
 

 

 
Daily breadboard for two          80 
 
LIGHTER DISHES 
Warm salad of roasted pumpkin, cashew nut halloumi, black pepper, apple & potato  110 
Eisbein tempura, cabbage, split pea & chilli crisp       120 
Cast-iron seared calamari, pakchoi, apple & turnip & chilli jam     120 
Open lasagna of prawn, tomato & sugar snaps       145 
Sugar-cured beef, spiced cabbage, shitake mushroom dressing     145 
 
          

           MAINS  
Charcuterie board – in-house-cured meats, marinated olives & salad    195 
Brioche bun, Langside beef burger, Cheddam cheese, tomato, bacon jerky & potato fries  210 
Asparagus & parmesan risotto, mushroom a la grecque      245 
Pan-roasted Kablejou, cauliflower, lettuce & vanilla beurre blanc     250 
Asian BBQ glazed Karoo lamb shoulder, split pea ‘tofu’ & rice     255 
60-day aged Langside beef rump, potato pave, burnt leek & porcini mushroom, red wine gel 265 
Air-dried duck, duck leg croquette, braaied celeriac, beetroot ketchup, fermented cherry jus  295 
 
SIDES 
Pira roasted butternut, almond & yoghurt        30 
Potato fries, carrot ketchup          40 
Mixed salad leaves, pickled radicchio, toasted hazelnuts      45 
Spiced honey roasted sweetcorn, devil salami       55 
Roast pepper romesco, roast garlic labne, hazelnut & almond     55 
 
 
DESSERT 
Plate of sweets for two– raspberry curd profiterole, nougat, chocolate truffle,                             
berry pate de fruit, miso toffee, citrus confit         95 
Olive oil, polenta & almond cake, strawberry & pistachio      120 
Caramelized white chocolate blondie, rum & raisin ice cream & banana    120 
Cheese plate – selection of five local cheeses, chutney, and crackers        155 
 
 
JUNIOR MEALS (for those under 13 years of age) 
Homemade pasta, tomato sauce & feta        60 
Grilled chicken breast, tomato sauce & straw potatoes      70 

           Vanilla bean or chocolate ice cream, biscuit crumb       35 
 
 
 

Please note that a discretionary service fee of 12% will be added to tables of 10 or more persons 
 Jewell’s is a CASHLESS establishment 

And kindly refrain from vaping within the restaurant area 
 



 

 

MINERALS 
Aquavit mineral water still / sparkling (750ml)       40 
roses lime, kola tonic or passion cordial        12 
fitches & leedes mixers - soda water, lemonade, ginger ale, pink tonic    29 
Schweppes tonic water           29 
coke, coke zero, Fanta orange, or sprite zero         35 
Appletiser            50 
two in a bush ice tea– rooibos, raspberry, honeybush lemon or citrus    30 
rock shandy (lemonade, soda water & bitters)       65 
steelworks (ginger ale, soda water, kola tonic & bitters)      70 
Ega bottle – green grapes, pomegranate & rooibos (750ml)      110 
 
 

            BEER & CIDER 

CBC lager / milk stout           40 
CBC Pale Ale             45 
CBC lite / pilsner           50 
CBC West Coast IPA           55 
CBC Raspberry Krystal Weiss          60 
CBC Amber Weiss           75 
Rekorderlig cider – Strawberry Lime or Passion Fruit      60 
Savanna light             52 
Devils’ Peak hero (non-alcoholic)         40 
 
 

COCKTAILS 
MAHALA BOTANICAL BEES KNEES - non-alcoholic gin, honey & apple    50 
SANTE-TEANI – Smirnoff Vodka, two in a bush raspberry & soda water    85 
AFRICAN SUN – Fynbos gin, Capertief, two in a bush citrus & tonic water    100 
 
 

TERBODORE COFFEE– THIS IS AFRICA BLEND 

espresso  / double espresso                    26 / 38 
americano            30 
macchiato                 28 / 40 
decaffeinated             40 
flat white / cappuccino                        34 
cortado             32 
affogato             46 
tea – Ceylon, rooibos, herbal          22 
red cappuccino / latte               34 / 46 
dark hot chocolate               40 / 60 
non-dairy milk                         10 
extra shot espresso           12 
Brendan’s Iced coffee – double shot espresso, honey & milk over ice    46 
Irish coffee – Bell's whiskey              70 / 90 
Kahlua coffee                70 / 90 

 


