
 

 

 
 
Daily bread board for two       70 
 
LIGHTER DISHES 
Pira roasted vegetables, smoked aubergine & chimichurri   95 
Salad of baby gem, sweet & sour carrots, hummus dressing   95 
West coast mussels, coconut masala sauce     105 
Cashew nut burrata, charred broccoli panzanella salad   105 
Duck liver parfait, brioche, plum & hazelnut     110 
Salt & Pepper calamari, fermented cauliflower, sago cracker  110 

 
           MAINS  

Spinach & leek risotto, mushrooms, shaved celery & truffle salt  190 
Charcuterie board – in house cured meats, marinated olives & salad 195 
Pan roasted line fish, prawn bisque macaroni, tomato & artichoke  210 
Butter roasted chicken breast, potato gnocchi, braaied cauliflower  210 
Pan roasted duck breast, turnip cake & num-num dressing   245 
Veld reared Langside beef rump, horseradish crushed potato, shallot  270 
 
SIDES 
Spiced honey roasted sweetcorn, devil salami    45 
Pira roasted sweet potato, feta & jalapeno liquorice    45 
Broccoli & fine beans, red pepper dressing     45 
Panisse chips, butternut & harissa       45 
 
DESSERT 
Plate of sweets for two– citrus madeleine, nougat, chocolate, 
fruit leather, orange confit, red wine meringue (Allow 10 minutes)  90 
Egg custard tart, rhubarb sorbet      95 
White chocolate, passion fruit & strawberry     110 
Dark chocolate soufflé, ice cream (Allow 10 minutes)    115 
Cheese plate – selection of five local cheeses, chutney, crackers      155 
 
JUNIOR MEALS (for those under 13 years of age) 
Homemade pasta, tomato sauce & feta     55 
Chicken pot pie, sweetcorn tempura      65 
Vanilla bean or chocolate ice cream, biscuit crumb    35 
 
 

 
 



 

 

MINERALS 
aquavit mineral water still / sparkling (750ml )    40 
roses lime, kola tonic or passion cordial     10 
fitches & leedes mixers       25 
indian tonic, pink tonic, soda water, lemonade, ginger ale 
homemade lemonade         26 
two in a bush ice tea– rooibos, honey bush, raspberry, tropical,  
berry & buchu, peach        30 
rock shandy (lemonade, soda water & bitters)    44 
steelworks (ginger ale, soda water, kola tonic & bitters)   48 
Mahala botanical – non-alcoholic gin      30 
Ega bottle – green grapes, pomegranate & rooibos 750ml   140 
Juno rooibos & rose wine (non-alcoholic) 750ml    140 
 

            BEER & CIDER 
 

CBC lager          36 
CBC lite / pilsner        45 
CBC Raspberry Krystal Weiss       55 
CBC Amber Weiss        70 
Savanna dry / light         44 
Devils’ Peak hero (non-alcoholic)      36 
 
COCKTAILS 
 

Mahala Bees Knees – Botanical non-alcoholic gin, honey & orange              50 
Pink Gin Sling – Wilderer fynbos gin, pink tonic, bitters & lemon  65 
Santa-Teani – Two in a bush Raspberry, Vodka & soda   85 
 
TERBODORE – THIS IS AFRICA BLEND 
 

espresso  / double espresso       22 / 29 
americano         29 
macchiato         30 
decaffeinated          32 
flat white / cappuccino         32 
cortado          32 
affogato          38 
mochaccino         44 
tea – Ceylon, rooibos, herbal       22 
spiced chai         30 / 38 
red cappuccino / latte        30 / 38 
dark hot chocolate        30 / 40 
non-dairy milk          10 
extra shot espresso        9 
 

Please refrain from vaping within the restaurant area 
Please note that Jewell’s is a CASH LESS establishment 


