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Donkiesbaai

Starters

Edamame Beans

« Sesame oil with garlic, ginger, sesame seeds

& chilli flakes 110

o Salted with sesame seeds 85
Mussel Pot, with white wine, garlic, & orange,
with fresh focaccia 170
Tempura Prawns with 7-spice-teriyvaki 120
Wagyu Beef Dumpling with oyster-sauce 135
Simply Calamari pan-f{ried or deep-fried,
served with lemon & spicy mayonnaise 95
Zambezi Bream Fillet tortillas, with prawns
and mango sauce 155
Salmon Rice-Paper Parcel filled with rice,
edamame beans. cucumber, mayonnaise, red
onions & rocket with a chilli-terriyaki 230
Traditional Escargot - Snails, with a garlic
sauce mornay and home-made focaccia 105
2 Bao Buns (with soy sauce & sesame seeds)

« Beef ribeye, rocket pesto, spicy pickled

cabbage, & carrot 110
« Chicken breast with stir-fried vegetables &

a Thai peanut sauce 85

« Roasted pork shoulder, cucumber, red onion,

& coriander 70
« Smoked wagyu rib-steak, bacon, sesame
scented sauce-vierge, “wor-yaki” sauce, &

deep-fried tomato skins 190

Salad

Smoked Chicken and Sesame, with fresh
lettuce, red onions, cucumber, tomato & a
ginger-lemon mirin 120

Greek Salad - fresh lettuce leaves, calamata
olives, feta, sundried tomatoes & a lemon
vinaigrette 85

Garden Salad - fresh lettuce leaves, Cucumber
red onions, tomatoes & a lemon vinaigrette 65
Sesame Seared Tuna with Guacamole,
cucumber, fresh lettuce, cocktail tomatoes, & a

lime & jalapeno ponzu dressing 170

Dessert

Lemon & Coconut Rice Pudding with toasted
coconut flakes & lemon syrup 45

Purin - a Japenese Style Creme Caramel 45
Chocolate Torte with Berry Coulis 70

Ice Cream & Chocolate Sauce 60
Donkiesbaai Hooiwijn 76

Sushi

Roses with fresh dill (3)

o Salmon 135

e Tuna 95
Nigiri on crispy noodles (3)
o Salmon 135

o« Prawn 135

e Tuna 95

« Avocado 80
Sashimi served on a bed of julienne cucumber
(80g)

e Salmon 175

o Seared Salmon 180

e Tuna 95

« Seared Tuna 100

~ 0
Sushi Rolls ;4 pied

“Carpaccio”, whole grain mustard. red onion,

eSS

rocket, seven spice & crumble 70/130

Orient Express, tempura prawn & Avocado,
covered with blowtorched Tuna & Salmon, served
with a Mango Sauce 95/190

Spicy Salmon, spicy mayo, chilli flakes, crumble
inside, & cucumber 80/150

Seared Tuna Crunch, Sesame oil seared tuna,
fresh peppers, tempura crumble and terivaki
sauce 65/120

Sweet Chilli, tempura prawn. avocado, cream
cheese ., & crumble 85/160

Deep Fried served with avalanche sauce & spring
onion

e« Salmon & avocado 90/170

e Prawn & avocado 90/170

e Tuna & avocado 65/115
California style Rolls with tempura crumble &
spring onion

« Salmon & avocado 80/150

e Prawn & avocado 80/145

e Tuna & avocado 65/115

o Cream cheese, avocado, 7-spice & spring

onions 55/95
« Peppadew and cucumber with mayo 50/90
« Rainbow of crab, prawn, cucumber, avocado,

salmon & tuna 95/180

SUShi S eCials Mon-Fri 12-3pm
P I

4x Deep Fried, 4x California, 1x Rose,
Asian Cucumber Salad
Salmon 190 | Prawn 190 | Tuna 145
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Main Course

Filled whole fish of the day, thyme roasted vegetables, & tartare sauce 299

Prawn Tagliatelle, with a white wine, lemon & Béchamel sauce 245

300g Lamb Chops with mashed potato, green beans, & a Korean Ssamjang sauce 230

el

12 Chargrilled Hibachi Tiger Prawns, with Lemon Butta Sauce & egg fried rice 405

Salmon Poke Bowl with rice, grated cucumber, deep-fried carrot & beetroot sticks,

edamame beans, radish, covered in spicy mayo, sesame seeds, spring onions, & nori

strips 175

Grilled Kingklip & deep-fried Calamari served with Kapana spiced fries & a garlic

aioli 265

Beef Ramen, with egg, spring onions, noodles, mushrooms, carrots, & beef ribeye

strips 140

350g Hibachi grilled Beef Fillet with an asian style cucumber salad, julienne

vegetables, sushi rice with nori “rosti” & a red wine jus 450

Sweet & Sour Chicken served on mixed peppers, red onion & Basmati rice 175

Asian Egg noodles with stir-fried vegetables, spicy

soy sauce, coriander, & sesame seeds
« Beef ribeye 215
« Chicken 170
« Kingklip & Prawn 250
Panko crusted Hake & chips & tartare

sauce, served with 7-spice fries 165

Wine by the Glass
[.L’Ormarins Brut 110

Guardian Peak Sauvignon Blanc 55
Stellenbosch Reserve Chenin Blanc 75
Donkiesbaai Steen 155

Afrikaans Vol VI Chenin Blanc Chardonnay 100
Donkiesbaai Cinsault 155

Guardian Peak Merlot 55

Donkiesbaai Suiderkruis 155

Stellenbosch Reserve Syrah 90

Afrikaans Volume VI Cabernet Sauvignon 125

White Wine
Diemersdal Rosé 230

Guardian Peak Sauvignon Blanc 215

Guardian Peak Chenin Blanc 215

Stellenbosch Reserve Chenin Blane 295
Stellenbosch Reserve Chardonnay 295
Afrikaans Vol VI Chenin Blanc Chardonnay 390
Donkiesbaai Steen (Chenin Blanc) 610
Donkiesbaai Grenache Blanc 610

Donkiesbaai Hooiwijn 770

Champagne & Cap Classique

Pol Roger Brut Reserve 2000
Taittinger 1850

L’Ormarins Brut 405
LL’Ormarins Brut Rosé 405
Simonsig Kaapse Vonkel 528

Simonsig Satin Nectar 528

Red Wine

Guardian Peak Merlot 215

Guardian Peak Shiraz 215

Guardian Peak Cabernet Sauvignon 215
Guardian Peak SMG 420

Stellenbosch Reserve Cinsault 355
Stellenbosch Reserve Merlot 355

Stellenbosch Reserve Syrah 355

Stellenbosch Reserve Cabernet Sauvignon 355
Stellenbosch Reserve Vanderstel 420
Afrikaans Volume VI Cabernet Sauvignon 490
Cirrus Pinot Noir 620

Donkiesbaai Cinsault 610

Donkiesbaai Grenache Noir 610

Donkiesbaai Suiderkruis 610

Rust en Vrede Syrah 770

Rust en Vrede Cabernet Sauvignon 770

Rust en Vrede Estate 1150

Rust en Vrede Single Vineyard Syrah 3250
Rust en Vrede Classification 1694 4000



