
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MENU 
 

 

 

 

Share your experience  
@brookdale_estate  |   #brookdaleestate 



 

 
 
 

OUR ORIGINS 
 
 
 
 
 
 
 
 
 
 
 
 

Ours  is  a  true Cinderel la  ta le  … What was  once a f orgotten 
vineyard,  overgrown and underused,  is  now a s ignif icant 

s i te  for  exceptiona l  wines ,  creative  cuis ine,  and a bundant 
beauty  under  new care .  

Welcome to Brookdale  Estate.  

Open your  mind,  and palate,  to  the poss ib i l i ty  of  t he Paar l  
Winelands .  We have se lected a b lend of  var ietals  f or  our  
v ineyards  and ingredients  for  our  menus  that hon our  the 
reg ion,  whi l s t  showcas ing  new ideas ,  combinations ,  and 

techniques .  Sip,  taste,  savour,  and d iscuss  our  
minimal is t ic ,  terroir -dr iven wines  which accompany dishes  

inspired by internation al  f lav ours  and local  produc e .  

 

… Stay curious 



 

TO START 

 
Open your  mind and pal ate  to  the Paar l  Winelands  

 
 

Red Lenti l  Dahl  
Spiced red lenti l  soup onion  bhaj i ,  
fermented cashew nut cream and at char  
oi l  

R  90 

 
 

Bobotie  Torte l l in i  
L ight curr ied mince f i l led tor te l l in i ,  
ra is in  and tamarind jus ,  toma to sambal  
and toasted almond  

S –  R  110  
M –  R  215  

Avai lable  as  S tarter  and M ain Course   
 

 

Prawn & Fish Croquettes  
Fr ied prawn and f ish  croquet tes ,  
compressed cucumber,  avocado and 
Ssamjang aiol i  

R  165  

 
 

Mushroom Risotto  
Exotic  mushroom r isotto,  p ickled shimej i  
mushroom foam and dust  

S –  R  115  
M –  R  220  

Avai lable  as  S tarter  and M ain Cours e   
 
 
Mussels  Meunière 
Fresh West Coast mussels ,  sofr i to,  butter  
white  wine and pars ley and toasted 
bread 

        
 

S  –  R  110  
M –  R  215  

Avai lable  as  S tarter  and M ain Course  
 

 

 

“O NE  O F  T HE  VE RY  NICE ST  T HING S  A B O UT  L IF E  IS  T HE  
WA Y  WE  M UST  R EG ULA R LY  S T OP  WHA T E VER  IT  IS  WE  

A R E  DO ING  A ND DE VO T E  O UR  A TT E NT IO N TO  E AT ING .”  

– Luciano Pavarotti 
 



 

 

MAIN COURSE 

 

Explore your favourites or find something completely new  
 

Char-gr i l led Miso Auberg ine  
Char-gr i l led miso-g lazed auberg ine,  
g ingered carrot purée and vegan kimchi  
and sweet cr isps  

R  160  

 
 
 

 
Red wine and rosemary Oxtai l  
S low braised oxtai l  in  a  red wine and 
rosemary sauce served with creamed 
samp and buttered baby carrots  

R  280  

 

 
 

Coq au V in  
Braised bal lotine of  chicken in  a  bacon,  
mushroom and baby onion sauce served 
with creamy mashed potato  

R  210  

 

 
Boui l labaisse  
A c lass ic  seafood soup of  prawns ,  
mussels ,  octopus  and f ish  served with 
roui l le  and toasted b aguette  

R  300  

 
 

58 Degree Lamb Rump 
Sous  v ide lamb rump,  minted pea purée,  
crushed baby potatoes ,  peas  and a thyme 
jus 

R  265  

  
S ides   
Miel ie  with chi l l i  mayo  R  40 
Baby carrots ,  hummus & dhukka  R  40 
Charred broccol i  R  65 
Crushed baby potatoes  with gar l ic  butter  R  35 
Fat cut fr ies  –  250g  R  30 

 

 



 

TO FINISH 

 
Finish on a sweet note  
 

 

Mi lk  tar t  Souf f l é   
Poached nectar ine,  salted caramel  ge lato  R  130  

 

 
 

Deconstructed T iramisu 
 R  120  

 
 
 

 

Apple  Strudel  
Cinnamon crumble and honeycomb 
gelato  
 

R  140  

 

 
 

Cheese Board   R  110  
 

 
  
  
  

 

 

 

 

 

 

 
“S E IZ E  T HE  M O ME NT .  R EM E MB ER  A LL  T HO S E  WO ME N ON 

T HE  'T IT A NIC '  WHO  WA VE D O F F  T HE  DE SS ER T  CA RT ."  

– Erma Bombeck 
 
 
 

 



 

HOT DRINKS  

Cappuccino  R  40 

Red Cappuccino  
 

Double  Espresso 
R  45 
R  30 

Latte  R  40 

Americano R  35 

Flat  white  R  40 

Tea R  35 

SOFT DRINKS - 200ml  

Coke  R  28 

Coke zero   R  28 

Red Grapetiser  R  35 

Fitch & Leeds  Tonic   R  28 

Fitch & Leeds  Lemonade  R  28 

Fitch & Leeds  Ginger  Ale   R  28 

Fitch & Leeds  Dry Lemon  R  28 

Fitch & Leeds  P ink Tonic  R28 

Fitch & Leeds  Soda Water  R28 

CORDIALS   

Roses  Kola Tonic   R  10 

Roses  L ime  R  10 

Roses  Pass ion Fruit   R  10 

WATER 

Brookdale  s t i l l  water  –  1L  R  40 

Brookdale  sparkl ing  water  –  1L  R  45 

BEER 

Windhoek lager  R  40 

Castle  l ight  R  36 

Heineken R  40 

Heineken Non -Alcohol ic  R  35 

Savanna  R  35 

Savanna Non-A lcohol ic  R  30 
 



 

BRANDIES  

KWV 3-year  R  22 

KWV 5-year  R  25  

Oude Molen VSOP R  90 

 
  

VODKA 

Wyborowa R  25 

 
  

WHISKEY 

Bains  Sing le  Grain  R  40 

Jameson R  45 

Johnny Walker  B lack  R  50 

Tal isker  Sing le  Malt  
 R  100  

GIN 

Inverroche ‘Class ic ’  Gin  R  40 

Inverroche ‘Amber’  R  50 

 
  

TEQUILA 

E l  J imador  B lanco R  40 

O lmeca  R  50 

OTHER 

Amarula  R  20 

Aperol   R  18 

Jägermeister  R  32 

Campari  R 34 

Martin i  Dry & M artin i  Rosso  R  15 

Bacardi  Carte  B lanca  R  22 

Bacardi  Spice  R  22 

  

 


