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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 

 
 
Rillette of Venison 
with a crispy whole wheat roti and 
pickled peaches 
R95.00 

  
              

Coriander Cured Salmon and Tofu 
Pralines  

with lime sabayon 
 R115.00 
 
 

Smoked Marlin  
with micro greens and lemon balm 
dressing  
R90.00 

 
 

Tower of Crab Meat, Papaya and 
Palm Hearts 

  with a granadilla vinaigrette 
                                            R145.00 
 
 

Peppered Beef Carpaccio  
with wild rocket, parmesan and truffle 
oil  
R95.00 

 
                                     

Roasted Sweet Potato, Butternut, 
Spring Onions, Mango and Rocket 

       tossed in a cape gooseberry 
dressing                  

     R80.00 
 
 

Biltong, Avocado and Rocket salad  
with a blue cheese dressing  
R90.00 
 
 

       Goats Cheese and roasted 
Pepper Tart 

with a herb salad  
R85.00 
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Soups 
  

Asian Spiced Duck Broth  
with shitake mushrooms and spring onions 
R80.00   

 
 

    Roasted Tomato Soup 
with pesto croutons                   

  R65.00 

 
Main Courses 

 
From the Grill 

 
200g Grass Fed Fillet Steak 

 R120.00 
 
 

300g Grass Fed Fillet Steak  
R160.00 
 
 

Lamb Cutlets     
R220.00 

 
 
200g Ostrich Fillet  
R180.00 
 
 

200g Darne of Loch Duart Salmon  
     R250.00  

 
 
300g West Coast Sole  
R190.00 
 
 

600g Mozambiquecan King Tiger Prawns  
  R450.00 

 
 
Baby Chicken  
R120.00 
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Side Orders 
All served with side orders of you choice @ R25.00 each 

 
Mashed Potato 

 

Gratin Potato 
 

New Potatoes 
 

French Fries 
 

Spinach 
 

Mixed Vegetables 
 

Side Salad 
 
 
 

Sauces 
All served with a sauce of your choice @ R18.00 

 
Red Wine Sauce 

 

Pepper Sauce 
 

Mushroom Sauce 
 

Béarnaise 
 

Lemon Butter 
 

White Wine Sauce 
 

Peri Peri Sauce 
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Main Courses continued 
 
 

Roasted Butternut, Spring Onion 
and Smoked Cheese Risotto 

R110,00 
 
 

Cape Malay Vegetable Curry  
with pilau rice and sambals 
R95,00 
 
 

Braised Lamb Shank 
with mash and coriander relish 

 R220,00 
 
 
 Roasted Eisbein  
with braised red cabbage  
and butter spetzle  
 R150,00 

 
 

   Asian Infused Oxtail  
with pad Thai   

R200,00 
 
 
Pan Fried Monk Fish  
wrapped in parma ham, wilted spinach,  
parmesan potatoes and a red pepper 
sauce 
R130,00 

 
 

   Capelini Aglio e Olio  
with grated parmesan 

R75,00 
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Dessert 

 
 

Baked Apple Crumble 
with custard and chili ice cream 

  R50.00 
 
 
Kumquat and Chocolate bread and 
Butter Pudding  
R55.00  
 
 

Baked Citrus Cheese Cake  
with warm citrus compote 

R65.00  
 
 
Vanilla Panna Cotta  
with an almond tuille  
R50.00 
 
  

Rich Chocolate Truffle Cake 
with caramelized limes  

R70.00 
 
 

Petit Pot Au Chocolat 
with strawberry and pepper ice cream  
R65.00 

 
 

Sticky Toffee Pudding 
with butterscotch sauce and double cream 

R55.00 
               
 

Deep Fried Dalewood Brie 
with a Cape goose berry compote 
R70.00  
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Digestifs Menu 

 

Dessert Wines 

 Waterford Family Reserve * R75 

 Klein Constantia Vin de Constance * R150. 

Port 

 Allesverloren Port * R20 

 Ferreira’s Late Bottled Vintage Port * R45 

Digestifs 

 Grappa  * R35 

 Fernet Branca * R30 

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 

 


