
 
 

 
 

 

Welcome to 
 

La Belle Terrasse 
 

Executive Chef Nicky Gibbs is delighted to present our 

à la carte menu for your dining pleasure.  

 

This menu is simply our recommendation and demonstrates 

which Ingredients are readily available. Nicky would be 

only too delighted to combine any other available 

products to your own specification with sufficient 

notice.  

 

We have constructed a wine list to suit every palate 

and occasion. Cap Classique, single cultivars and 

blended wines from all wine regions in South Africa can 

be enjoyed, of which many are available by the glass.   

 

Please refer to our Wine List. 

 

 
Thokozela ukudla kwakho (Zulu) 

Natefelwa ke dijo (Southern Sotho) 
Miva na swakudya leswinene (Shangaan) 

Enjoy your meal 
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La Belle Terrasse 

Starters 
 
Seared Swordfish 
Pepperonata, Baby Spinach and 
Red Onion

             R80.00 
 

Dugness Crab Cake Melon and 
Citrus Salad 
Crispy Beetroot 

 R125.00 
 

Roasted jerk Chicken and fresh 
Pawpaw salad 
Lime and Black Pepper Dressing
R75.00

 
Pisaladiere of Plum Tomato, Basil 

and White Anchovy 
   Extra Virgin Lemon Oil

                                            R85.00 
 

Smoked Duck Breast 
Apples, Walnuts and Chicory 
R115.00

                                     
Tempura soft shell Crab Sandwich 

       Roasted Red Peppers and Egg 
salad Mayonnaise

                      R125.00 
 

Fig, Wild Rocket and warm Goats 
Cheese 
Wrapped in Pancetta salad with Vanilla 
Dressing  
R95.00 
 

       Slow Roasted Beetroot Salad 
With Pistachio sauce and micro Greens 

R75.00
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Soups 
  

Chilled roasted Aubergine and 
Tahini Soup 
Rocket Pesto 
R45.00   

 
    Cauliflower and Smoked 

Haddock Soup 
Cheese Straws 

                     R55.00 
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Main Courses 
 

Grilled Grass Fed Beef Fillet 
 Avocado, Gorgonzola and Wild Rocket 

salad and a Red Wine Reduction 
 R175.00 

 
 

Lamb Cutlets with Milk, Honey and 
Cumin 
Leek and Potato Rosti and Grilled Lemon 
Tahini sauce 
R200.00 
  
 

Roasted Loin of Venison 
    Calibaut Chocolate sauce and Cabbage               

Pierre Koffmann 
R195.00 

 
 
Braised Loin of Pork 
Polenta cake, glazed Vegetables and 
Apple jus 
R145.00 
 
 

Pan fried Ostrich and Portabelini 
Mushrooms with Sage jus 

Crushed Sweet Potatoes and wilted 
Spinach 

     R220.00  
 
 
Grilled Duck Breast 
On a Spinach and confit Duck parcel with 
a Van Der Hum sauce 
R240.00 
 

 
Sumac buttered Chicken Supreme 

 Coriander pesto with roasted Red Pepper, 
 Almond, Lemon and Black Rice  
  R145.00 
 
 

 

continued 
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Main Courses continued 

 
 
Prawn Brandard  
With grilled Langoustines and Truffle 
Beurre Blanc 
R380.00 
 
 

Warm oak smoked Salmon Steak 
Madagascan pepper Gnocchi 

Sage and Lemon butter 
 R200.00 

 
 

Pan roasted Monkfish 
With Artichoke Ravioli and a warm 
Vegetable Vinaigrette 
R165.00 
 
 

Char-grilled Aubergine, Courgette 
and Red Onion  

With Chickpeas and a Mint and Yoghurt 
dressing 

 R95.00 
 
 

Sweet Potato Agnolotti 
Sage Mascarpone, brown Butter and smoked 
Roma Tomatoes 
R125.00 
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Dessert 

 
 
Fig and Plum tart with Mascarpone
  R55.00 

 

 
 
Mango and Macadamia nut Ice Cream 
cake 
Coconut frosting 
R60.00  
 
 

Red Wine poached Pears  
Chocolate and Hazelnut Ice Cream 

        R55.00  
 
 
Steamed Ginger pudding 
Lemongrass Ice Cream 
R50.00 
 
  

Almond and Toffee Meringues 
Double Cream and Strawberries 

R85.00 
 

Chocolate and Amaretti tart  
R65.00 

 
Maple Pecan pie 

 Spicy ginger Ice Cream 
 R85.00 
               
  Rustic Apple and Blueberry Pie 

Topped with Maple Panna Cotta 
R70.00  
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Digestifs Menu 

 

Dessert Wines 

 Waterford Family Reserve * R75 

 Klein Constantia Vin de Constance * R230. 

Port 

 Allesverloren Port * R18 

 Ferreira’s Late Bottled Vintage Port * R45 

Digestifs 

 Grappa  * R35 

 Fernet Branca * R27 

Liqueurs & Eau de Vie 

 Amarula Cream * R18 

 Amaretto * R25 

 Drambuie * R30 

 Grand Marnier * R30 

 Kahlúa * R18 

Cognacs & Armagnac 

 Janneau Grand Armagnac VSOP * R105 

 Hennessy VSOP * R110 

 Hennessy XO * R350 

 Remy Martin XO * R400 

 Remy Martin Louis XIII * R1, 850 

 


	Lemongrass Ice Cream 
	R50.00 
	 
	  

