PROUDLY SERVING LOCALLY SOURCED INGREDIENTS AND WINES FROM
STELLENBOSCH AND THE WESTERN CAPE.

Salads & Starters

O CAPRESE SALAD 89

Tomato and Mozzarella slices with extra virgin olive oil, fresh basil and sweet basil pesto.
CHEF'S CHOICE - WHITE BLEND

© HERB COUSCOUS SALAD 89

With fresh cherry tomatoes, spicy chickpeas and bell peppers.
CHEF'S CHOICE - CHILLED PINOTAGE

CHICKEN CAESAR 169

Flame grilled chicken breast, anchovies, garlic croutons, and poached egg.
CHEF'S CHOICE - CHENIN BLANC

SPRINGBOK CARPACCIO 119
Paper-thin venison drizzled with extra virgin olive oil and lemon juice, served with shaved

pecorino, red onion, deep-fried capers and microgreens.
CHEF'S CHOICE - SAUVIGNON BLANC

NORWEGIAN SMOKED SALMON 169
Norwegian Smoked Salmon served with pan-fried prawn tails, horseradish pesto and avocado

purée.
CHEF'S CHOICE - SAUVIGNON BLANC

CREAMY LEMON BUTTER GARLIC PRAWNS 139

Pan-fried prawn tails with lemon butter and cream, served with toasted ciabatta.
CHEFS' CHOICE - CHENIN BLANC

O MEDITERRANEAN BRUSCHETTA 119
Toasted ciabatta topped with humus, calamata olives, peppadews, crumbled feta and blushed

tomato.
CHEF'S CHOICE - GRENACHE

O GAZPACHO 89

Ice cold tomato soup, chopped peppers, extra virgin olive oil and sliced ciabatta.
CHEF'S CHOICE - ROSE
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Mains

RUMP STEAK 259
300-gram prime Rump, grilled to perfection. Served with your choice of fries, crisp side salad or

roasted veggies.
CHEF'S CHOICE - SHIRAZ

SIRLOIN STEAK 229

250-gram Juicy Sirloin, served with your choice of fries, crisp side salad or roasted veggies.
CHEF'S CHOICE - CABERNET SAUVIGNON

FISH & CHIPS 189

Hake, deep fried with homemade beer batter, served with tartar sauce, fries and salad.
CHEF'S CHOICE - SAUVIGNON BLANC

LEMON AND CHILI CALAMARI 205
Calamari tubes, pan fried with butter, lemon and chili. Served with fries and deep-fried beer

batter squid heads.
CHEF'S CHOICE - SAUVIGNON BLANC

CAPE MALAY CHICKEN & PRAWN CURRY 215
Mild and fragrant Cape Malay style curry with prawn tails and chicken strips. Served with

fragrant rice and sambals.
CHEF'S CHOICE - CHARDONNAY

CHICKEN ROULADE & BABY VEGETABLES 195
Chicken fillet filled with mushrooms and mozzarella, smothered with a creamy Dijon mustard

cream sauce. Served with roasted baby vegetables.
CHEF'S CHOICE - CHARDONNAY

© ROASTED VEGETABLE STACK 119

Grilled Aubergine, roasted seasonal vegetables, avocado and humus.
CHEF'S CHOICE - RED BLEND

GRILLED LAMB LOIN CHOPS 259
Thick cut rosemary infused lamb loin chops, flame grilled and served with chimichurri and

crispy new potatoes.
CHEF'S CHOICE - BARBERA
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The 19th hole favourites

SGC GOURMET BEEF BURGER 189
180-gram pure beef burger with cheddar cheese, streaky bacon and fresh avocado slices.

Served with fries.
CHEF'S CHOICE - ICE COLD LAGER

WAGYU BEEF BURGER 225
200g flame-grilled Wagyu beef burger topped with melted cheddar, pickles and caramelised

onions. Served with fries.
CHEF'S CHOICE - MALBEC

JALAPENO CHICKEN BURGER 179
Flame grilled chicken breast, topped with sliced jalapeno peppers and Mozzarella cheese.

Served with fries.
CHEF'S CHOICE - CHENIN BLANC

THE CLUB SANDWICH 179
Triple deck sandwich with streaky bacon, lettuce, tomato, grilled chicken breast and creamy

mayonnaise. Served with fries.
CHEF'S CHOICE - ZINFANDEL

SPICY CHICKEN WINGS 149

Spicy wings, deep fried and served with fries and a Mozambique peri-peri sauce.
CHEF'S CHOICE - SAUVIGNON BLANC

SGC PLATTER 399
300g sliced rump steak, deep-fried squid heads, salsa-style chicken wings and potato wedges

(serves 4).
CHEF'S CHOICE - RED BLEND

NACHOS CON CARNE 269
Spicy nachos with melted cheddar and mozzarella, tender sirloin strips, jalapefios, salsa, chili

and guacamole (Serves 2).
CHEF'S CHOICE - JUICY RED BLEND




Dessert

MALVA PUDDING & VANILLA BEAN ICE CREAM 95
Warm traditional South African sponge pudding, rich with apricot preserves and finished with a
buttery caramel sauce. Served with vanilla bean ice cream.

ROOIBOS CREME BRULE 95
Silky baked custard infused with South African rooibos tea, topped with a crisp caramelized
sugar crust and served with seasonal berries.

AMARULA PANNA COTTA 95
Velvety panna cotta infused with Amarula cream liqueur, served with berry compote and
toasted almond brittle.

Children's menu - Under 12 years

JUNIOR CHEESE BURGER & FRIES 89
120 Gram pure beef burger, topped with cheddar & served with fries

CRISPY CHICKEN STRIPS 89
Crumbed chicken breast strips with fries and a mayo dipping sauce

KID'S HAKE & CHIPS 89
A smaller portion of our famous Fish & Chips, served with fries and fresh lemon

MILKSHAKES 79
Chocolate, Strawberry, Bubblegum, Salted Caramel or Lime

Soft drinks
500ML WATER 20 300ML SOFT DRINK CANS 29
200ML SOFT DRINK CANS 23 SPARKLING GRAPE JUICE 45
440ML PLASTIC BOTTLE 30 COKE 300ML GLASS BOTTLE 25
Hot drinks
RED ESPRESSO CAPPUCCINO 40
ESPRESSO / DOUBLE 20/ 30
AMERICANG o CAPPUCCINO 40
LATTE 40 TEA 1
HOT CHOCOLATE 40
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