juice,
Honey, Protea and Pineapple Oleo, Soda

WEBER BLUE
Olmeca Reposado Tequila, Strawberry Infused Aperol,

Cinzano Rosso

HANDCRAFTED
ElJimador Reposado Tequila, Spiced Blood Orange
Syrup, Tonic

TOFFEE APPLE
Olmeca Reposado Tequila, Milk, Agave, Apple Juice,
Orgeat

DARUKA
Coconut Fatwashed Havana Club Rum,

Pineapple Oleo, Aromatic Bitters

LA HABANA
Havana Club Rum, Homemade Lime Cordial,
Mint Jelly, Served With a Chocolate Tuile

5TH GENERATION
Kumquat Infused Hendricks Gin, Caperitif,

Elderfower Tonic

150

150

1565

150

145

140

150




CLASSIC

KIR ROYALE
Créme de Cassis, Bubbles

COSMOPOLITAN
Belvedere Vodka, Citrus, Homemade Orange Liqueur,

Cranberry Juice

VODKA MARTINI
Belvedere Vodka, Vermouth

CLOVER CLUB
Beefeater Gin, Dry Vermouth, Homemade Berry Cordial

GIN MARTINI
Beefeater Gin, Vermouth

ESPRESSO MARTINI
Belvedere Vodka, Homemade Coffee Liqueur, Espresso,
Candy Floss

MARGARITA
ElJimador Reposado Tequila, Homemade Orange

Ligeuer, Lime

OLD FASHIONED
Woodford Reserve Bourbon, Bitters

WHISKEY SOUR
Monkey Shoulder Whiskey, Lemon, Bitters

MANHATTAN
Woodford Reserve Bourbon, Cinzano Rosso, Bitters

NEGRONI

Beefeater Gin, Campari, Cinzano Rosso

PALOMA
ElJimador Reposado Tequila, Fresh Grapefruit Juice

160

165

165

145

120

165

145

160

150

170

160

145




MOCKTAILS

AFRICAN SUNSET

Passionfruit, Rosemary, Lime

NOJITO
Mint, Lime, Soda

STRAWBERRY DELIGHT

Srawberries, Pineapple, Lime

105

90

90




SPIRITS MENU




VODKA

ABSOLUTE 55
ABSOLUTE ELYX 75
BELVEDERE 75
CIROC 75
GREY GOOSE 75
KETEL ONE 60
PRIMITIV 45
TITOS 55
TEQUILA
1800 SILVER 95
1800 REPOSADO 95
AVION REPOSADO 95
CASAMIGO REPOSADO 110
CASAMIGO ANEJO 140
CLAZE AZUL REPOSADO 450
DON JULIO 1942 590
DON JULIO REPOSADO 105
ELJIMADOR REPOSADO 55
JOSE CUERVO SILVER 45
JOSE CUERVO GOLD 45
OLMECA REPOSADO 45
GIN
BOMBAY SAPPHIRE 55
BEEFEATER 55
CAPE SAINT BLAIZE CLASSIC 65
CAPE SAINT BLAIZE FLORISTIC 65
CAPE SAINT BLAIZE OCEANIC 65
HENDRICKS 65
INVERROCHE VERDANT 65
INVERROCHE AMBER 65
JORGENSEN FYNBOS 60
MONKEY 47 95
MUSGRAVE PINK 55
KI' NO BI 10
PIENAAR AND SONS ORIENT 55
TANQUERY 10 75




RUM

APPLETON 12 YO 90
MOUNT GAY 60
BUMBU 90
HAVANA CLUB BLANCO 45
HAVANA CLUB ANEJO 7 YO 55
HAVANA CLUB ANEJO ESPECIAL 45
SAILOR JERRY 45
BRANDY 8 COGNAC
HENNESSY VSOP 120
HENNESSY XO 360
KLIPDRIFT PREMIUM 45
KWV 12 YO 60
KWV 15 YO 100
KWV 20 YO 190
MARTEL CARACTERE 130
REMY MARTIN VSOP 130
REMY MARTIN XO 450
VAN RYNS 10 YO 45
VAN RYNS 12 YO 60
VAN RYNS 15 YO 95
LIQUEURS
AMARULA 45
AMARETTO 55
TIA MARIA 55
COINTREAU 60
KAHLUA 45
DRAMBUIE 60
PERNOD 45




BEER

CBC AMBER WEISS DRAUGHT 300ML 70
CBC AMBER WEISS DRAUGHT 500ML 90
CBC LAGER DRAUGHT 300ML 70
CBC LAGER DRAUGHT 500ML 90
CASTLE LIGHT | CASTLE LAGER 55
CASTLE DOUBLE MALT 55
WINDHOEK LAGER | WINDHOEK DRAUGHT 55
CORONA 60
HEINEKEN 60
STELLA ARTOIS 65
DEVILS PEAK ZERO 60
CIDERS
SAVANNA DRY 65
BRUTAL FRUIT RUBY APPLE | LITCHIE SECHE 55
FLYING FISH DRY APPLE | LEMON 55




WINE LIST




—— CAP CLASSIQUE & CHAMPAGNE ——

G B
KRONE BORALIS BRUT 120 | 590
RICKETY BRIDGE BLANC DE BLANC 120 | 600
LORMARINS CLASSIQUE BRUT ROSE 100 | 480
MOET & CHANDON BRUT 430 | 1700

WHITE WINE

G B
CREATION 2023 150 | 580
Chardonnay
DE WETSHOF BON VALON 375ML 2019 320
Chardonnay
IONA 2024 120 | 460
Sauvignon Blanc
JORDAN INSPECTOR PERINGUEY 2023 120 | 460
Chenin Blanc
OAKVALLEY STONE & STEEL 2022 85 320
Riesling
CAPE OF GOOD HOPE RIEBEEKSRIVIER 2021 120 | 465
Caroline White Blend
HAUTE CABRIERE 2023 85 320
Chardonnay Pinot Noir White Blend

ROSE

G B
DELAIRE GRAFF ROSE 2023 120 | 460
Cabernet Sauvignon




RED WINE

G B
SPRINGFIELD WHOLE BERRY 2020 15 450
Cabernet Sauvignon
WATERFORD ESTATE 375ML 2017 370
Cabernet Sauvignon
THELEMA 2020 160 | 590
Merlot
DE GRENDAL OP DIE BERG 2022 195 765
Pinot Noir
SWERVER 2022 155 | 590
Shiraz
MOOI PLAAS 2022 10 410
Pinotage
JOURNEYS END 2020 150 | 580
Cabernet Franc
ANTHONIJ RUPERT OPTIMA 2020 165 | 630

Red Blend




BEVERAGE MENU




HOT BEVERAGES

Single Espresso
Double Espresso
Americano
Cortado
Cappuccino
Red Cappuccino
Caffe Latte
Latte Macchiato
White Mocha
Hot Chocolate
Chai Latte

Dirty Chai
Matcha Latte

Hot Ginger

40

45

45

50

50

50

50

50

55

60

60

65

75

45




LOOSE LEAF TEA

Herbal Infusion

Cape Grace Exclusive 65
Chamomile & Lemongrass 50
Cederberg Green Rooibos 45
Pure Green Tea
Gunpowder Pearls 45
Flavoured Green Tea
Jasmine Blossom 65
Pure Black Tea
English Breakfast 45
Scented & Flavoured Black Tea
Bergamot Mesquite 45
SOFT DRINKS 8 WATER
Coca-Cola | Coca-Cola No Sugar 40
Ginger Ale | Lemonade | Soda Water | Dry Lemon | 40
Tonic | Light Tonic | Pink Tonic 40
Tomato Cocktail | Appletiser | Grapetiser 45
Red Bull | Red Bull Zero 65
Verve Still | Sparkling Water 250m| 35
Verve Still | Sparkling Water 750ml 60
Acqua Panna | San Pellegrino 250ml 80
Acqua Panna | San Pellegrino 750ml 120




FOOD MENU




SMALL PLATES

OYSTERS

- half a dozen freshly shucked
- white wine mignonette
- fermented chilli, pickled onion, lime, crispy garlic

BILTONG AND DROEWORS

STICKY PORK BELLY

kimchi | chilli crunch | spring onion

DUCK LIVER PATE

house pickles | lavash | crispy croissant

COCONUT BASIL MUSSELS

spiced red curry mussels | basil | fries

HUMMUS

parsley | crispy chickpeas | pickled onion | smoked paprika oil |
flat bread

RISOTTO

chef’s special, please check with your server

LINEFISH KOKODA

lemongrass infused coconut cream | chilli | black vinegar |
spring onion

WHITEBAIT

burnt lemon | dill ranch dipping sauce

FRIED SEABASS COLLAR

tamarind chilli sauce | coleslaw

180

180

180

170

200

140

180

160

130

10




A BIT MORE

CRISPY CHICKEN BURGER

korean glaze | gochujang mayo | kimchi | rice wine pickled

cucumber | thick cut fries

WAGYU BEEF BURGER

two wagyu smash patties | jalapeno mayo | emmental |
caramelized onion | thick cut fries

SOUTHERN CAULI FRIED BURGER

cornflake fried | brioche bun | slaw | tajin mayol pickles | thick cut fries

200

200

200

FISH & CHIPS 250
beer battered kingklip | thick cut fries | tartar sauce
STEAK & CHIPS 300
300g beef rib-eye | duck fat chips | cowboy butter

mixed leaf salad | truffle fries | pap fries with 80

SIDES chakalaka | kimchi with chilli crunch




DESSERT

THE WHOLE BANANA SPLIT

oabika roasted banana | peanut crumble | strawberry confit |
roasted banana gelato | crispy skins

CREME BRULEE

tahitian vanilla

HONEY ROASTED NECTARINES

pistachio soil | sherry gelato

BAKED CHEESECAKE

dulce créme | pineapple | almond streusel | tropical fruit sorbet

RICE PUDDING

whipped croissant cream | puffed rice

SELECTION OF LOCAL ARTISANAL CHEESE

membirillo | roasted nuts | lavash

150

150

145

160

145

250







