
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MENU 

 

 

 

 

Share your experience  

@brookdale_estate  |   #brookdaleestate 



 

 
 

 

OUR ORIGINS 

 

 

 

 

 

 

 

 

 

 

 

 
Ours i s a  true Cinderel la tale  … What was once a forgotten 

vineyard,  overgrown and underused,  i s  now a signi f icant 

si te  for  exceptional wines,  creative cuisine, and abundant 

beauty  under  new care . 

Welcome to Brookdale Estate.  

Open your  mind, and palate, to the possibi l i ty  of the Paar l 

Winelands.  We have selected a blend of  var ietals for  our  

v ineyards and ingredients for  our menus that honour  the 

region, whi l st  showcasing new ideas,  combinations,  and 

techniques.  Sip,  taste, savour ,  and discuss our  

minimal ist ic ,  terroir -dr iven wines which accompany dishes 

inspired by international  f lavours and local  produce . 

 

… Stay curious 



 

TO START 

 

Open your  mind and pal ate  to the Paar l  Winelands  
 

 
 

Duck L iver  Pâté  
Cr ispy Chicken Skin,  Raisin Purée,  Port  
Gel ,  Grape Compote with Toasted Ciabatta    

      
 

R150  

 
 

 

  
Spinach and Ricotta  Mezzaluna  
Burnt Sage Butter,  Toasted Hazelnuts,  
Lemon & Young Parmesan  

        
  

R125       
 

 
 
 
Crispy Fr ied  Chicken Thighs    
With Cape Malay Chi l l i  B lat jang & Slaw  

R125              

 
 
 
Mussels  Meunière   
Fresh West Coast  Mussels,  Chenin Blanc, 
Sofr i to,  Butter Parsley with Toasted 
Baguette                                
 

      S:  R115 
     M: R220 

 

 

 
Char Gril led  Sardines  
Baby Potato,  Pickled Red Onion,  
Mesclun,  Grapefrui t  & Chermoula 
Dressing  

 S:  R115 
     M: R220 

  

 

 

  
 

“ ONE  OF THE V E RY NICE ST THINGS ABOUT L IFE  IS THE  
WAY WE  MUST RE GULARLY STOP WHATE VE R IT  IS WE  

ARE  DOING AND DEV OTE OUR ATTE NTION TO E ATING.”  

– Luciano Pavarotti 
 

 

 



 

 

TO START Continued…..  

 
 
 
Beef and Barley Soup 
Shredded Beef , Vegetables & Bone 
Marrow in a R ich Beef  Broth   
 
 
 

R150  

Chef Gary’s Signature Risotto’s   
 
 
 

Sp iced Prawn 
Battered Prawn,  Charcoal  Tui l le  & 
Saffron Foam  
 

 

      
 
       

S:  R160  
M:R320  
 

Mushroom  
Mushroom,  Picked Shimej i ,        
Mushroom Foam & Dust  

 

S: R130  
M: R260 

 
Vegan Caulif lower  
Caul i f lower  Purée, Nutr i t ional Yeast,  
Soy Mushrooms,  Flaked Almonds & 
Aubergine Bil tong 
 

    
S:  R130  

  M: R260 

 

  

  

 

 
 
 

 

 

 

 

“ PE OPLE  WHO LOVE  TO E AT ARE  ALWAYS THE  BE ST 
PE OPLE .”  

– Julia Child 

 

 

 

 



 

MAIN COURSE 

 

Explore your  favouri tes or f ind something completely new  
 
 

Curried Beetroot  Pave 
Peanut,  Mint & Coriander  Chutney,  
Atchaar  P ickled Green Pineapple & Onion 
Bhaj i  

       R165 

 

 
 
Masala  L inefish 
Fresh L inef ish,  Palak,  Roasted Fennel ,  
Fine Beans,  Served with a Fish Samoosa 
& Curry Sauce  

   R270 

  
 

 

Chicken Parmegiano  
Fior  de Latte,  Basi l,  Green Vegetables with 
Young Parmesan  & Black Pepper  

 R235     

        

Confit  Leg of Duck  
Conf i t  Leg of Duck & Cr isp Breast,  Sweet Potato,  
Pak Choy,  Fine Beans & Ginger  Gastr ique 
 
 
 
 
Dukkha Crusted Pork Chop  
Braised Baby Cabbage,  Crispy Baby Potatoes,  
Apple Gel,  Bacon & Cider  Jus  

  
 

 
R325  

 
 
 
 
 

R325  
 
 
 

 

   

 
 

“ LE T FOOD BE THY ME DICINE ,  AND ME DICINE BE  
THY FOOD ”  

– Hippocrates 

   

 
 
 
 

      

 
 
 

   



 

MAIN COURSE Continued…  
 

 
 
 
Tallow Aged Bonsmara Sir lo in 
Fr ied Potato Anna Cr isp,  Roast  Gar l ic                    
Purée, Braaied Carrot,  Green Peppercorn  
& Brandy Jus 
 

 
 
Braised Oxtail   
With Red Wine,  Rosemary,  Samp,  Baby         
Carrots & Onion with Gremolata  
 
 
 
 
 

SIDES  
 
 

 
 
 
 
 
 

R315  
 
 
 
 
 
 

R280  
 

Crispy Baby Potatoes & Gochujang Aioli  
 
Hand Cut  Fr ies  
 
Gnocchi & Cremazola  Sauce                               
 
Ratatouil le                                                                                                                                                              
 
Broccoli  & Avocado Salad  
M ustard  and M aple Dress ing,  Green  
P umpkin  Seeds & Cr i spy Onion  

R35 
 

R40  
 

R65 
 

R65 
 

R75 

 

 

        

   
 

    
 

 

 

“ I  COOK WITH WINE , SOME TIME S I  EV E N ADD IT  TO 
THE  FOOD”   

– W.C. Fields 

 

 

 

 



 

 

TO FINISH 

 

Finish on a sweet note  

 

 

Cape Brandy Soufflé 
Anglaise & Walnut Pral ine Gelato   
 

R  135 

 
 

Dulce de Leche Valrohna Chocolate 
Fondant  
Cinnamon,  Banana Cremeux & Coffee 
Gelato 
 

R  140 

 
 

 

Almond Custard  Slice  
Gluten Free Shortcrust,  Grand Mar inier  
Gel ,  Almond Br i tt le Wafer  & Tonka Bean 
Gelato 

R 130 

 

 
 
Cheese Board 
Artisanal  Cheese,  Crackers & Preserves 

R 175 

 

 

 

 

 

 
“ SE IZE THE  MOME NT.  RE ME MBE R ALL THOSE WOMEN 

ON THE  'T ITANIC'  WHO WAV ED OFF THE  DE SSE RT CART."  

– Erma Bombeck 


