WINTER POP-UP
LUNCH MENU

AVAILABLE 12HOO - 17HOO PM

Enjoy the best of both worlds, bringing together the refined flavours of The Oak with the relaxed
character of our Bistro. This special menu is available while the Bistro undergoes its renovations,

offering you a taste of both dining experiences in one setting.

Something Light starTers

Naked oysters: 3/ 6 135/270
Dressed Oysters (ponzu, sesame, mignonette): 3/ 6 150,/285
Soup of the day, served with ciabatta bread 135
Beetroot, bokmelk, ghoeboontjie, sourfig 175
Caesar salad, cos lettuce, egg, croutons, anchovy, parmesan, classic caesar dressing 165
West coast mussels, mussel cream, sauce vierge, caviar, served with ciabatta 180
Winter Fills wmains

Beef burger matured cheddar, gherkin aioli, caramelised onion, hand cut chips 210
Buttermilk Chicken burger, gherkin emmenthal, grilled pineapple, bacon, ranch 205
Shank, boereboontjies, tomato smoor, jus 350
Kingklip, curry leaf, pickled chilli, wakame. 265
Nguni risotto, cauliflower, wild mushroom, caramelised onion, truffle 220
Tuscan chicken pasta, rigatoni, baby spinach, sun dried tomato. 170
Creamy prawn pasta, penne, vodka sauce, basil, Parmesan 195
On the Side - R75 each

Broccoli and feta

Seasonal Salad

Sweet potato

Hand cut chips

A Sweet Finish DESSErTs

Granadilla and white chocolate mousse, jelly, cotton candy, amasi ice cream 140
Malva pudding, naartjie, salted caramel, citrus gelato 155
Local Cheese plate 195



	WINTER POP-UP
	LUNCH MENU
	AVAILABLE 12H00 - 17H00 PM
	Enjoy the best of both worlds, bringing together the refined flavours of The Oak with the relaxed character of our Bistro. This special menu is available while the Bistro undergoes its renovations, offering you a taste of both dining experiences in one setting.

	Something Light
	Naked oysters: 3/ 6
	Dressed Oysters (ponzu, sesame, mignonette): 3/ 6
	Soup of the day, served with ciabatta bread
	Beetroot, bokmelk, ghoeboontjie, sourfig
	Caesar salad, cos lettuce, egg, croutons, anchovy, parmesan, classic caesar dressing
	West coast mussels, mussel cream, sauce vierge, caviar, served with ciabatta
	135/270
	150/285
	135
	175
	165
	180

	Winter Fills
	Beef burger matured cheddar, gherkin aioli, caramelised onion, hand cut chips
	Buttermilk Chicken burger, gherkin emmenthal, grilled pineapple, bacon, ranch
	Shank, boereboontjies, tomato smoor, jus
	Kingklip, curry leaf, pickled chilli, wakame.
	Nguni risotto, cauliflower, wild mushroom, caramelised onion, truffle
	Tuscan chicken pasta, rigatoni, baby spinach, sun dried tomato.
	Creamy prawn pasta, penne, vodka sauce, basil, Parmesan
	210
	205
	350
	265
	220
	170
	195

	On the Side - R75 each
	Broccoli and feta
	Seasonal Salad
	Sweet potato
	Hand cut chips

	A Sweet Finish
	Granadilla and white chocolate mousse, jelly, cotton candy, amasi ice cream
	Malva pudding, naartjie, salted caramel, citrus gelato
	Local Cheese plate
	140
	155
	195




