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starters

ashton’s choice salad
R 50

greens tossed with roasted beetroot, creamy chevre cheese and candied walnuts, topped with strawberry and truffle vinaigrette

ashton’s summer salad
R 50
a medley of watermelon, spanspek, feta, red onion and kalamata olives served on fresh organic mint and rocket

smoked springbok carpaccio
R 50

topped with marinated bell peppers, rocket and parmesan crisps, accompanied by a balsamic dressing

roasted butternut and goats’ cheese tartlet
R 50

with pumpkin seeds and a balsamic-chilli reduction on a bed of greens

creamy mussel and leek ragout
R 50

flavoured with dill leaves and a dash of brandy, accompanied by crisp bruschetta slices

slow roasted tomato and garlic soup
R 50

topped with crunchy seeded croutons and a swirl of homemade herb pesto

hearty duo of soups 
R 50

slow roasted butternut and orange mingled with caramelised onion and rosemary, topped with pecorino

rustic meat terrine
R 50

hand minced pork, beef and chicken served with homemade chutney and country style bread

mains

trio of handmade ravioli
R 110

braised oxtail, roasted duck ragout and wild mushroom set on wilted spinach leaves, finished with pan fried cherry tomatoes and a drizzle of truffle oil

slow roasted springbok shank
R 110

flavoured with cloves, vanilla and red wine, set on crushed new potatoes, seasonal vegetables on the side

tender and juicy ribeye steak(250g)
R 110

grilled to your liking, served with café de paris butter, herbed new potatoes and seasonal vegetables

stuffed chicken supreme
R 110

stuffed with brie and roast hazelnut on potato rosti served with ginger honey glazed seasonal vegetables

district six curry
R 110

cape malay chicken curry, slowly cooked to perfection in coconut cream, local curry spices, with basmati rice, poppadums and sambals

line fish of the day
R 110

ask your waiter for today’s special, served with a special twist from the kitchen
grilled kudu loin
R 110

with butternut puree, garlic scented baby potatoes, sautéed greens and pinotage jus

roast duck    
R 110

ask your waiter for today’s special, served with a special twist from the kitchen

vegetarian chickpea curry
 R 75

with green beans and peas in a red curry and coconut milk sauce served with fragrant rice, poppadums and sambals
vegetarian aubergine bake 
R75
layers of grilled aubergine, parmesan and tomatoes
served with roast almond couscous and fresh garden salad

desserts

gingered malva pudding
R 50
served with vanilla ice cream and cinnamon syrup

duo of frozen mousse

R 50

dark chocolate mousse, cookies and cream mousse served with berry compote and a shortbread finger

cold lemon soufflé
R 50

served with vanilla biscotti

white and red poached pears
R 50

white wine and cinnamon, red wine and star anise set on vanilla crème anglaise topped with crushed candy

minted frozen summer berries
R 50

a taste of summer drenched in amarula infused hot white chocolate sauce

traditional cape cheese platter
R 65

accompanied by a selection of homemade preserves, savoury biscuits and a glass of port

special!!

pay R 150 for a 2 course meal, including a 250ml carafe of ashton’s kelder cabernet sauvignon or chenin blanc

pay R 125 for a 2 course vegetarian meal, including a 250ml carafe of ashton’s kelder cabernet sauvignon or chenin blanc

pay R195 for a 3 course meal, including a 250ml carafe of ashton’s kelder cabernet sauvignon or chenin blanc

pay R165 for a 3 course vegetarian meal, including a 250ml carafe of ashton’s kelder cabernet sauvignon or chenin blanc

make your choice from any starter, main course and dessert on our a la carte menu 

cheese platter R 15 surcharge
