
We invite you to embark
on a sensory journey 

that captures the essence 
of  this unique terroir.



3  C O U R S E  M E N U

1 STA RTER 

1 M A I N 

1 DESSERT

R595 PER PERSON 

Excluding Wines



STARTERS

P R A W N  D U M P L I N G S
W I T H  S R I R AC H A  A I O L I ,  F R E S H  M A N G O  S A L S A  A N D  S A L M O N  
RO E

O S T R I C H  C A R P A C C I O  
B I LTO N G  S P I C ED  O S T R I C H  C A R PACC I O  W I T H  PA R M E S A N  C U R D,  
C R I S P Y  A R T I C H O K E S ,  B A L S A M I C  P E A R L S  A N D  F R E S H  DA  C A P O  
FA R M ED  RO C K E T

C A C I O  E  P E P E  ( V )  
S PAG H E T T I  W I T H  C R E A M Y  P ECO R I N O  A N D  A  T R I F EC TA  
O F  G R EEN ,  R ED  A N D  B L AC K  P EP P ERCO R N S  TO P P ED  W I T H  
C R I S P Y  L EEK S  A N D  H ER B  O I L  

A S P A R A G U S  R AV I O L I  ( V )
S ERV ED  W I T H  P R E S ERV ED  DA  C A P O  FA R M ED  A S PA R AGU S  A N D  
B L AC K  T RU F F L E  S H AV I N G

S U M M E R  S A L A D  ( V )
B A BY  S A L A D  L E AV E S ,  O R A N G E  S EG M EN T S ,  H EI R LO O M  
TO M ATO,  S E A S O N A L  B ER R I E S  A N D  H A ZEL N U T  D R E S S I N G
E X T R A :  C I T R U S - C U R ED  T RO U T  (R 5 0)

3  C O U R S E

Suggested Pairing

I DIOM ROS SO

I DIOM 

SA NGIOV E SE

I DIOM V IOGN I E R

I DIOM SE M I L L ON

I DIOM BI A NCO 



MAIN COURSE
M U S H R O O M  R I S O T T O  ( V )  (Signature Dish)
C R E A M Y  M U S H RO O M  R I S OT TO  W I T H  E XOT I C  M U S H RO O M S ,  
C R I S P Y  M U S H RO O M S  A N D  A  D R IZ ZL E  O F  T R U F F L E  O I L

M O U L E S  &  F R I T E S
F R E S H  W E S T  COA S T  M U S S EL S  M A R I N I ER E  W I T H  F R EN C H  F R I E S

C O N F I T  D U C K  L E G
P I C K L ED  S W EE T  P OTATO,  WA F F L E,  S M O K ED  M AYO N N A I S E,  
B U R N T  P E A R L  O N I O N S ,  TA R R AG O N  G R EEN  O I L ,  S AU T ÉED  
O R A N G E,  S W EE T  P OTATO,  D U C K  J U S

C R I S P Y  P O R K  B E L L Y   
W I T H  A S I A N  CO L E S L AW  A N D  C R I S P Y  S P H ER E  P OTATO  W I T H  A  
S P I C E Y  G I N G ER  A N D  S OY  S AU C E

P I R A  B R A A I E D  B E E F  F I L L E T  
W I T H  W I L D  M U S H RO O M  S AU C E,  P OTATO  C RO I S S A N T,  M A N G E  
TO U T  A N D  B U R N T  O N I O N

F L A M E  S E A R E D  S P R I N G B O K  L O I N  
C U R ED  I N  B EE T RO OT,  F R I ED  P I C K L ED  B A BY  M A R ROW,  
B EE T RO OT  FO N DA N T,  P O M EG R A N AT E,  G OAT S  C H EE S E  A N D  
B EEF  J U S

L I N E  F I S H  (Surcharge R50)
W I T H  T H A I  CO CO N U T  S AU C E,  C A R ROT S ,  O N I O N ,  C EL ERY,  
F R E S H  M U S S EL S ,  B A BY  L EEK  A N D  P OTATO  G N O CC H I

I DIOM BA R BE R A

I DIOM BI A NCO

I DIOM 
GR E NACH E

I DIOM I BE R ICO

I DIOM 
RODA N ICO

I DIOM 
BOR DICON

I DIOM SE M I L L ON

Suggested Pairing

3  C O U R S E  &  E X T R A S

EXTRA SIDES

H O N E Y- ROA S T ED  RO OT  V EG E TA B L E S

H EI R LO O M  TO M ATO  A N D  R ED  O N I O N  S A L A D,  
S H ER RY  V I N EG A R  A N D  G A R D EN  H ER B S

T R U F F L E’ D  ROA S T ED  P OTATO E S  W I T H  RO S EM A RY

R 6 0

R 6 0

R 6 0



3  C O U R S E  &  I N D I V I D U A L

C L A S S I C  T I R A M I S U
A M A R E T TO  I C E- C R E A M ,  DA R K  C H O CO L AT E  S O I L

S T R A W B E R R Y  C R É M E  B R U L E E
T H Y M E  M ER I N GU E S ,  DA R K  C H O CO L AT E  M O U S S E  W I T H  
M A R I N AT ED  C H ER RY  A N D  C H ER RY  G EL

D A R K  C H O C O L A T E  F O N D A N T  
W I T H  M I S O  C A R A M EL  I C E  C R E A M ,  S A LT ED  H A ZEL N U T  
P R A L I N E  C R U M B L E,  T R I P L E  S EC  G EL ,  H O N E YCO M B  T U I L L E,  
B EE  P O L L EN

A  S E L E C T I O N  O F  T H R E E  C H E E S E S  
S E S A M E  B R E A D  S T I C K S ,  S EED  C R AC K ER ,  TO M ATO  &  C H I L I  
J A M ,  H O N E Y  P EC A N  N U T S ,  L I M E  M A R M EL A D E,  F R E S H  B ER R I E S

DESSERT

B I L T O N G  S P I C E D  O S T R I C H  B U R G E R
W I T H   B ACO N  A N D  O N I O N  M A R M A L A D E,  C A M EM B ER T  C H EE S E  
A N D  PA R M E S A N  A I O L I

INDIVIDUAL DISHES

R 1 9 5



V E N E T O
S A L A M I ,  ROA S T ED  R ED  P EP P ER S ,  B L AC K  O L I V E S ,  R ED  
O N I O N

L O M B A R D I A
G O RG O NZO L  A ,  S T R ACC H I N O,  TA L EG G I O,  P ROVO LO N E

E M I L I A  R O M A G N A
PA R M A  H A M ,  PA R M I G G I A N O,  AG ED  B A L S A M I C ,  RO C K E T

F R I U L I
S A N  DA N I EL E  H A M ,  M O N TA S I O  C H EE S E,  F R I ED  P OTATO

C A M P A N I A
C H ER RY  TO M ATO E S ,  B U F FA LO  M OZ Z A R EL L A ,  B A S I L

S I C I L I A
C A P O N ATA ,  O L I V E S ,  C A P ER S ,  R I COT TA

01

05 06

02 03 04

P I Z Z A S

R 1 8 0

R 1 6 5

R 1 9 5

R 1 9 5

R 1 5 5

R 1 6 5

01

02

03

04

05

06

Our pizza menu is a culinary journey through Italy, with each pizza named 
after a distinct region and adorned with authentic toppings sourced directly 

from their respective locales.

PIZZA



R 7 5

R 9 0

R 1 2 0

R 5 0

R 3 0

K I D S  M E N U

C L A S S I C  P E N N E
B O LO G N A I S E / P O M O D O RO/ PA R M E S A N  

F I L L E T  S T E A K  
A N D  F R EN C H  S T Y L E  F R I E S

P I Z Z A  
C L A S S I C  M A RG H ER I TA  P O M O D O RO  A N D  M OZ Z A R EL L A  C H EE S E
- Add ham R15

VA N I L L A  I C E  C R E A M  
W I T H  A  C H O I C E  O F  A  F L A K E,  C H O CO L AT E  O R  C A R A M EL  S AU C E

G L A S S  O F  O R A N G E  O R  A P P L E  J U I C E

KIDIOM MENU



The vineyards that bear the fruit of  Idiom are called “Da Capo” 
which means “from the beginning” or “from the Cape” in Italian, 

a reference to the fact that the vineyards were carefully laid out and 
planted on the farm for the first time in 1999. 

 
The Idiom Collection consists of  20 different varietals and provides 
a unique and direct comparison between the famous French wines 

of  Bordeaux and Rhone and Italian wines of  Tuscany and 
Piedmont – but expressed in the Cape terroir.

The Idiom Collection is a selection of  our best single varietals and 
blended wines. At Idiom, we favour lesser seen single varietals and 

iconic classic blends. 

W I N E  L I S T



B I A N C O  D I  S T E L L E N B O S C H
1 0 0%  P I N OT  G R I G I O

R O S S O  D I  S T E L L E N B O S C H
S A N G I OV E S E  &  B A R B ER A  B L EN D

R 6 0  R 1 1 0  R 2 0 0

S E M I L L O N
1 0 0%  S EM I L LO N ,  WO O D ED

V I O G N I E R
1 0 0%  V I O G N I ER ,  WO O D ED

Won Gold at the Viognier Challenge 3 years in a row

S A U V I G N O N  B L A N C
1 0 0%  S AU V I G N O N  B L A N C ,  WO O D ED

B A R B E R A

S A N G I O V E S E

Z I N F A N D E L  ( P R I M I T I V O )

G R E N A C H E

R 8 0  R 1 5 0  R 3 0 0

R 1 0 0  R 1 9 0  R 3 7 5

I D I O M  H E R I T A G E  S E R I E S
These wines are the embodiment of  the European heritage of  the Bottega family. 

Exceptional quality but perfect for every day drinking.

I D I O M  S T R U C T U R E D  W H I T E S
With 20 varietals grown on the estate, the Idiom Collection is a selection of  our best 
single varietals and blended wines. At Idiom, we favour lesser seen single varietals.

I D I O M  S I N G L E  R E D  V A R I E T A L S
Idiom signature single red varieties that originated in Europe but expressed in the 

Cape terroir.

W I N E

R 6 0  R 1 1 0  R 2 0 0

R 8 0  R 1 5 0  R 3 0 0

R 8 0  R 1 5 0  R 3 0 0

R 1 0 0  R 1 9 0  R 3 7 5

R 1 0 0  R 1 9 0  R 3 7 5

R 1 0 0  R 1 9 0  R 3 7 5

WINE



‘ B ’  B O R D I C O N  B L E N D
C A B ER N E T  S AU V I G N O N ,  C A B ER N E T  F R A N C ,  
M ER LOT,  M A L B EC ,  P E T I T  V ER D OT

‘ C ’  C A P E  B L E N D
P I N OTAG E,  C A B ER N E T  S AU V I G N O N ,  
M ER LOT,  C A B ER N E T  F R A N C ,  S H I R A Z

‘ R ’  R O D A N I C O  B L E N D
S H I R A Z,  M O U RV ÉD R E,  V I O G N I ER

‘ I ’  I B E R I C O  B L E N D
G A R N AC H A ,  C A R I N EN A ,  
T EM P R A N I L LO,  M O N A S T R EL L

B A R B E R A  2 0 1 5

P E T I T  V E R D O T  2 0 1 8

M E R L O T  2 0 1 2

E N Q U I R E  A B O U T  A V A I L A B L E  V I N T A G E S R 9 0 0  -  R 1 5 0 0

D O C  E X T R A  D R Y

D R Y  D O C G  E X T R A  D R Y

D O C G  B R U T

R 3 4 0

I D I O M  9 0 0  S E R I E S
The Idiom 900 Series are the rarest wines in the Idiom Collection. They are an 
extremely limited release of  up to 3 barrels or 900 bottles that are exceptional 
enough to warrant special appreciation. These distinctive wines, favoured by 

connoisseurs, are an expression of  the unique provenance and terroir.

I D I O M  V I N O T E Q U E  W I N E S
Idiom has a special selection of  aged wines that are at their peak, offering complex 

flavours and aromas that have developed over time.

R 1 4 0  R 2 7 0  R 7 0 0

R 1 2 0  R 2 3 0  R 5 5 0

R 1 2 0  R 2 3 0  R 5 5 0

R 1 2 0  R 2 3 0  R 5 5 0

R 6 0  R 2 9 0

R 3 9 0

I D I O M  R E G I O N A L  B L E N D S
Idiom's Regional Blends are the icons of  the range! The range consists of  4 

different blends which celebrate the Cape expression of  these European classics.

W I N E

R 9 0 0

P R O S E C C O
Idiom boasts a curated library of  imported Italian wines from our sister company, 

Vinotria Imports. A variety of  Italian wines are available for purchase.

R 9 0 0

R 9 0 0



DRINKS

C O F F E E  B A R   
E S P R E S S O  S I N G L E.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
E S P R E S S O  D O U B L E.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
CO RTA D O... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
L AT T E.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
C A P P U CC I N O... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
A M ER I C A N O... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
R ED  C A P P U CC I N O... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
H OT  C H O CO L AT E.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

L O C A L  T E A S  
RO O I B OS .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
F I V E- ROS E S .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
E A R L  G R E Y.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

M O C K T A I L
EL D ER F LOW ER  C RUS H ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Appl e  j u i c e ,  s oda ,  l e monad e ,  l im e  co rd i a l ,  e l d e r f l owe r  s y r up  & 
c r u sh ed  i c e   

S O F T  D R I N K S
CO K E.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
CO K E  ZERO... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
P E AC H / L EM O N  I C ED  T E A .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
TO N I C  WAT ER .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
A P P L E T IZER .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
L EM O N A D E.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
SA N  P EL L EG R I N O... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
L imona t a ,  Aran c i a t a ,  Aran c i a t a  Rossa ,  Pompe lmo   

SA N  P EL L EG R I N O  S PA R K L I N G  WAT ER  750 M L .. . . . . . . . . . . . . . . . . . . . .
S T I L L  WAT ER .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
S PA R K L I N G  WAT ER .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

B E E R S  
W I N D H O EK  D R AU G H T.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
H EI N EK EN .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
C A S T L E  L I G H T.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
C B C  L AG ER ,  P I L S N ER .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
SAVA N N A H  L I G H T/ D RY.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

R 20
R 25
R 3 0
R4 0
R4 0
R 3 0
R4 0
R 35

R 25
R 25
R 25

R6 0

D R I N K S

R 25
R 25
R 25
R 20
R 25
R 20
R4 0

R70
R4 0
R4 0

R 5 0
R45
R45
R45
R45



IDIOM SINGLE VARIETALS

W I N E  T A S T I N G

IDIOM WHITE WINES

IDIOM ITALIAN VARIETALS IDIOM BLENDS TASTING

IDIOM BLENDS WINE &         
CANAPÉ PAIRING

IDIOM PASTA FUSION 
WINE & CANAPÉ PAIRING

W I N E  T A S T I N G

A tasting of four Idiom Single varietals:
I D I O M  S EM I L LO N
I D I O M  V I O G N I ER
I D I O M  SA N G I OV E S E
I D I O M  ZI N FA N D EL  (P R I M I T I VO)

R120 PER PERSON

A tasting of four Idiom White Wines:
I D I O M  P I N OT  G R I G I O
I D I O M  SAU V I G N O N  B L A N C
I D I O M  S EM I L LO N
I D I O M  V I O G N I ER

R100 PER PERSON

A tasting of four Idiom Italian varietals:
I D I O M  P I N OT  G R I G I O
I D I O M  SA N G I OV E S E
I D I O M  BA R B ER A
I D I O M  ZI N FA N D EL  (P R I M I T I VO)

R120 PER PERSON

A tasting of four Idiom Blends:
I D I O M  C A P E  B L EN D
I D I O M  B O R D I CO N  B L EN D
I D I O M  RO DA N I CO  B L EN D
I D I O M  I B ER I CO  B L EN D

R175 PER PERSON

A tasting of four Idiom Italian single 
varietal wines & canapés:
I D I O M  B I A N CO  P I N OT  G R I G I O  W I T H
S O F T  P OTATO  G N O CC H I ,  B ROW N  
SAG E  B U T T ER ,  PA R M AGG I A N O.

I D I O M  SA N G I OV E S E  W I T H
C R E A M Y  P ECO R I N O  W I T H  B L AC K ,  
G R EEN  A N D  P I N K  P EP P ERCO R N S .

I D I O M  BA R B ER A  W I T H
P U T TA N E S C A  TO RT EL L I N I ,  
P O M O D O RO  BA S E,  PA R M E SA N  
C R I S P.

I D I O M  ZI N FA N D EL  W I T H
S M O K E Y  L A M B  PACC H ER I ,  RO O I B OS  
B EC H A M EL ,  PA R M AGG I A N O.

R295 PER PERSON

A tasting of three Idiom blends & 
three canapés:
I D I O M  C A P E  B L EN D  W I T H  
L A M B  RO U L A D E,  B L AC KCU R R A N T  
A N D  J U N I P ER ,  B U C H U  SA LT  A N D  
M I N T  J US .

I D I O M  ‘ B’  B L EN D  W I T H  
B EEF  F I L L E T  K EBA B ,  M I X ED  
P EP P ERCO R N  C R E A M  A N D  
F ER M EN T ED  B LU EB ER R I E S .

I D I O M  ‘ R’  B L EN D  W I T H  
S E A R ED  OS T R I C H ,  C H O CO L AT E  
G A N AC H E,  B U T T ER N U T  &  CO F F EE  
C H U T N E Y.

R295 PER PERSON


