Our dishes are adapted from classics found around the world. We source most of our produce within 50km of
Stellenbosch. We liaise closely with our suppliers to procure only the freshest seasonal ingredients

STARTERS
Gnocchi, watercress and walnut pesto, walnuts, goat's milk feta, olives, semi-dried tomatoes R65
In the 19th century, Pellegrino Artusi — "the grandfather of Italian cuisine" — published the official gnocchi recipe

Oven-grilled calamari, chorizo, red pepper, chick peas, smoked paprika, sherry vinegar R75
Inspired by the cuisine of Valencia, Spain — a region famous for seafood and spicy chorizo sausage

Kudu carpaccio, pickled beetroot, kohlrabi, baby leaves, Grana Padano and mustard aïoli R90
Carpaccio was devised in 1950 by Giuseppe Cipriani at Harry’s Bar in Venice

MAINS
Chicken Flat Bread R95
Cajun chicken strips, avocado, lettuce, feta cheese, sweet chili sauce, served with hand-cut chips, tomato sauce

Original Beef Burger R115
Healey's cheddar, spicy aioli, onion marmalade, tomato, lettuce, served with hand-cut chips, tomato sauce

Risotto with fresh exotic mushrooms, Grana Padano, truffle oil R145
Legend suggests that apprentice Valerius accidentally invented Risotto alla Milanese at his master's wedding in 1574

Lamb shank from Riebeeck Kasteel with roasted new potatoes R165
Lamb shank had become a forgotten cut until celebrity chefs and trendy restaurants prudently retrieved it from oblivion. Don't miss this one

DESSERTS
Amarula bread and butter pudding with rooibos custard R75
Alas, it is a myth that elephants become tipsy when they forage on the fruit of the marula tree.

Butterscotch cheesecake with blueberry compote, honeycomb R80
There is evidence that cheesecake was served to Greek athletes during the first Olympic games in 776 BC. So there

Items on the menu are also available as take-away
Please phone +27 (0)21 883 2893 or visit www.stellenboschkitchen.co.za

Ask your waitron to see our Pizza Menu
JOIN THE CONVERSATION ON SOCIAL MEDIA

