
R115.00

Smoked mozzarella, homemade aioli, fried squid heads & prosciutto crisps. 
Alto Rouge

R95.00

Baby spinach, wild mushroom, rosa tomatoes, pine nuts & sage butter. 
Alto Cabernet Sauvignon

R125.00

Harissa, chorizo, roasted red pepper, lemon mayo & micro herb salad. 
Alto Estate Blend 

R110.00

Fermented apple & pear, fried capers, parmesan, wild rocket & balsamic reduction. 
Alto Shiraz

R265.00

300g AAA-grade Chalmar Sirloin, hand cut truffle fries, onion rings, wild rocket 
salad, beef jus.
Alto Cabernet Sauvignon

R235.00

Mustard mash, braised red cabbage, smoked baby apple, sweet potato ribbons & 
bacon brandy cream.
Alto Shiraz

R245.00

Basil baby potatoes, seasonal greens, tomato gremolata & pangritata. 
Alto Cabernet Sauvignon Rosé

R165.00

Homemade beef patty, smoked tomato and bacon chili jam, mustard mayo, 
mozzarella, pickles, fresh rocket with hand-cut fries & crispy onion rings.  
Alto Rouge

R155.00

Fried chicken, soft poached egg, baby gem, garlic croutons, crispy bacon, parmesan 
& creamy anchovy dressing. 
Alto Cabernet Sauvignon Rosé

R165.00

Please ask your waitron. 



R55.00

R55.00

R65.00

R35.00

R35.00

R35.00

R30.00

R175.00

Selection of Dalewood cheeses, beef biltong, olives, pickles, crudités, fig preserves, 
jalapeno jelly, seasonal fruit with fresh ciabatta & butter.

R250.00

Selection of cured meats, beef biltong, olives, pickles, hummus, pesto, crudités, 
seasonal fruit with fresh ciabatta & butter. 

R395.00

Selection of Dalewood cheeses and cured meats, olives, pickles, hummus, pesto, 
crudités, fig preserve, jalapeno jelly, seasonal fruit with fresh ciabatta & butter. 

R85.00

Mixed berry compote & crème fraiche. 

R85.00

tropical fruit coulis.

R75.00

3 scoops of homemade ice cream. Belgian dark chocolate sauce & crushed exotic 
nuts.

R85.00

R70.00

R35.00
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