
 

 

 

 

 

 

 

SALADS 

BRESAOLA     R195 

Air-dried beef served with caper berries, rocket, 

draped with olive oil, salt, pepper and lemon 

PARMA HAM & MELON SALAD   R175       

(Seasonal availability)                                         
Parma ham and sweet cantaloupe melon, served with 

ciabatta 

WATERMELON SALAD    R165 

(Seasonal availability)                                            
Feta, baby wild rocket, cucumber, balsamic reduction, 

lemon, salt and pepper 

RED KIDNEY BEAN SALAD    R165 

With chopped onions, spring onions, parsley, chives. 

Draped with balsamic vinegar & olive oil 

LENTIL SALAD      R165 

With chopped onions, spring onions, parsley, chives. 

Draped with olive oil & white wine vinegar 

CUCUMBER SALAD     R155 

Refreshing salad with slices of “Phantom Forest” 

goats’ cheese, chives, drizzled with olive oil and white 

wine vinegar 

ROAST CHICKEN SALAD     R175 

Chicken breast, crispy bacon, avocado, sweetcorn, 

exotic tomatoes, red onion, red peppers, lettuce. 

Topped with basil-mayo dressing 

BURRATA SALAD      R185 
Much creamier than a mozzarella di “buffalo”, it is 

served with heirloom tomatoes and olive oil 

 

 
 
“WE BELIEVE THAT GOOD FOOD, LIKE GOOD WINE, 
SHOULD BE SHARED TO ENJOY THE TASTE OF 
DIFFERENT FLAVOURS, CREATING AN 
UNFORGETTABLE EXPERIENCE. EACH DISH IS A STORY 
TO SHARE... ELEGANT AND SIMPLE, THE PLATE 
ALWAYS HONOURS FRESH PRODUCTS.” 
 

 

PLATTERS 

CHEESE PLATTER    R375     

Please select any 3 

GRUYERE - A traditional, creamy, unpasteurised, 

semi-soft cheese, with a wonderful complexity of 

flavours                                                               

CAMEMBERT - Soft, creamy, with a ripened surface 

from cows’ milk                                                 

GORGONZOLA - Blue cheese made from unskimmed 

cows’ milk. Soft and mild                                           

HUGUENOT - A medium to hard body, this cheese is 

made in the Cape Winelands                                   

PHANTOM FOREST - A matured goats’ cheese with 

medium soft body                                                     

WHITE ROCK WITH CRANBERRIES - A mild, semi-soft 

white cheese with added cranberries and natural fruit 

essences 

EXTRA CHEESE - R85  EXTRA CIABATTA FOR 2 - R30 

EXTRA CIABATTA FOR 4 - R60 

CHARCUTERIE PLATTER    R320 

Parma ham, Mortadella, ostrich pastrami, chicken 

liver pâté served with homemade ciabatta and butter

  

FLATBREAD (THREE OPTIONS)  R275 
Mushroom, baby wild rocket, Parma ham, parmesan 

shavings and a touch of truffe oil                               

Biltong, peppadew, feta & rocket and a touch               

of olive oil                                                       

Camembert/Gorgonzola, green fig preserve, rocket & 

a drizzle of balsamic reduction 

CHEESE NACHOS    R245 

Spicy tortillas with chipotle salsa, garnished with 

cheese, jalapenos. Served with sour cream and 

guacamole. Choose between mild or spicy 

OPTIONAL EXTRAS: 

BEEF CHILLI – R75    I   GUACAMOLE – R30  

JALAPENOS – R30    I   SOUR CREAM – R30 

 
 



 

 

 

 

 

 

 

DESSERTS 

AFFOGATO      R75                    

Creamy vanilla ice cream served with an espresso 

DESSERT WINE DELIGHT    R75                                     

Creamy vanilla ice cream served with a shot of Leilani 

LEILANI SUMMER SUNDOWNER “SECRET OF 

THE HOUSE”      R75   

Muscat D’Alessandrie 

OYSTERS - PAIR WITH PETER FALKE SIGNATURE 

NOELINA CAP CLASSIQUE – SQ                            
Pre-order essential, 48 hours in advance. 
 

OUR LITTLE VIPs’ MENU 

HAM & CHEESE FINGER TOASTIES  R65             
Served with sweet potato crisps                

NUGGETS & CHIPS     R65                                     

Served with ketchup                                                         

ICE CREAM      R35 

Creamy vanilla ice cream served with colourful 

sprinkles, chocolate sauce and Smarties 

COLD BEVERAGES 

500ml Water Still / Sparkling   R30 

300ml Coke / Coke Zero / Coke Light  R25 

300ml Rock Shandy    R28 

300ml Boss Iced Tea    R28 

300ml Appletiser / Grapetiser  R28 

HOT BEVERAGES     

Ceylon / Rooibos Tea    R25 

Americano     R28 

Cappuccino     R35 

Red Cappuccino    R35 

Single Espresso    R25 

Double Espresso    R35 

WINE EXPERIENCE 

PF COLLECTION  Glass    Btl 

Blanc de Noir 2024  R65  R190 

Sauvignon Blanc 2024 R65  R190 

Chardonnay 2023  R110  R330 

Pinot Noir 2020  R110  R330 

Cabernet Sauvignon 2022 R110  R330 

Ruby 2018   R95  R260 

 

SIGNATURE COLLECTION           Glass       Btl 

Alani Syrah 2019   R145 R480 

Kanoa Exclusive Blend 2019 R145 R480 

Kailani Cabernet Sauvignon 2019 R290 R890 

Cap Classique Noelina 2018 R120 R330 

Leilani Muscat (500ml) NV  R90 R330 

 

TASTING OPTIONS 

PF Collection (6 Wines) - R100pp              
Sauvignon Blanc / Blanc de Noir / Chardonnay / 

Pinot Noir / Cabernet Sauvignon / Ruby 

PF Reds & Signature Reds - R100pp           
Pinot Noir / Cabernet Sauvignon / Ruby /        

Alani Syrah / Kanoa Exclusive Red Blend 

8 Wines - R135pp                                        
Sauvignon Blanc / Blanc de Noir / Chardonnay / 

Pinot Noir / Cabernet Sauvignon / Ruby / Alani 

Syrah / Kanoa Exclusive Red Blend 

All 11 Wines - R220pp  

 

“Life is too short, to drink bad wine 😊” 


