
Restaurant @ Glen Carlou

Welcome! Experience our seasonal menu 
to delight your senses.

Summer Menu

Please inform your waiter of any special 
dietary requirements prior to ordering.

3 course set menu @ 395pp / 
2 course set menu @ 325pp

Starters

Caesar salad, grilled chicken, cos lettuce, 
anchovy, caesar dressing, parmesan      75

Sauvignon blanc

Tomato gazpacho, crisp basil, crouton, 
tomato confit, tomato concasse      70

Chardonnay

Beef carpaccio, horseradish, 
beetroot, herb oil, parmesan shavings  95

Merlot

Salt and pepper squid, bean sprouts, 
fragrant salad, chorizo aioli  95

Chardonnay

Seared salmon, fennel, lemon crème fraîche,  
passionfruit dressing         98

Chardonnay

Mains

Ostrich fillet, soubise, young vegetables, 
gastrique  180

Syrah

Lamb shoulder, new potato, blushed tomato, 
beetroot compote  235

Gravel Quarry / Cabernet Sauvignon

Kingklip, summer tomato, tomato dressing, fennel,
tomato basil arancini        185

Chardonnay

Pea risotto, pea puree, fresh peas, 
pea fondant, oat crumble      130

Sauvignon Blanc

       300g Rib-eye, tomato marmalade, 
black pepper crème, rustic fries  250

Syrah

Pork belly, grilled nectarine, spring onion, apple 
puree, thyme vinaigrette, potato croquette  195

Pinot Noir

Salad or Vegetable plate for the day

Salad
lettuce, cucumber, red onion, cherry tomatoes  35

Seasonal vegetables 
(please ask for the vegetables of the day)  45

Rustic fries
rosemary salt & smoked tomato relish  55



Desserts

Eaton mess, white chocolate mousse, berry 
jelly, meringue, fresh berries  85

Poached peach, peach sorbet, fresh peach, 
lavender crumble  75

Vanilla crème brûlée, seasonal berries, 
meringue  70

Baked vanilla cheesecake, blueberry, 
lemon sorbet, shortbread  75

Dark chocolate delice, fresh berries, 
raspberry sorbet, meringue, crumble  98

Brie, camembert, huguenot cheese, seasonal 
fruit & preserve, thinly sliced toast  110 

(not included in 2/3-course)
 

  For under Thirteens 

Beef burger 65          
Chicken strips   65

Fried squid  70      
Ice-cream/sorbet  40 

Chocolate brownie &ice cream  65

Choose a side - Rustic fries or Side salad

        VEGAN           VEGETARIAN        PESCATARIAN

Wine list

White

2022 The Collection Semillon    225

2023 Glen Carlou Unwooded Chardonnay  45/135

2020 The Collection White Blend   310

2022 Glen Carlou Chardonnay    57/170

2021 Glen Carlou Quartz Stone Chardonnay  124/370

2022 Glen Carlou Petite Chardonnay   30/90

2023 Glen Carlou Sauvignon Blanc   37/110

2021 Collection Muscat d’Alexandre   180

2023 Ms Sabrina Chardonnay     110

Rosé

2022 Glen Carlou Pinot Noir Rosé  39/115

Brut

2019  Glen Carlou Blanc de Blancs  122/365

Red

2020 Gravel Quarry Cabernet Sauvignon 160/480

2021 Glen Carlou Cabernet Sauvignon 62/185

2020 Glen Carlou Grand Classique  77/230

2021 Glen Carlou Syrah    70/210

2021 Glen Carlou Merlot    52/155

2021 Glen Carlou Petite Classique  37/110

2022 Glen Carlou Pinot Noir   57/170

2021 The Collection Pinotage   390

2021 The Collection Petit Verdot  390

2021 The Collection Red Blend   520

2018 The Collection Cabernet Franc  295



alcoholic beverages 

cocktails rock shandy – angostura bitters, 
  lemonade, soda    55

beers   castle lite     30
  windhoek draught    40
  castle Free (non-alcohol 0.0%)  25
 
gin  inverroche classic    35
  the duchess 
  (non-alcohol 0.0% G&T premix)  45

vodka  smirnoff     25

brandy kwv 5yr     30
  richelieu     35
  oude molen vsop    50

whiskey bains      35
  jameson     40

non-alcoholic beverages

mineral 
water   still and sparkling 1 litre   36

mixers fitch & leedes / schweppes:
  soda water, indian tonic, lemonade 22

cordials roses lime, roses kola tonic, 
  roses passion fruit    8 

sodas  coke, coke zero, cream soda  25

tizers  appletiser, red grapetiser   28

coffee  filter, americano, single espresso  28

  cappuccino, café late, double espresso,  
  flat white     30
  
  hot chocolate    35
 
tea  rooibos, english breakfast, earl grey 25
  peppermint, green tea

We undertake to source organically and 
locally grown produce.

Proud supporter of the South African 
Sustainable Seafood Initiative – SASSI.

A voluntary R5 donation per table will be added 
to your bill for STREETSMART

(upliftment projects for street children)

_________________

Our estate is a non-smoking zone

We regret no split bills

12.5% gratuity will be added 
to tables larger than 8

Review and rate us on

or send us your feedback to 
restaurant@glencarlou.co.za


