
	
	
	

Tapas Menu 
All tapas platters are served with a freshly-baked baguette. 

Unfortunately, no substitutions and/or variations are allowed - feel 
free, however, to order individual items as extra's or to 'build' your own 

tapas platter. 
 

D-Day (R150-) 
Camembert, Green Fig Preserve, Blue cheese, Stuffed 

Peppadews. 
 

Tuscany (R160-) 
Mozzarella, Goat's Milk Cheese, Parma Ham, Salami. 

 

Sicily (R140-) 
Rare Roast Beef, Salami, Sundried Tomato Pesto, 

Mozzarella. 
 

Venice (R140-) 
Mozzarella, Sundried Tomato Pesto, Basil Pesto, 

Parma Ham. 
 

Antipasto (for 3/4) (R395-) 
Parma ham, Salami, Camembert, Goat's Milk Cheese, 
Green Fig Preserve, Smoked Salmon, Olives, Basil 
Pesto, Sundried Tomato Pesto, Blue Cheese, Rare 

Roast Beef. 
 

* Extra baguette with any platter (R22-) 
(Subject	to	availability.	No	substitutions	or	variations)	



 
Pub Menu 

 
Mon: 13:00-19:30 

Tue-Thu: 11:00-20:00 
(No a la carte on Wednesday evenings - Wednesday set menu only!) 

Fri: 11:00-21:00 
Sat: 10:30-15:30 / 18:00-21:00 
Sun: 10:30-15:30 / 18:00-19:30 

(In high season, Sunday menu will be limited to tapas and sharing meal of the day!) 
 

Greek salad (R85-) 
All the trimmings you'd expect on a fresh Greek Salad 

 

Butternut Salad (R85-) 
Honey-roasted butternut cubes, served on a bed of 

greens, with feta cheese, pumpkin seeds, dried 
cranberries, and drizzled with our home-made 

vinaigrette. 
 

Pap & Vleis 
'Stywepap', served with our home-made 'sheba' and... 

Wors (R65-) 
Lamb chops (R145-) 

200g Prime rump steak (R135-) 
 

** Add our popular chimichurri sauce (R25-) 
 
 
 
 
 
 



 
Pie of the day (R105-) 

Home-made pot pies, served with mash, gravy, and a 
side salad. 

(Please consult your waiter on available options. Kindly allow 25-35 
minutes as pies are freshly baked to order.) 

 
Pickled Pig Burgers 

beef patty or chicken fillet, pickle relish, greens, and our own 
sweet mustard sauce. Served with kettle-fried crisps or salad.. 

 

Beef 250g home-ground beef (R100-) 
Chicken fillet (R90-) 

** Add a round of melted camembert (R30-) 
 

Sandwiches 
All our sandwiches are served on freshly-baked and 
toasted panini's, with kettle-fried crisps or salad. 

Pulled Pork (R100-) 
Rare Roast Beef & Sweet Mustard (R80-) 

(Beef served cold!) 

Tomato, Mozzarella & Basil Pesto (R75-) 
 

Nachos (R105-) 
Tortilla nachos sprinkled with diced tomato, red onion, 
jalapeno chillies, and a cheese-trio. Served with salsa, 

guacamole, chimichurri sauce and sour cream. 
 

 
 



 
 

Pickled Fish (R125-) 
Chunky pickled fish, served with a freshly-baked 

baguette, and a garden salad. 
 

Caprese Chicken (R135-) 
Boneless, skinless grilled chicken breasts, stuffed with 

mozzarella, tomato, and basil pesto. 
 

Eisbein (R145-) 
Served with mashed potato, sauerkraut and mustard. 

(Subject to availability.) 
	
	
	
	

Desserts 

Apple Crumble (R75-) 
Cinnamon-spiced apple, covered with a crunchy crumble. Served 

with cream or ice cream. 

Choc Mud Pie (R85-) 
Gooey, dreamy chocolate dessert, served warm with vanilla ice 

cream. 
	

Lindt Ice Cream (R90-) 
Home-made ice cream, made with 70% Lindt dark chocolate.	

 

Don Pedro's 
Classic (Jameson) (R45-), Kahlua (R40-), Amarula (R40-) 

Frangelico (R45-) 
	



	
	
	
	

 
 
 

Wednesday night dinner 
special 

 
Klein-Saterdag-Braai 

(Aug-May) 

Two-course braai 
Meat (see weekly menu on social media), 

sides & dessert/starter. 
 

Winter one-pot Wednesday 
(June-July) 

Two-course cooked meal 
Casserole/stew etc. (see weekly menu on 

social media) & dessert/starter. 

 
R145 p.p. 

Includes 340ml draught / glass house wine 

 
 



 
 
 
 
 

SUNDAY SHARING Plates 
 

Join us on Sundays for our freshly-
prepared, seasonal sharing plates 

 
 

Spitbraai 
 

Rotisserie Chicken 
 

Roasts 
 
 

Keep an eye on our social media 
pages, or consult your waitron on 

available options. 
 

(Pub Menu also available on Sundays) 
 



 

Drinks 
 
 
 

Gintails 
Bee's Knees (R60-) 
Wilderer gin, honey, sparkling mineral water. 

Gin Fizz (R70-) 
Ginifer Chilli gin, lemon juice, sugar syrup, brown sugar, egg white & soda 
water. 

Lime Rickey (R70-) 
Inverroche Classic, lime juice, sugar syrup & sparkling mineral water. 

Martini (R65-) 
Bombay Sapphire gin, Vermouth - shaken. Served with green olives. 

Pink Lady (R70-) 
Ginifer gin, egg white, grenadine and pink tonic. 
The Rookery (R70-) 
Hendrick's gin, lime, bitters and tonic. 
 

 

Soft Drinks 
Sodas (R22-) 
Coca-Cola, Coke Light, Coke Zero, Creme Soda, Fanta Orange, 
Sparletta Raspberry, Sprite, Sprite Zero, Tab 

100% Fruit Juice (R30-) 
Mango, Orange 

Tisers (R30-) 
Appletiser, Grapetiser (Red/White) 

Ice Tea (R25-) 
Peach/Lemon 

Mineral Water - 500ml (R22-) 
Sparkling/Still 

Mixers (R22-) 
Bitter Lemon, Ginger Ale, Lemonade, Soda Water, Tonic Water 

Tomato Cocktail (R22-) 



 

 
Hot Beverages 
Espresso (single) (R20-) 
Americano (R20-) 
Cappuccino (R22-) 
Irish coffee (Jameson - single) (R50-) 
Tea (Ceylon/Rooibos) (R20-) 
Take-away (coffee, cappuccino, tea) (R25-) 

 
Wine 
 
        GLASS  BOTTLE 

 
 

WOLFTRAP 
White       R35-  R105- 
The nose is clean, fresh and inviting with its green apple,  
white peach and quince aromas. 

Red        R35-  R105- 
Dark berry fruit, liquorice and notes of sweet tobacco  
and cocoa follow through onto a vibrant mid-palate with  
bright, svelte tannins and a silky texture. 

Rosé       R35-  R105- 
Fresh cherries and the red fruit of the nose follow  
through onto a very balanced, well-rounded, smooth  
palate, also showing dark berry fruit, nectarine and  
white cling peach flavours.  
 

Franschhoek Cellar 

Sauvignon Blanc        R135- 
Taking its name from the graceful monument built in honour of the French  
Huguenots, this elegant wine has delectable tropical flavours tinged with  
capsicum, a balanced acidity and a fresh, lingering finish. 

Unoaked Chardonnay       R135- 
It is unoaked Chardonnay with wonderful complexity, featuring attractive  
citrus on both nose and palate underpinned by a lively balancing acidity. 

Cabernet Sauvignon       R150- 
Blackcurrants and violets captivate on entry, followed by concentrated dark  
berry flavours and spicy tobacco oak. 

Merlot          R150- 
It is soft and juicy with attractive plum and black cherry aromas intertwined  
with herbal tea, liquorice and gentle oak spice. 



 

Beyerskloof 

Pinotage          R160- 
The Beyerskloof Pinotage boast with being South-Africa’s most popular Pinotage,  
and it’s no wonder. This wine has shown a fruity and enjoyable consistency  
year after year. 
 

Haute cabriere 

Chardonnay Pinot Noir       R190- 
This enticing blend of Chardonnay and Pinot Noir shows elegant fruit  
underlined by firm acidity. You will find an abundance of zesty fruit –  
most notably white peach, lychee and red fruit – with a delectable full mouth  
feel and balance 

Pinot Noir unwooded       R190- 
The brilliant red colour is indicative of the elegant red berry aromas,  
which follow through to the palate showing enticing, concentrated ripe  
cherry and cranberry flavours. Designed to be enjoyed immediately,  
with good food and friends 
 

Allesverloren 

Tinta Rosé         R145- 
Fresh raspberries and cherries on the palate with a hint of vanilla. 

Shiraz          R240- 
An abundance of plums with faint black pepper, a hint of bacon and  
cigar box aromas in the background. 
 

Babylonstoren 
Chenin Blanc         R175- 
A light crisp, elegant dry wine that is fruit driven and juicy. It is unwooded  
and refreshing with lovely guava and melon flavours, rounded off with  
a hint of freshly cut grass and Packham pear undertones. 

Babel          R235- 
This dry, full-bodied red wine is a fusion of blackcurrant and spice with  
a hint of chocolate, with sweet tobacco and fynbos on the nose. Perfect 
 for rack of lamb and a good piece of beef! 

Mourvèdre Rosé        R210- 
An elegant dry wine of a sophisticated salmon colour and delicious  
hints of raspberries and rose petals. A sip leads to a delightful discovery of  
creamy strawberry yoghurt, the sweet airiness of candy-floss and a  
subtle punch of acidity. 
 

MCC 
Pongracz          R285- 
Pongracz Rosé        R285- 
 
 
 
 



 
 
 
 
        Glass 

Dessert Wines 
Cape Ruby (Port)     R25- 
Red Muscadel      R25- 
White Jerepigo     R25- 
Hanepoot       R25- 
Sherry (medium cream)    R25- 
Sherry (full cream)     R30- 
Old Brown Sherry     R20- 

 
Opening Hours 

Mon: 13:00- 
Tue-Fri: 10:30- 

Sat/Sun: 09:30- 
Closed on Christmas & New Year’s Day. Kindly note that business hours are also dependent on 
trade and season, and management reserves the right to change hours in accordance, without 

prior notice. 
Alcohol will only be served from 10:00 and, in accordance with our liquor licence requirements, 

no alcohol will be served to customers considered to be intoxicated or a nuisance. 
 

Kitchen Hours 
Mondays: 13:00-19:30 
Tue-Thu: 11:00-20:00 

(No a la carte on Wednesday evenings - Wednesday set menu only!) 
Fri: 11:00-15:30 / 18:00-21:00 

Sat: 10:30-15:30 / 18:00-21:00 
Sun: 10:30-15:30/18:00-19:30 

 
All meals and beverages subject to availability. Management reserves the right to adjust 
prices without prior notice. All meals are freshly prepared - we appreciate your patience. 

No discounts for menu/meal variations. 
E&OE. 

 
Please note that Pickled Pig is a family-friendly environment, and we expect patrons' 
behaviour to be respectful towards other clientele and staff. No abuse, of whatever 

nature (including foul language) will be tolerated. 
Dogs and well-behaved kids most welcome! 

Bachelor and/or bachelorette groups/parties will only be allowed access with prior 
booking/arrangement. 

RIGHT OF ADMISSION RESERVED. 


