
R E D  L E A F
A T  B E Y E R S K L O O F  W I N E S

B R E A K F A S T  M E N U

1 0%  Se r v i ce  fee  fo r  tab le s  o f
s i x  and  la rge r  pe r sons .

Connec t  w i t h  u s  a t
red lea f@beye r s k loo f . co . za

A m e r i c a n o  /  R 3 0

H o t  C h o c l a t e  /  R 3 5

C a p p u c i n o  /  R 3 2

R e d  C a p p u c i n o  /  R 3 5

C a f f è  L a t t e  /  R 3 5

F l a t  W h i t e  /  R 3 5

E n g l i s h  o r  R o o i b o s  T e a  /  R 2 5

E s p r e s s o  /  R 2 5  &  R 3 0

H O T  D R I N K S

W A T E R

S t i l l  /  R 3 8  ( 1  L i t r e )

S p a r k l i n g  /  R 3 8  ( 1  L i t r e )

R e d  L e a f  B r e a k f a s t  /  R 1 2 5
Boe rewor s ,  bacon ,  g r i l l ed  tomatoes ,
mush rooms ,  P i no tage  on ions ,  cho ice  o f
eggs  w i th  fa rm-s t y l e  b read .

E g g s  B e n e d i c t  /  R 1 1 5
Toas ted  Eng l i s h  muf f i n  se r ved  w i th  bacon ,
two  poached  eggs  and  ho l l anda i se  sauce .
A d d  s m o k e d  s a l m o n  /  R 1 8 0

C r o i s s a n t  /  R 8 5
F resh l y  baked  and  se r ved  w i th  bacon  and
sc ramb led  eggs .



A P P E T I Z E R S

C h i c k e n  L i v e r s  /  9 5
Po r tuguese  s t y l e  on  a  bed  o f
mush room r i so t to .  

D E S S E R T S

1 0%  Se r v i ce  fee  fo r  tab le s  o f  s i x  peop le  and  la rge r . Connec t  w i t h  u s  a t  Red lea f@beye r s k loo f . co . za

P a n n a  C o t t a  /  R 9 0
Ser ved  w i th  s t rawber r y  soup .

B a k e d  V a n i l l a  C h e e s c a k e  /  R 1 1 0
Ser ved  w i th  homemade  ge la to ,  r ed  w ine
sy rup  and  be r r y  compote .

P u l l e d  P o r k  /  1 2 5
S low-cooked  shou lde r ,  se r ved  w i th
couscous ,  con f i t  t omato ,  co rn ,  ma r row  and
b lack  beans .

W O O D  F I R E D  P I Z Z A S

M a r g h e r i t a  /  R 1 0 0
Tomato  base  and  mozza re l l a  cheese .
A d d  a  g l a s s  o f  P i n o t a g e  /  R 1 4 5

P i n o t a g e  /  R 1 6 5
P ino tage  sa lam i ,  b r i e ,  ca rame l i zed  
on ions  and  ch i l l i .
A d d  a  g l a s s  o f  P i n o t a g e  R e s e r v e  /  R 2 4 5

B l a n c o  /  R 1 5 5
Sautéed  ch ic ken ,  bacon ,  mush room and  
r i co t ta  cheese .
A d d  a  g l a s s  o f  C a b e r n e t - M e r l o t  /  R 2 0 0

R o u g e  /  R 1 4 5
Tomato  base ,  bacon  and  fe ta  cheese .
A d d  a  g l a s s  o f  S y n e r g y  C a p e  B l e n d  /  R 2 0 5

A d d i t i o n a l  t o p p i n g s  /  R 4 0
Ol i ves ,  a vocado ,  mush rooms ,  bacon
mozza re l l a

P i n o t a g e  G e l a t o  /  R 8 0
Gela to  se r ved  w i th  m i xed  be r r i e s ,
be r r y  compote  and  c ream.

A d d i t i o n a l  s i d e s  /  R 3 5
F r i e s ,  S ide  Sa lad .

B u d d h a  B o w l  /  R 1 4 5  ( V )
Quinoa ,  roas ted  ch ic kpeas ,  sp i nach ,  
sp ic y  sweet  po ta to ,  avo  &  b lack  bean
sa l sa  w i th  a  red  peppe r  d res s i ng .
A d d  a  g l a s s  o f  S y n e r g y  /  R 2 0 5

M A I N  M E A L S

P i n o t a g e  B u r g e r  a n d  C h i p s  /  R 1 6 5
I nc l udes  cheddar  cheese  and  a  ca rame l i zed
P ino tage  on ion  reduc t ion .
A d d  a  g l a s s  o f  P i n o t a g e  /  R 2 1 0

Ser ved  w i th  po ta to  g ra t i n ,  ca r ro t  pu ree ,
on ion  r i ngs  and  tomato  concassé .
A d d  a  g l a s s  P i n o t a g e  R e s e r v e  /  R 3 3 0

R u m p  S t e a k  / R 2 5 0

O x t a i l  R a v i o l i  /  R 1 7 5
Oxta i l - f i l l ed  pas ta  se r ved  w i th  P i no tage ,
po r tobe l l o  mush rooms ,  bacon  and  j u s .
A d d  a  g l a s s  o f  C a b e r n e t  -  M e r l o t  /  R 2 2 0

H a k e  a n d  C h i p s  /  R 1 6 5
Hake  f r i ed  i n  ba t te r  i nc l udes  a  homemade
ta r ta r  sauce .
A d d  a  g l a s s  o f  C h e n i n / P i n o t a g e  /  R 2 0 5

F i l l e t  s t e a k  ( 2 5 0 g )  /  R 2 8 0
Ser ved  w i th  buckwheat  r i so t to ,  r oas ted
bu t te rnu t ,  sw i s s  cha rd  &  chasseu r  sauce .
A d d  a  g l a s s  o f  W i n e m a k e r s  R e s e r v e  /  R 4 1 5

R i b e y e  s t e a k  ( 3 5 0 g )  /  R 3 7 5
Ser ved  w i th  goat  cheese  po ta to  pu ree ,
ch im ichu r r i ,  bee t roo t  &  peppe r  sauce
A d d  a  g l a s s  o f  T r a i l d u s t  /  R 4 5 5

R E D  L E A F
A T  B E Y E R S K L O O F  W I N E S

L U N C H  M E N U



1 0%  Se r v i ce  fee  fo r  tab le s
o f  s i x  peop le  and  la rge r .

Connec t  w i t h  u s  a t
red lea f@beye r s k loo f . co . za

Beye r s k loo f  W inemake r s  P i no tage  /  R 3 5 0  p e r  b o t t l e  /  R 135  pe r  g la s s

Beye r s k loo f  Ee r s te  Ry  Cabe rne t  /  R 6 5 0  p e r  b o t t l e  

Beye r s k l oo f  Fa i t h  Cape  B lend  /  R 1 0 0 0  p e r  b o t t l e  

Beye r s k loo f  D ie se l  P i no tage  /  R 1  1 0 0  p e r  b o t t l e  /  O u t  o f  s t o c k

Beye r s k loo f  Chen in -P i no tage  /  R 1 1 0  p e r  b o t t l e  /  R45  pe r  g la s s

Beye r s k loo f  P i no tage  Rosé  /  R 1 1 0  p e r  b o t t l e  /  R45  pe r  g la s s

Beye r s k loo f  P i no tage  /  R 1 2 0  p e r  b o t t l e  /  R50  pe r  g la s s

Beye r s k loo f  Cabe rne t  -  Me r lo t  /  R 1 2 0  p e r  b o t t l e  /  R50  pe r  g la s s

Beye r s k loo f  T ra i l dus t  Cape  B lend  /  R 2 2 0  p e r  b o t t l e  /  R85  pe r  g la s s

Beye r s k loo f  K r i e kbu l t  P i no tage  /  R 5 0 0  p e r  b o t t l e  

Beye r s k l oo f  Laga re  /  R 2 5 0  p e r  b o t t l e  /  R75  pe r  g la s s

Beye r s k loo f  P i no tage  Rese r ve  /  R 2 2 0  p e r  b o t t l e  /  R85  pe r  g la s s

Beye r s k loo f  Syne rgy  Cape  B lend  /  R 1 6 0  p e r  b o t t l e  /  R65  pe r  g la s s

Beye r s k loo f  Vonke l  /  R 1 5 0  p e r  b o t t l e

C l a s s i c  R a n g e

S i g n a t u r e  R a n g e

L e g e n d s  R a n g e

I c o n s  R a n g e

W I N E S

M E T H O D E   C A P  C L A S S I Q E

F O R T I F I E D  W I N E S

R E D  L E A F
A T  B E Y E R S K L O O F  W I N E S

L U N C H  M E N U



W A T E R

1 0%  Se r v i ce  fee  fo r  tab le s
o f  s i x  and  la rge r  pe r sons .

Connec t  w i t h  u s  a t
red lea f@beye r s k loo f . co . za

A m e r i c a n o  /  R 3 0

H o t  C h o c o l a t e  /  R 3 5

C a p p u c i n o  /  R 3 2

R e d  C a p p u c i n o  /  R 3 5

C a f é  L a t t e  /  R 3 5

F l a t  W h i t e  /  R 3 5

E n g l i s h  o r  R o o i b o s  T e a  /  R 2 5

E s p r e s s o  /  R 2 5  &  R 3 0

H O T  D R I N K S

C o k e ,  C o k e  Z e r o ,  S p r i t e /  R 2 8

S O F T  D R I N K S

C a p p y  J u i c e /  R 2 5

P a s s i o n  F r u i t  &  L e m o n a d e /  R 3 0

A p p l e t i z e r ,  G r a p e t i z e r  /  R 3 5

I c e  T e a  /  R 3 0

T o n i c ,  S o d a ,  D r y  L e m o n  /  R 2 0

R o c k  S h a n d y  /  R 3 5

M i l k s h a k e  /  R 4 0

S m i r n h o f f  V o d k a  /  R 1 5

S T R O N G  D R I N K S

B o m b a y  S a p p h i r e  G i n  /  R 3 0

J a m e s o n  W h i s k e y  /  R 3 0

R i c h e l i e u  /  R 2 0

D I G E S T I V E  D R I N K S

T e q u i l a  /  R 2 5

J a g e r m e i s t e r  /  R 2 5

K a h l u a  /  R 2 5

F r a n g e l i c o  /  R 2 8

S t e l l e n b r a u  L a g e r  3 3 0 m l  /  R 4 5    5 0 0 m l  /  R 5 5

H O P S  D R I N K S

D i e s e l  &  D u s t  L i g h t  L a g e r  4 1 5 m l  /  R 4 5    5 0 0 m l  /  R 5 5

S a v a n n a  L i g h t  /  R 3 8

C a s t l e  L i t e  /  R 3 0

S p a r k l i n g  /  R 3 8  ( 1  L i t r e )

S t i l l  /  R 3 8  ( 1  L i t r e )

R E D  L E A F
A T  B E Y E R S K L O O F  W I N E S

L U N C H  M E N U



1 0%  Se r v i ce  fee  fo r  tab le s  o f
s i x  and  la rge r  pe r sons .

Connec t  w i t h  u s  a t
red lea f@beye r s k loo f . co . za

A m e r i c a n o  /  R 3 0

H o t  C h o c o l a t e  /  R 3 5

C a p p u c i n o  /  R 3 2

R e d  C a p p u c i n o  /  R 3 5

C a f é  L a t t e  /  R 3 5

F l a t  W h i t e  /  R 3 5

E n g l i s h  o r  R o o i b o s  T e a  /  R 2 5

E s p r e s s o  /  R 2 5  &  R 3 0

H O T  D R I N K S

W A T E R

S t i l l  /  R 3 8  ( 1  L i t r e )

S p a r k l i n g  /  R 3 8  ( 1  L i t r e )

R e d  L e a f  B r e a k f a s t  /  R 1 2 5
Boe rewor s ,  bacon ,  g r i l l ed  tomatoes ,
mush rooms ,  P i no tage  on ions ,  cho ice  o f
eggs  w i th  fa rm-s t y l e  b read .

E g g s  B e n e d i c t  /  R 1 1 5
Toas ted  Eng l i s h  muf f i n  se r ved  w i th  bacon ,
two  poached  eggs  and  ho l l anda i se  sauce .
A d d  s m o k e d  s a l m o n  /  R 1 8 0

C r o i s s a n t  /  R 1 1 0
F resh l y  baked  and  se r ved  w i th  bacon  and
sc ramb led  eggs .

R E D  L E A F
A T  B E Y E R S K L O O F  W I N E S

L U N C H  M E N U




