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All our wines
are available to

enjoy in the
Antipasti bar
at our Cellar
door price.

by the 
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bottle
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PROTEA
Pinot Grigio
Sauvignon Blanc
Chenin Blanc
Chardonnay
Merlot
Shiraz
Cabernet Sauvignon
Rosé

Terra del Capo
Pinot Grigio 
Sangiovese
Arné 

Cape of Good Hope 
Riebeeksrivier Chenin Blanc 
Caroline (White Rhône style blend) 
Serruria Chardonnay 
Sneeuwkrans Pinot Noir 
Riebeeksrivier Syrah 
Basson Pinotage 

L’Ormarins
Brut (NV) 
Brut Rosé (NV)
Vintage Brut Rosé 
Vintage Blanc de Blancs 
Private Cuvée

Anthonij Rupert
Optima (Bordeaux-style red blend) 
Syrah
Merlot
Cabernet Franc 235 700



Please choose from our selection of small plates

Vegeterian
Artichoke Romain Salad (v) 85
Parmesan Dressing, Hazelnuts

Sweet & Spicy Aubergine & Beetroot Salad 68
Nectarine Caprese (v) 85
Burrata, Basil Pesto, Balsamic Reduction

Tomato & Avo Bowl (v) 85
Avo, Tomato & Red Onion, Lemon, Olive Oil

Mushroom Arancini (v) 85
Fontina Cheese, Aioli

Grilled Vegetable Stack (v) 85
Whipped Smoked Ricotta

Smoked Gnocchi (v) 95
Basil Pesto

Parmesan Polenta Chips (v) 80
Chipotle Mayo

Seafood
Salt & Pepper Squid 125
Citrus Aioli

Spaghetti con le cozze 135
Spaghetti & Mussels

Pan Seared Franschhoek Trout 125
Tomato, Capers, Red Onion Salsa

Sole 115
Lemon, Salsa Verde
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Altima Truffle Dishes
Truffle Tagliatelle (v)
Parmesan Cream

Truffle Salame
Truffle Beef Burger
Potato Wedges (v)
With Truffle Salt & Truffle Aioli

Meat
Pollo alla Cacciatora
Free Range Chicken Thighs, Peppers, Mushrooms, Tomatoes & Olives

Roasted Lamb Ravioli
Creamy Rosemary Sauce

Beef Tagliata
Rocket & Porcini Cream

Pork Neck alla Milanese
Crumbed Pork, Napolitano Sauce

Platters
Classic Italian Cheese Platter
Served with Fig Preserve

Charcuterie Platter
Expertly Sourced Mortadella, Salame, Parma Ham, Coppa

Mixed Platter with Charcuterie & Cheese

Dolce
Ask about our sweet seductions of the day

An
tip

as
ti

Estate produced truffles, honey, olive & olive oil
Herbs & veggies in season, estate produced | Estate Raised Black Angus 
beef Expertly sourced local & international artisanal cheese & 
charcuterie


