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For the Small Appetite

Plain Garlic Snails with a Roll 
Cheesy Garlic Snails with a Roll

6 Namibian Oysters on Ice 
6 Baked Garlic Oysters, , with Parmesan cheese, served on rice

Joe-caccia – a flatbread with herbs, feta, mozzarella and garlic

Marinated Smoked Kudu with Melon or Paw-Paw  (seasonal)

Game Carpaccio
With an artichoke heart and sauce vinaigrette

Goulash Soup with a Roll

Butternut Soup
With spicy chicken strips and a dollop of cream, served with crispy tortilla wedges

Portion Homemade Spiced Potato Wedges with Comeback Dip

Crumbed Mushroom with Sauce Tartar  (Vegetarian)

Joe’s Bratwurst and Chips
The original Jumbo served with mustard or curry sauce, chips and salad  

Seafood Salad	
Prawn meat, Kingklip and pineapple pieces in a Marie Rose sauce, served with tortilla wedges

Snack Platter for 1
1 sticky wing and 1 drum stick in barbeque sauce, 1 bratwurst and bockwurst sausage kebab,  1 cocktail 
beef samosa and 1 cocktail veggie spring roll, crumbed calamari rings, chili cheese nuggets and potato 
wedges and Thai sweet chili sauce

Chicken Basket for 1	
2 sticky wings and 1 drum stick, 3 crumbed chicken breast strips, served with potato wedges and 
barbeque sauce

N$ 
N$

N$ 
N$

N$

N$

N$
 
N$

N$

 
N$

N$

N$
 
N$

N$

N$

N$

N$

85,- 
105,-

181,- 
220,-

68,-

149,-

127,-
 

80,-

78,-

 
69,-

129,-

118,-
 

107,-

215,-

165,-

118,-

149,-

Garden Salad a la Joe’s (Vegetarian)
Lettuce, cucumber, tomato, olives, mushrooms, veggie crisps and Gouda cheese, with balsamic dressing

Caesar Salad a la Joe’s
Lettuce, smoked chicken, olives, cocktail tomatoes, Gouda cheese, boiled egg and croutons, with French 
dressing

ALL WEIGHTS INDICATED IN THE MENU ARE UNCOOKED WEIGHTS

On the Vegetarian Side of Life



The Tale of the Portuguese Travellers

In August of  2009, two brave Portuguese adventurers attempted a mission to drive across Africa in an 

old Mini. Ricardo Mota and Adalberto Salveira had a dream of  proving just how tough the petit Mini is, 

and this adventure would be their way of  paying tribute to the tiny car.

They bought an old Mini in Durban and immediately headed to Maputo in Mozambique.  From there, 

they would drive from the Indian Ocean across Africa all the way to Luanda on the Atlantic coast.

The two intrepid adventurers left Maputo on the 3rd of  August, traversing Africa’s rough roads in their 

little Mini. Mota and Salveira travelled about 1,000km per day, crossing the northern part of  South 

Africa and heading into Botswana before making it to Namibia.

Although they didn’t encounter any serious problems, the trip was not without its challenges. A couple 

of  flat tyres caused minor problems, but the weak headlights on the old Mini made driving at night 

challenging, especially with huge swarms of  mosquitoes getting in the way!

When they finally made it to the Angola border for the final part of  their trip, Fate dealt them a cruel 

hand. Due to visa problems, they would not be allowed into the country. Mota and Salveira were 

devastated - their dream lay in shards just a few hundred kilometres from their final destination.

But Fate had another plan in store for them - turning around at the border and heading south through 

Namibia, Mota and Salveira arrived at Joe’s Beerhouse. Here, the two adventurers regaled guests with 

their tales of  adventure on Africa’s roads, sipping cold beers and getting the occasional opportunity to 

converse in their mother tongue with other Angolese visitors to Joe’s.

So impressed were the two with the hospitality (and cold beer and delicious food) that they donated 

their now-legendary Mini to Joe’s Beerhouse. Today, Joe’s Beerhouse is proud to have been part of  

this amazing tale of  adventure, and our owners eagerly retell the tale of  Ricardo Mota and Adalberto 

Salveira to anyone who asks about the old Mini standing outside.
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Pizzas

Margherita
Tomato, marinara sauce, mozzarella

Camelthorn
Ham, pineapple, marinara sauce, mozzarella

Eembe
Salami, feta, black olives, marinara sauce, mozarella

Quiver Tree
Meat strips, peppadew, green pepper, capers, marinara sauce, mozzarella

Makalani
Smoked chicken, feta, sundried tomatoes, marinara sauce, mozarella

Omusati
Chicken, green pepper, mushrooms, peppadew, feta, marinara sauce, mozzarella

Welwitschia  (Vegetarian)
Mushrooms, onion, green pepper, sun-dried tomato, broccoli, spinach, marinara sauce, mozzarella

Aloe  (Hot and Spicy)
Mince, feta, peppadew, chilies, marinara sauce, mozzarella

Maerua
Sliced eisbein, sauerkraut, bacon, pineapple, marinara sauce, mozzarella

Onion 10,- / Chilli 13,- / Garlic 15,- / Capers 16,- / Peppadew 17,- / Spinach 21,- / 
Pineapple 19,- / Green Pepper 19,- / Olives 23,- / Mushroom 25,- / Broccoli 23,- / 
Mozzarella 27,- / Feta 29,- / Sun-dried Tomato 29,- / Bacon 35,- /Blue Cheese 35,-/ 
Eisbein 41,-

N$

N$

N$

N$
 

N$

Stuffed Potato (Vegetarian)
with fresh vegetable julienne on mushroom sauce, gratinated with Gouda cheese and served with a  
small side salad

Chef ’s Salad
Mixed greens, butternut, sweet potato crisps, green beans, sweet corn, olives, tomatoes and mushrooms, 
sprinkled with lentils and Gouda cheese, served with 2 game fillet medallions with sweet chili dressing

Pear and Blue Cheese Salad  (Vegetarian)
with cranberries, Macadamia nuts and assorted greens

Brinjal and Baby Marrow Moussaka  (Vegetarian)
Layers of brinjals, baby marrow, Namibian dates, tomato-onion bredie, Macadamia nuts and Mozzarella 
cheese, seasoned with garlic and paprika, gratinated with mashed potatoes and Parmesan cheese, served 
with a side salad

Spinach and Coconut Deal  (Vegetarian)
Shallow fried fresh spicy spinach and coconut flakes with onion, cherry tomatoes and Peppadew, bedded 
on couscous and garnished with croutons

118,-

157,-

189,-

184,-

193,-

179,-

161,-

156,-

195,-

153,-

195,-

179,-

199,-

210,-

N$

N$

N$

N$

N$

N$

N$

N$

N$
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189,-

165,-

225,-

171,-

169,-

221,-

Burgers

Mushroom Burger (Vegetarian)
Crumbed braai mushroom on a large sesame bun with garlic butter and Gouda cheese, rocket leaves, 
onion, tomato, cucumber & grilled peppers, smothered with cheese and served with spicy potato wedges

Grilled Chicken Breast Burger
with rocket leaves, tomato, onion, cheese & mayonnaise, served with chips

Jäger Burger	
Crumbed game schnitzel on a large sesame roll, with fried mushrooms, onions, rocket leaves, tomato, 
cheese & Jägermeister sauce, served with chips

Pulled Beef  Burger
Tender braised beef on a large sesame roll with onion tomato relish, pickled cucumber, rocket leaves, 
tomato, cheese & Namibian beer sauce, served with spicy potato wedges

Eisbein Burger
Pulled eisbein meat with sauerkraut, pickled cucumber, mustard, rocket leaves and onion, smothered 
with cheese, on a sesame bun, served with chips

Double Trouble Burger
Two 150g meat patties with rocket leaves, tomato, topped with cheese & spicy sauce, a mushroom and 
 2 slices of bacon, served with chips

N$

N$

N$

N$

N$

N$

Meat of the Wild

Homemade Game Lasagne served with a side salad

Namibian Bobotie (Cape Malay)
A traditional dish of mince with raisins, apricots, apricot jam and spiced with curry, turmeric and bay 
leaves, topped with savory custard, served with a rice timbale and a side salad

Joe’s Jägerschnitzel
A large, crumbed game schnitzel served with Joe’s special Jägermeister sauce, a vegetable kebab and 
mashed potatoes

Namib Trio
Kudu, zebra and springbok loin cuts, served with a red wine sauce, baked sweet potato, Joe’s sour cream 
and a vegetable kebab

Game Fillet							     
280g fillet médaillons served with garlic butter, fried mushrooms, a vegetable kebab and a jacket  
potato filled with Joe’s sour cream

Kudu Loin Steak
280g loin served with a mushroom sauce, a vegetable kebab and home-made spätzle

Carpetbagger Steak of  Zebra
Grilled Zebra loin steak stuffed with Namibian house-smoked mussels, served with a baked sweet potato 
and Joe’s sour cream, vegetable kebab and monkey-gland sauce

Crocodile Fillet	
on a bed of creamed spinach and feta cheese, served with barbeque sauce and mieliepap cakelets

N$

N$

N$

N$
 

N$

N$

N$

N$

143,-

168,-

199,-

269,-
 

305,-

289,-

289,-

299,-

(SEASONAL AND SUBJECT TO AVAILABILITY)

(STRONGLY RECOMMENDED TO BE GRILLED MED TO RARE)



Joe’s Shuttle Service

OPERATIONAL HOURS
Joe’s Beerhouse shuttle services will be available from 4pm – 11pm daily.

Primary routes would be in a radius of 5km of Joe’s Beerhouse.

FEE STRUCTURE
N$50 per person within 5km radius of Joe’s Beerhouse

N$80 per person further than 5 km radius from Joe’s within Whk central region. 
N$40 per person for a group booking between 11-20 pax.

PAYMENT PROCEDURE
The guests will be invoiced on their restaurant bill for arrival and departure trips. 

They won’t need cash on them to pay the shuttle driver, as all payments are 
handled in-house and will be added to their meal invoices.

BOOKING PROCEDURE
Please call our reception at 061 232 457 or 081 123 2457 to arrange a pick up.
Please clearly specify the number of guests needing transportation, from which 

location and the surname of the guests and mobile number of guests.

BENEFITS
Shorter waiting periods.

All drivers are monitored and evaluated by Joe’s Beerhouse management.
Convenient payment, as fare will be added to the restaurant bill.

Please expect to share the shuttle with other guests.
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Meat of the Wild (continued)

Springbok Médaillons
on home-made spätzle, topped with peach halves, coated with green pepper corn sauce, served with a 
vegetable kebab

Bushman Sosatie
A selection of loin cuts of zebra, kudu, oryx, springbok and crocodile, served with a chili bean, Namibian 
beer sauce, mieliepap cakelet and a vegetable kebab

Braised Game Roulade	
stuffed with carrots, omions, raisins and apple slices in red wine sauce, served with spicy  potato wedges 
and creamy spinach

Roast Springbok Knuckle	
braised in juniper berry and port wine sauce. served with red cabbage and mashed potatoes

Spaghetti Bolognaise
Served with parmesan cheese and a side salad

Spicy Aioli Calamari a la Joe’s
Crumbed calamari rings, served with a spicy aioli sauce, chips and a side salad

Chicken Liver Peri-Peri
Shallow-fried chicken liver, spiced with peri-peri, garlic, diced onions, green peppers and peppadew, 
served with a rice timbale and fresh garden greens

N$

N$

N$

N$

N$

N$

N$ 

271,-

 
315,-

189,-

219,-

126,-

263,-

98,-

On the Heavier Side of Life

217,-

285,-

318,-

283,-

310,- 

247,-

N$

N$

N$

N$

N$ 
 
N$

Health Steak
200g of beef fillet served with assorted fresh fruits and garden greens

Basted Sirloin Steak
300g beef sirloin served with garlic butter, deep-fried onion rings, a vegetable kebab and a jacket  
potato filled with Joe’s sour cream

Pepper Steak
300g beef fillet spiced with black peppercorns, served with a green peppercorn sauce,  a vegetable  
kebab and a jacket potato filled with Joe’s sour cream

Rib Eye Steak
300g rib eye steak glazed with thyme, lemon and garlic butter, served with a vegetable kebab and chips

Basted Rump Steak
400g grilled and served with garlic butter, deep-fried onion rings, a vegetable kebab and chips 

Marinated Beef  Kebab
served with monkeygland sauce, spicy potato wedges and a vegetable kebab

Beef Steaks
(A-GRADE, EXPORT QUALITY)
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Chips with Comeback Dip      (180g) 
			              (400g) 
2 Mieliepap Cakelet
1 Portion Mashed Potatoes
Extra Portion Rice
Extra Portion Spätzle
Fried Mushrooms
Deep-Fried Onions rings
Sauerkraut
Side Salad 	          	            (small)
Extra Vegetable Kebab
Pork Belly 		            (250g)
Jacket Potato with Joe’s Sour Cream

1 Oyster
1 Bockwurst
1 Portion Baked Sweet Potatoes
Garlic Butter 
Joe’s Sour Cream
Jägermeister Sauce
Namibian Beer Sauce
Mushroom Sauce
Peppercorn Sauce
Cheese Sauce
Spare-Rib Sauce
Barbeque Sauce
Monkeygland Sauce

Extras On The Side

N$
N$
N$
N$
N$
N$
N$
N$
N$
N$
N$
N$
N$

37,-
65,-
23,-
31,-
19,-
37,-
69,-
29,-
33,-
31,-
33,-

131,-
44,-

N$
N$
N$
N$
N$
N$
N$
N$
N$
N$
N$
N$
N$

29,-
31,-
44,-
33,-
39,-
37,-
39,-
49,-
33,-
35,-
33,-
31,-
35,-

Deep-fried Hake Fillet
in a crispy beer batter, served with tartar sauce, spicy potato wedges and a side salad

Kingklip Fillet
Pan-Fried served with a vegetable kebab, lemon-garlic sauce & jacket potato filled with Joe’s sour cream

Joe’s Spicy Roasted Half  Chicken
served with chips, green peppercorn sauce & a side salad

Crumbed Chicken Cordon Bleu
Stuffed with ham and Gouda cheese, served with a vegetable kebab and chips

Grilled Pork Loin Chop
400g, with garlic butter, baked sweet potato, Joe’s sour cream and red cabbage

Lamb Shank
Braised in red wine and garlic sauce, served with olives, cherry tomatoes, a vegetable kebab and 
deep-fried potato wedges

Pork Knuckle
A large crispy fried pickled eisbein (Schweinshaxe), served on sauerkraut with mashed potatoes and mustard

Joe’s Thick  Devil’s Pork Belly
±500g, spicy oven roasted pork belly, in Joe’s classic rib sauce, served with a vegetable kebab and Joe’s 
jacket potato

Mushroom Pork Schnitzel
served with mushroom sauce, a vegetable kebab and mashed potatoes

Chicken Cheese Schnitzel
served with spiced potato wedges and a vegetable kebab

N$
 
N$
 
N$

N$

N$

 
N$

 
N$

N$

 
N$

N$

169,-
 

249,-

179,-

164,-

198,-

 
259,-

 
310,-

315,-
 

189,-

155,-

On the Heavier Side of Life (continued)
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Indulgence

Lion’s Paw Chocolate Brownie
A chocolate brownie served on custard sauce

Joe’s Flatcake
A crispy waffle topped with vanilla ice cream and golden syrup

Homemade Malva Pudding served with custard sauce

Home-made Apple Crumble
with cranberries, dusted with icing sugar, served with cream and custard

Home-made Pineapple Cheese Cake
with strawberry sauce and cream

Hot Sour Cherries with Vanilla Ice Cream
Vanilla ice cream topped with sour cherries in a spicy red wine sauce

Joe’s Cinnamon Rolls	
Cinnamon phyllo rolls stuffed with Macadamia and almond nuts, served with vanilla ice cream  
and hot sour cherries

Mousse au Chocolat with cream

Don Pedro
With whiskey or liqueur (Kahlua, Frangelico, Amarula or Peppermint)

N$

N$

N$

N$

N$
 
N$

N$

 
N$

N$

88,-

73,-

67,-

67,-

81,-
 

79,-

73,-

 
69,-

63,-

Mini-Boss Menu

73,-

89,-

79,-

119,-

119,-

43,-

43,-

43,-

N$

N$

N$

N$

N$

N$

N$

N$

Kiddies Spaghetti Bolognese

Chicken Schnitzel and Chips

Deep-fried Kiddies Fish Fingers with Tomato Sauce and Chips

Kiddies Beef  Cheese Burger and Chips

Kiddies Basket for 1	
1 sticky chicken wing, 1 chicken drum stick, 1 sausage kebab, chips and barbeque sauce

Ice Cream and Chocolate Sauce  (possibly containing traces of  nuts)

Milkshake – Strawberry, Chocolate, Vanilla

Soda Float – Coke, Fanta, or Cream Soda with Vanilla Ice Cream

 THE MINI-BOSS MENU IS AVAILABLE ONLY FOR CHILDREN UNDER THE AGE OF 12

(ALL DESSERTS CONTAIN TRACES OF NUTS)

Rooibos Tea 21,- / Ceylon Tea 21,- / Coffee 23,- / Cappucino 35,- / Café Latte 39,- / Espresso 26,- / 
Double Espresso 33,- / Hot Chocolate 33,- / Irish Coffee 63,-

COFFEE AND TEA



12
Please Note: Prices exclude gratuity / service fee. With apologies, we cannot accept cheques and foreign currency.

33,- 
26,-
32,- 
25,-
48,- 
40,-
53,- 
39,-

325,-

50,-
36,-
53,-
36,-
53,-
36,-
47,-
33,-

32,-
31,-
36,-
36,-
35,-
37,-
38,-
80,-
31,-
47,-

N$ 
N$
N$ 
N$
N$ 
N$
N$ 
N$
N$

N$
N$
N$
N$
N$
N$
N$
N$

N$
N$
N$
N$
N$
N$
N$
N$
N$
N$

Hansa Draught 

Castle Lite 

Beer Shandy 

Schöfferhofer Hefeweizen 

One Meter Beer

Namib Dunes  Weiss (local craft brew)

Namib Dunes  Pale Ale (local craft brew)

Namib Dunes  Irish Red (local craft brew)

DAB (Dortmunder Actien Brauerei)

Tafel Lager
Tafel Light 
Tafel Radler Grapefruit/Lemon
Windhoek Non-alcoholic
Windhoek Lager
Heineken
Clausthaler Original/Lemon/Grapefruit (non-alcoholic)
Erdinger Weissbier / Dunkel / Non-Alcoholic 
Carling Black Label
Corona

Beverage List

ON-TAP BEERS

BOTTLED BEER

Large 
Medium
Large 
Medium
Large 
Medium
Large 
Medium

Large 
Medium
Large 
Medium
Large 
Medium
Large 
Medium

330ml
330ml
500ml
500ml
330ml
330ml
330ml
500ml
330ml
355ml

39,-
44,-
52,-
35,-
43,-

N$
N$
N$
N$
N$

Hunters Gold / Dry
Savanna Dry / Light / Non-Alcoholic Lemon
Belgravia Dry Lemon
Brutal Fruit
Strongbow

CIDERS
330ml
330ml
275ml
275ml
440ml
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Beverage List

26,-
27,-
26,-
43,-
44,-
60,-

22,-
43,-
57,-
60,-
29,-
58,-
36,-

N$
N$
N$
N$
N$
N$

N$
N$
N$
N$
N$
N$
N$

Lemonade / Dry Lemon / Ginger Ale / Soda Water / Tonic
Coke / Fanta / Cream Soda / Coke Zero / Sprite / Sprite Zero
Pink Tonic
Appletiser / Grapetiser
Red Bull  (Energy Drink)
Rock Shandy / Kalahari Shandy / Malawi Shandy

Gordons Gin
Inverroche Amber  (fynbos)
Namibia’s Original Dry Gin
Clemengold Gin  (nartjie)
Tanqueray
Desolate Classic
Bombay

SOFT DRINKS

GIN

200ml
330ml
200ml
330ml
250ml
Large

25ml
25ml
25ml
25ml
25ml
25ml
25ml

25,-
26,-
29,-
30,-
43,-
44,-
61,-
41,-
59,-
66,-

N$
N$
N$
N$
N$
N$
N$
N$
N$
N$

Scottish Leader
Southern Comfort
Bells / J&B 
Johnnie Walker (red)
Johnnie Walker (black)	
Jameson Irish Whiskey
Jameson Reserve Select
Jack Daniels
Chivas Regal
Glenfiddich Single Malt 12 Yr

WHISKEY
25ml
25ml
25ml
25ml
25ml
25ml
25ml
25ml
25ml
25ml

22,-
37,-
42,-
34,-

N$
N$
N$
N$

Mineral Water - Sparkling / Still
Fruit Juices – Orange, Apple, Berry Blaze, Cranberry
Guava Juice
Ice Tea Lemon

WATER, JUICES & ICE TEA

500ml
300ml
350ml
330ml
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27,-
27,-
30,-
33,-
27,-

N$
N$
N$
N$
N$

Springbokkie  (Peppermint, Amarula)	
Gemsbok   (Amarula, Kahlua)
Joe’s Muti   (Jagermeister, Stroh Rum, Peppermint)
B52  (Strohrum, Amarula, Kahlua)
Blow Job  (Amarula, Kahlua, Cream)

SHOOTERS

25ml
25ml
25ml
25ml
25ml

26,-
27,-
34,-
66,-

N$
N$
N$
N$

Buffelsfontein / Richelieu / Klipdrift	
KWV 5 Yr
KWV 10 Yr
Hennessey VS Cognac  (single)

BRANDY

25ml
25ml
25ml
25ml

22,-
23,-
26,-
23,-
31,-
33,-
48,-

N$
N$
N$
N$
N$
N$
N$

Spice Gold
Malibu (coconut)	
Red Heart
Captain Morgan
Bacardi
Havannah Club
Stroh Rum

RUM
25ml
25ml
25ml
25ml
25ml
25ml
25ml

14,-
28,-
51,-

N$
N$
N$

Old Brown Sherry
Cinzano Rosso / Bianco
Campari

APÉRITIFS
50ml
50ml
50ml

Beverage List

19,-
20,-
33,-
33,-

N$
N$
N$
N$

Pushkin
Smirnoff
Sky
Absolut	

VODKA

25ml
25ml
25ml
25ml
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37,-
30,-
30,-
49,-
41,-
53,-
37,-
66,-

N$
N$
N$
N$
N$
N$
N$
N$

Glühwein  (winter season)
Drostdy-Hof  Extra Light
Drostdy-Hof  Premier Grand Cru
White Wine Spritzer
Four Cousins Sweet Rosé
Four Cousins Natural Sweet Red
Drostdy-Hof  Claret Select
Chateau Libertas

WINE PER GLASS

Beverage List

34,-
20,-
25,-
29,-
29,-
34,-
29,-
21,-
27,-
41,-

N$
N$
N$
N$
N$
N$
N$
N$
N$
N$

Black Widow 
Sambucca Original or Black
Cactus Jack Tequila
Tequila Silver / Gold
Fällinger Korn
Kleiner Keiler – Spicy Cherry, Plum
Jägermeister
PO-10-C
Poncho
Underberg

SCHNAPPS

25ml
25ml
25ml
25ml
25ml
25ml
25ml
25ml
25ml
25ml

19,-
23,-
29,-

N$
N$
N$

Ginger / Peppermint 
Amarula
Kahlua

LIQUERS

25ml
25ml
25ml

215,-
262,-
299,-

N$
N$
N$

J C Le Roux La Domain
Nederburg Cuvet Brut 
Alvis Drift Rose Brut

SPARKLING WINE
750ml
750ml
750ml
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277,-
315,-
325,-
290,-

N$
N$
N$
N$

Hoopenburg The Guru Merlot
Kleine Zalze Merlot
Niel Joubert Merlot
Waterkloof  Peacock Merlot

MERLOT
750ml
750ml
750ml
750ml

131,-
197,-
212,-

220,-
241,-
205,-
328,-

190,-
300,-
345,-
240,-

N$
N$
N$

N$
N$
N$
N$

N$
N$
N$
N$

Graça
Mooiplaas The lemongrass Collection  (Sauvignon/Chenin Blanc)	
Durbanville Hills Chenin Blanc Light	

Niel Joubert Chenin Blanc
Hoopenburg Chenin Blanc
Waterkloof  False Bay Slow Chenin Blanc
Babylonstoren  Chenin Blanc

Du Toitskloof  Sauvignon Blanc
Niel Joubert Sauvignon Blanc
Peter Falke Sauvignon Blanc
Waterkloof  False Bay Sauvignon Blanc

LIGHT WHITE WINES

CHENIN BLANC

SAUVIGNON BLANC

750ml
750ml
750ml

750ml
750ml
750ml
750ml

750ml
750ml
750ml
750ml

Beverage List

 
47,-

147,-

64,-
184,-

N$
N$

N$
N$

WHITE WINE
Joe’s Chenin Blanc

RED WINE
Joe’s Merlot

HOUSE WINES

per glass
750ml

per glass
750ml
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200,-
330,-
355,-
410,-
160,-

149,-
250,-
183,-
123,-

324,-
315,-
230,-
262,-

N$
N$
N$
N$
N$

N$
N$
N$
N$

N$
N$
N$
N$

Chateau Libertas
Kanonkop Kadette (Cape Blend)
Noble Hill Field Atlas Syrah
Waterkloof  Circle of  Life Red Blend
Four Cousins Natural Sweet Red

Nederburg Rosé
Niel Joubert Blanc De Noir
Boschendal Blanc De Noir
Four Cousins Sweet Rosé

Hoopenburg Pinotage	
Mooiplaas The Collection The Bean Pinotage
Waterkloof  False Bay Bushvine Pinotage
Niel Joubert Pinotage

RED BLENDS

ROSÉ / BLANC DE NOIR

PINOTAGE

750ml
750ml
750ml
750ml
750ml

750ml
750ml
750ml
750ml

750ml
750ml
750ml
750ml

Beverage List

325,-
240,-
310,-
490,-

267,-
240,-
408,-
325,-

N$
N$
N$
N$

N$
N$
N$
N$

Niel Joubert Cabernet Sauvignon
Laborie Cabernet Sauvignon
Waterkloof  Peacock Wild Ferment Cabernet Sauvignon
Babylonstoren Cabernet Sauvignon

Mooiplaas Mulberry Shiraz	
Laborie Shiraz
Wildekrans Shiraz
Niel Joubert Shiraz

CABERNET SAUVIGNON

SHIRAZ / SYRAH

750ml
750ml
750ml 
750ml

750ml
750ml
750ml
750ml




