
TAPROOM
H O L E  I N  T H E  W A L L

Sharp side salad – Mixed baby leaves of  spinach,  rocket ,  cor iander ,
basi l ,  kalamata ol ives ,  parmesan,  f resh red onion,  spr ing onion and
lemon dressing| R 70

Fired sweetcorn salad  – Wood-f i red corn,  shaved into a salad of
pickled red onion,  parmesan f lakes,  toasted nuts ,  c i lantro ,  f lat  leaf
parsley and f in ished off  with l ime juice and extra virgin ol ive oi l  |  R150

G r e e k  S a l a d  -  Cucumber ,  cherry tomato,  feta,  o l ives served with a
creamy di l l  dressing l  R  1 10

J o h n  D u t t o n  S t e a k  - 250g Sir lo in steak,  served with cowboy butter ,
wedges and side salad.  l  R  220

M a p l e  a i o l i  b u r g e r  – Double smash burger ,  wood-f i red onions,  mature
cheddar ,  cr isp lettuce,  f resh tomatoes,  gherkins and in-house maple
aiol i  sauce on a br ioche bun,  served with wood f i red wedges.  |  R  200

S p i c y  C a u l i f l o w e r  B u r g e r  - Quinoa & Caul i f lower patty ,  cor iander green
sauce,  chipot le vegan mayo & a fresh cabbage slaw,  served with
wedges l  R  120

P u d d i n g
R o o i b o s  m a l v a  p u d d i n g  –  Fable style rooibos infused malva,

butterscotch sauce and ice cream |  R70

A s s o r t e d  H o m e - M a d e  I c e  C r e a m  I  R55 
A f f o g a t o  l  R  60

P l e a s e  a s k  y o u r  w a i t e r ,  f o r  m o r e  i n f o  o n  d e s s e r t s ,  c o c k t a i l s  a n d
s p e c i a l s .

B a k e d  M e l a n z a n e  – Layers of  charred aubergine,  basi l ,  pomodoro sauce,
mozzarel la ,  herbs,  and parmesan.  Baked in the wood f i re oven and served
with a sharp s ide salad |  R  180

K e f t e t h e s  F o l d o v e r  -Focaccia style foldover ,  stuffed with Greek style beef
meatbal ls ,  hummus & fresh rosso oinions.  Served with a s ide greek salad.
160 

FRESHLY TOASTED PEANUTS |  25 
LOCAL WET FATTY BILTONG |  80

S e o u l  S i z z l i n g  W i n g s  - 6 Succulent ,  Korean st icky BBQ wings,  served with a
jalapeno tzatz ik i  dip l  R  95
(great as a starter)



Kids
Four cheese Margarita l  R  100

Bacon & Pineapple l  R  1 10
Woodfired Potato Wedges I  70

TAPROOM
N E A P O L I T A N  P I Z Z A S

Fired Focaccia pizza - Honey and garl ic butter ,  rosemary,  sage,
Maldon salt  & garl ic oi l  |  R 95
Add Mozzarel la l  R 35

NAPLES STYLE  WOODFIRED PIZZA

Margherita -Pomodoro base,  f ior  di  latte ,  parmesan,  f resh basi l ,
f in ished with Maldon salt  & served with basi l  o i l   
R  150
Hawaiian – Pomodoro base,  sage & coconut sugared woodfired
pineapple,  salami ,  f ior  di  latte ,  basi l  leaves,  basi l  o i l  and garl ic  oi l   
R  200
Hot honey - Pomodoro base,  local  salami ,  f ior  di  latte ,  bocconcini
cheese,  kalamata ol ives ,  f resh green chi l l i ,  f resh basi l  & served with
chi l l i- infused honey *Chi l i  Lovers P izza  
R 195

B B Q  c h i c k e n  – Pomodoro base,  chipot le BBQ woodfired chicken,
mozzarel la ,  caramel ised onions,  ja lapenos,  f resh rosso onion,  local
feta,  f resh ci lantro & garl ic  oi l   
R  200

Speak to your waiter  about Vegan and Vegetarian options

Bacon & Avo – Pomodoro base,  bacon & peppadews.  Topped with
Feta,  avocado & garl ic oi l
R 175

Romano - Pomodoro base,  F ior  de latte ,  anchovies ,  o l ives ,  chi l l i ,  micro
greens,  gar l ic  oi l  l  R  160

Harissa Glazed Aubergine (Vegetar ian)  - Pomodoro base,  F ior  de
latte ,  Har issa glazed aubergine,  Maraschino cherr ies ,  capers ,  di l l  & a
dol lop of  double fat  yoghurt .  l  R  150

Capricciosa  -  Pomodoro base,  F ior  di  latte ,  seasonal  mushrooms,  &
salami l  R  180

B e r r y  B r i e  &  B a c o n  - Pomodoro base,  cr ispy bacon & Br ie .  Topped with
cranberry gel
R 180

Mycelium (Vegetar ian)  - White base,  cream cheese,  cremini
mushrooms,  shi i take mushrooms,  f resh oregano & thyme,  f ior  di  latte ,
smoked tomato tapenade & garl ic  oi l  l  R  175
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