THE feSTaurant

AT NEWTON JOHNSON

SNACKS FROM THE KITCHEN

G()ugél‘es Klein River Gruberg Cheese | Choux Pastry

Bread & Butter Freshly Baked Bread | Brown Butter

STARTERS

Ciao Ciao Burrata Nectarines | Salted Almonds | Honey | Basil
Raw Linefish Mexican Aguachile | Jalapeno Mayonnaise | Olive Oil

Cauliflower Vadouvan Butter

Sultanas | Tarragon
Classic Lemon Risotto Morgenster Lemon Olive Oil
Kale Flatbread Green Pea | Foxenburg Sheperd Goats Cheese

Caesar Salad Baby Gem Lettuce | Parmesan and Anchovy Caesar Dressing | Croutons

MAIN COURSE

Walnuts | Crispy Sage

Gorgonzola Gnocchi Klein Joostenberg Bacon Lardons

Pan Seared Linefish Chilli Lemon West Coast Mussels | Crushed Potatoes | Leeks
B’Bos Trout Baby Marrow | Pea | Potato | Lemon Cream

Kalahari Beef Sirloin Triple Cooked Chips | Red Wine Sauce | Café de Paris Butter

DESSERT

Pear and Rooibos Semifreddo Fresh Pears | Honeycomb

Creme Brilée Raspberry | Orange

South African Cheese 3 Local Cheeses | Plum Jam | Olive Oil Lavash | Melba Toast
Two Course Menu | R495 Per Person
Three Course Menu | R625 Per Person

We unfortunately cannot cater for vegan or lactose intolerant guests.
A 12,5% gratuity will be added for tables of 6 or more.

Menu subject to change.
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WINE LIST
WINES BY THE GLASS
Domaine Des Dieux Claudia Cap Classique 2021 | R150
Newton Johnson Sauvignon Blane 2025 | R75
Newton Johnson Albarino 2024 | R105
Newton Johnson Southend Chardonnay 2024 | R105
Newton Johnson Walker Bay Pinot Noir 2024 | R125
Newton Johnson Full Stop Rock Red Blend 2022 | Syrah, Grenache, Mourvedre | R105

CAP CLASSIQUE
Domaine Des Dieux Claudia 2021 | Chardonnay, Pinot Noir | R150 | R595
Bartho Eksteen DOM 2021 | Pinot Noir, Chardonnay, Pinot Meunier | R650

SAUVIGNON BLANC

Newton Johnson Sauvignon Blane 2025 | R75 | R250

ALBARINO
Newton Johnson Albarino 2024 | R105 | R375

CHARDONNAY
Newton Johnson Southend Chardonnay 2024 | R105 | R375
Family Vineyards Chardonnay 2024 | R695

PINOT NOIR

Newton Johnson Walker Bay Pinot Noir 2024 | R125 | R455
Family Vineyards Pinot Noir 2023 | R825

Family Vineyards Pinot Noir 2023 | Magnum | R1995
Family Vineyards Pinot Noir 2020 | R950

Single Vineyard Seadragon Pinot Noir 2024 | R1135
Single Vineyard Windansea Pinot Noir 2024 | R1135
GRENACHE

Family Vineyards Falkirk Grenache 2022 | R695
SYRAH

Family Vineyards Falkirk Syrah 2022 | R695
MOURVEDRE

Family Vineyards Falkirk Mourvedre 2022 | R695

RED BLEND
Newton Johnson Full Stop Rock 2022 | Syrah, Grenache, Mourvedre | R105 | R375

As we offer the full range of Newton Johnson Vineyards wines we unfortunately have a
not corkage policy at the restaurant.

Vintages and pricing subject to change.
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DRINKS LIST

BEER

Castle Lite | R40

Windhoek Lager | R50

Devil’s Peak ‘Hero” Non-Aleoholic Beer | R40

CIDER

Cluver & Jack Cider | R65

SPIRITS

Absolute Vodka | R35

Tanqueray Gin | R40

KWV 3 Year Brandy | R25

Klipdrift Premium Brandy | R25

Van Ryn’s 12 Year Brandy | R55

Jamesons Whiskey | R45

Glenfiddich 12 Year Old Single Malt Whisky | R80

SOFT DRINKS

Rootstock Lemon or Pineapple Cordial, with soda water | R50 glass
Coke | R35

Coke Zero | R35

Appletizer | R45

Grapetizer | R45

Fitch and Leeds Lemonade | R25
Fitch and Leeds Tonic Water | R25
Fitch and Leeds Soda Water | R25
Rock Shandy | R60

Sull Water | 750ml | R50
Sparkling Water | 750ml | R50

COFFEE
Monarch Coffee Cartel | R35

Cappuccino, Flat White, Cortado, Americano, Macchiato, Espresso

TEA
TWG Tea Selection | R40
Uva Highlands Ceylon, Rooibos, Black Chai
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