
H E I R L O O M  W I N T E R
S P E C I A L  M E N U

G - Gluten | C - Crustaceans | E - Eggs | F - Fish | Lu - Lupin | L - Lactose
M- Mollusc | N - Nuts | P - Peanuts | S - Sesame | So - Soya

 M - Mustard | SD - Sulphur Dioxide | Ce - Celery

*At Cape Grace, our menu items may change and could include common 
allergens. We recommend that you inform your waiter of any special dietary needs, 

including intolerances and allergies.

Cape Malay Mussel Pot | M, G, L
pickled spekboom raita, crisp roti

Heirloom Chicken Dumpling Soup| L, G
sesame oil, chargrilled corn, bok choy

Basil Pesto Gnocchi | L, N, G
pesto, spinach, green peas, green chilli, 

sugar snaps, parmesan

S T A R T E R S

Beef Osso Buco | L, N, G
samp and beans, baby carrots, chimichurri

Pan Fried Line Fish | F, D
wilted greens, wild garlic mash, green tomato confit, saffron 

velouté

Chickpea & Cauliflower Curry | G
lentil, spinach, steamed rice, roti, sambals

M A I N S

Salted Caramel Chocolate Tart | G, L

Crème Brûlée | L
tahitian vanilla

D E S S E R T S

Two Course | R550 pp
Three Course | R690 pp




