MENU

ELGIN VINTNERS
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Focaccia
Smothered in Feta, Rosemary, Garlic and Olive oil

Margarita
Mozzarella, Origanum and Rocket

Regina
Mozzarella, Origanum and Smoked Hickory ham

Vegetarian
Mozzarella, Origanum, Peppadews and Mushrooms

Fromage
Mozzarella, Origanum, Feta and Cheddar cheese

Quattro Stagioni
Mozzarella, Origanum, Olives, Artichokes and Smoked Hickory ham

Smoked Chicken
Mozzarella,Origanum, slices of Smoked chicken, Peppadews and Mushrooms

Carne
Mozzarella, Origanum, Smoked Bacon, Chorizo, Smoked Hickory ham
and Onion Marmalade

Biltong & Fig
Mozzarella, Origanum, Biltong shavings, slices of Camembert and Fig preserve

Soup of the day

Mushroom Risotto
With Parmesan and roasted nuts

Homemade Quiche Served with Seasonal Salad
Spinash & Feta

Butternut & Chorizo

Chicken & Mushroom

EXTRA TOPPINGS

Peppadews, Garlic, Olives, Mushrooms or Artichokes
Mozzarella, Feta, Cheddar or Camembert

Smoked Ham, Bacon, Chorizo or Smoked Chicken

Biltong
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R140

R150

R140
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R160
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R20
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R35



Charcuterie Platter for Two R330
Charcuterie meats, Smoked Gouda, Pepper/Garden Herbs Gouda,

Biscuits, Dips and Seasonal fruits.

Charcuterie Platter for Two & Two glasses of Cloud Haven Merlot / Shiraz R375
Charcuterie meats, Smoked Gouda,

Pepper/Garden Herbs Gouda, Biscuits, Dips and Seasonal fruits.

BEVERAGES

Coke/Light/Zero, Juice, Grapetizer, Appletizer, Ice-Tea R35
Sparkling & Still water R35
Birkenhead Craft Beer: Lager, Pilsner, Honey Blond & Cider R45
Castle Light

Teas: Earl Grey / Rooibos R35
Small Plunger Coffee R40
Large Plunger Coffee R80
Kiddies Sweet Pairing R80
Kiddies Pizza Pairing R100

Qur skilled wine tasting ambassadors will guide you through
a tailored wine tasting or wine pairing in English and Afrikaans



