PERDEBERG
WINES
taste thy lstction off o ff s flence

Embark on a culinary adventure at Perdeberg
Restaurant, where every dish is a testament to the rich flavours and traditions of the Swartland.
From farm-fresh ingredients to expertly crafted menus, our restaurant offers a unique dining
experience that will tantalize your taste buds and leave you wanting more.

Join us on a journey of discovery, where the flavours of the region come alive in every bite.



BREAKFAST

SERVED UNTIL 11:30

ON THE GO BREAKFAST R95
Eggs, streaky bacon, hashbrown, tomato & toast

FARMERS BREAKFAST R145
Eggs, streaky bacon, sausage, hashbrown, mushrooms,
tomato & toast

BREAKFAST FLATBREAD R120
Cream cheese, streaky bacon, fried mushroom, cherry
tomatoes and topped with two fried eggs

SMASHED AVOCADO ON TOAST (V) R115
Served with two fried eggs

Add: mozzarella or chicken R45

Add: avocado R30

Add: streaky bacon R45

Add: caramelized onions or olives or feta R20
Add: mushrooms R20

HOT PRESSED SANDWICHES

AVAILABLE ALL DAY | SOURDOUGH OR SEEDED LOAF BREAD |
SERVED WITH RUSTIC CUT CHIPS

TAPAS | SHARING PLATES

ADD R20 PER DISH FOR WINE PAIRING

CLASSIC CHEESE (V) R75
SALAMI, FETA AND PEPPADEWS R105
MOZZARELLA, TOMATO AND BASIL PESTO (v) R95
MEATLOVERS R145

Streaky bacon, Parma ham, Salami, gherkins,
mayonnaise & mustard

KIDS MENU

UNDER 10’S ONLY

CRUMBED CHICKEN WINGS R85
5 Wings, glazed in a honey soy sauce
Paired with Vineyard Collection Cinsault

GRILLED ARTICHOKE (V) R80
Prepared in a Rossouw’s Heritage brine, served with
garlic aioli & crisp basil

Paired with Endura Chenin Blanc

CHEESEBURGER SPRING ROLLS R95
Ground beef & cheddar cheese, served with a burger
aioli

Paired with Dryland Cabernet Sauvignon

BITTERBALLEN R95
Served with Dijon mustard and homemade beetroot
chutney

Paired with Vineyard Collection Grenache Noir

SKILPADIJIES R95
Served with red wine jus
Paired with Dryland Joseph’s Legacy

SPANISH MEATBALLS R90
Albondigas-style meatballs in a rich tomato sauce
Paired with Vineyard Collection Malbec

RUSTIC CUT CHIPS R58
Sprinkled with Rosemary & Rex Equus salt

PLATTER

SERVED FROM 12:00

KIDS BREAKFAST R75
Scrambled eggs, bacon and toast

CHICKEN STRIPS AND CHIPS R95
100G BEEF BURGER AND CHIPS R95
PLATE OF CHIPS R58
ICE CREAM AND CHOCOLATE SAUCE R55
KIDS DIY PIZZA R120

Small pizza base, served in a box with all the toppings on
the side

SHARING PLATTER R350
A selection of cheese, crackers, cold meats, biltong,
droéwors, fresh fruit, ciabatta, nuts, olives & preserve

CHEESE PLATTER R250
A selection of cheese, crackers, fresh fruit, ciabatta,
nuts, olives & preserve

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do notinclude all
ingredients . If you have a food allergy, please let us know before ordering



LUNCH

SERVED FROM 12:00

CHICKEN SCHNITZEL R165
Served with mushroom sauce, chips or mash & seasonal
vegetables

250g RUMP STEAK R195
Drizzled with Chimichurri, served with chips & seasonal
vegetables

BEEF BURGER R155
200g beef burger, served with rustic cut chips

GRILLED CHICKEN PREGO BURGER R155
Grilled chicken burger with spicey Prego sauce, served
with rustic cut chips

CHEESE AND BACON BURGER R155
200g beef burger with cheddar cheese & streaky bacon,
served with rustic cut chips

EISBEIN R195
Served with mash, Sauerkraut & seasonal vegetables

POACHED LINE FISH CURRY R190
Line fish poached in a coconut curry sauce, with
flatbread & basmatirice

LENTIL AND ARTICHOKE CURRY (V) R180
Served in a coconut curry sauce, with flatbread &
basmatirice

CHICKEN & AVOCADO SALAD R145
Greek salad with grilled chicken & avocado

PIZZAS

SERVED FROM 11:00

THE DRYLAND R95
Focaccia with feta, garlic, & mixed herbs

MARGHERITA (V) R110
Napolitana sauce & mozzarella

THE QUAGGA R165
Bacon, feta, avocado

PEPPADEW & FETA (V) R155
Peppadews & feta cheese

PB SPECIAL R165
BBQ chicken, streaky bacon, pineapple & caramelized
onions

MEATBALL PIZZA R160
Tomato base with basil pesto, meatballs & Parmesan

MEDITERRANEAN PIZZA R170
Parma Ham, mushrooms, olives, feta & artichokes

REGINA R150
Ham and mushroom

THE BIG ONE R255
Double decker pizza, feta, salami, bacon & avocado

MENU EXTRAS

DESSERTS
Cake of the day R65
FORTITUDE TIRAMISU R80

Classic Italian dessert with an infusion of Fortitude
Chenin Blanc

mozzarella or chicken +R45

avocado +R30

streaky bacon or salami +R45
caramelized onions or olives or feta +R20
pineapple or mushrooms +R20

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do notinclude all
ingredients . If you have a food allergy, please let us know before ordering



HOT BEVERAGES

Single Espresso | R28

Baby Chino | R25

Americano | R35

Tea (Ceylon / Rooibos) | R35
Cappuccino | R40

Large Cappuccino | R45

Hot Chocolate / Mochaccino | R40
Decaffeinated coffee / Red Espresso +R5

COLD BEVERAGES

COOLDRINKS

300ml Cans | R30

200ml Cans | R25
Appletizer / Grapetizer | R40
Cordials | R10

Sparkling / Still Water

500ml | R25 1L | R45
300ml Cappy Juice | R35

120 Jug-of-juice | R75
(Orange, 7 fruits, Apple)

MILKSHAKES
Ask waiter for selection
Small | R45 Large | R58

BEERS
Castle Lite / Black Label / Amstel 330ml | R38
Windhoek Draught / Lager 440ml | R48

DARLING BREW

Just Naked (Non-alcoholic) | R45

Light Speed Lager / Rogue Pony Pale Ale | R50
Wanderer Pilsner / Warlord IPA | R60

CIDERS

Bicardi Breezer | R45

Watermelon / Peach / Blueberry / Blackberry
Savanna Dry /Hunter’s Gold | R45

WINE LIST

RED WINES GLS BOT

Endura Winemaker’s Selection Cape Blend R350
Rex Equus Pioneer’s Blend R620
Resolve Pinotage R65 R190
Tenacious Shiraz R65 R190
Conqueror Cabernet Sauvignon R65 R190
Joseph’s Legacy Rhone Blend R65 R190
Vineyard Collection Pinotage R40 R115
Vineyard Collection Cinsault R40 R115
Vineyard Collection Grenache Noir R40 R115
Vineyard Collection Malbec R40 R115
Lighthearted Pinotage R80

Classic Collection Merlot R85

Classic Collection Shiraz R85

Classic Collection Cabernet Sauvignon R85

Classic Collection Pinotage R85

WHITE WINES

Endura Single Vineyard Chenin Blanc R250
Rossouw’s Heritage White Rhéne Blend R65 R190
Courageous Barrel Fermented Chenin R65 R190
G.0.A.T. Old Vine Chenin Blanc R40 R120
Vineyard Collection Chenin Blanc R40 R105
Vineyard Collection Sauvignon Blanc R40 R105
Vineyard Collection Grenache Blanc R40 R105
Lighthearted Chenin Blanc R80

Classic Collection Chenin Blanc R75

Classic Collection Sauvignon Blanc R75

DESSERT WINES

Longevity Natural Sweet Chenin Blanc R65 R160
Fortitude Fortified Chenin Blanc R65 R160
ROSE WINES

Pinot Noir Chardonnay R40 R105
Lighthearted Cinsault Rosé R80

Classic Collection Rosé R75

SPARKLING WINES

Cap Classique Chenin Blanc Brut R65 R170
Cap Classique Pinot Noir Rosé R65 R170
Lighthearted Sparkling White R110
Lighthearted Sparkling Rosé R110
Sparkling Grape Juice (non-alcoholic) R110

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do notinclude all
ingredients . If you have a food allergy, please let us know before ordering



