THE BISTRY

@ KLEIN CONSTANTIA




THE BISTRO

Please note, a 12.5% service charge will be added to
your bill. Gratuities over and above are welcomed.

CAP CLASSIQUE
Blanc de Blancs Cap Classique 2022

SAUVIGNON BLANC

Sauvignon Blanc 2024
Clara Sauvignon Blanc 2023
Perdeblokke Sauvignon Blanc 2023

CHARDONNAY
Chardonnay 2024

ROSE
Cuvée Anabel 2025

RED BLENDS
Red 2023
Anwilka 2020

VIN DE CONSTANCE
Vin de Constance 2020
Vin de Constance 2017

GLASS

R95

R85
R120
R150

R95

R105
R150

R250
R350

BOTTLE

R390

R285
R530
R550

R750

R300

R450
R485

R1750
R2037



SET MENU OPTIONS

2 Course - R450 (R395 Vegetarian)
3 Course - R550 (R495 Vegetarian)

ENTREES

GRANA PADANO SOUFFLE
Leek fondue, dried shitake, micro greens

CAPE MALAY PRAWN SOUP
Potato and leek velouté, served with freshly baked
focaccia

CONFIT DUCK PIE
Fragrant Master Stock jus, coriander

CRUMBED FIOR DE LATTE
Basil oil smoked courgettes, preserved lemon, green
figs, napolitana, marinated tomatoes, edible flowers

SEASONAL SELECTION

FREE-RANGE BEEF RUMP

Pickled baby beetroot, glazed root vegetables, silken potato purée,
port and brandy jus

(FILLET R60 SUPPLEMENT)

SOUS-VIDE LAMB RUMP

Marinated French beans, minted Tzatziki, mojo Verde,
grilled zucchini, whipped belnori goats’ cheese,
Sauvignon Blanc jus

FISH OF THE DAY

With Saldanha mussels, spiced baby squash salad,
celery, toasted walnuts, garden micro herb leaves,
smoked buttermilk and parsley sauce

GARDEN PEA RISOTTO
Seasonal green vegetables, aromatic dried herbs, caramelised
radicchio



DESSERTS

VIN DE CONSTANCE ICE CREAM SCOOP ROCHE

SORBETS OF THE DAY

CROISSANT & BUTTER PUDDING
Caramelised oranges, Madagascan vanilla gelato

STICKY TOFFEE PUDDING
Caramalised banana, crushed hazelnuts, vanilla ice-cream

CHEESE PLATE
(R150 SUPPLEMENT)

Homemade crackers, citrus marmalade, local
loguat jam, Anwilka olives

FOLLOW US ON SOCIALS LEARN MORE ABOUT

@kleinconstantia
@thebistroatkleinconstantia
@anwilka winery

Klein Constantia
The Bistro@Klein Constantia

@ www.kleinconstantia.com




