
Menu R1495 | Wine Pairing R995

SIBA’S FINE TABLE 

TATA’S GARDEN 
Siba’s mfino bites, home-made lemon mayo, hot smoked salmon 

Beetroot and goat’s milk cheese Napoleon with pistachio nuts and citrus
dressing Biltong, plantain crisp, bone marrow croquette, roasted cauliflower

puree 
Lievland - Liefkoos Rose 

THE DOMBOLO DANCE 
Siba’s traditional Xhosa steamed buns with innovative 

flavoured butters and chimichurri. 

 

THE COLOUR ORANGE 
Roasted pumpkin in Siba’s secret sauce topped with prawn shisanyama. 

Raats - Old Vine Chenin 

ROBOT BHOMPI 

A TOUCH OF HOME 
Cheese stuffed boerewors balls, Creamy “bhisto” inspired sauce, shimeji mushrooms 

Doolhof Syrah/ Grenache 

GLOCAL IS LEKKER 
Beef fillet with creamy samp and mushroom risotto, greens, short-rib croquette, crispy kale, truffle 

jus. 
Maastricht Pinotage 

SAY CHEESE 
A curated selection of local cheeses, seeded crackers and preserved figs resting in a three-cheese 

sauce. 
Domaine Des Dieux Pinot Noir 

SUMMER SUNSET 
Madagascan vanilla panna cotta in red berry coulis, meringues, berry jellies 

Paul René Nectar 

PRETTY IN PINK 
Cured Norwegian salmon rose, charred baby corn, edamame, cucumber twirl 

Thai green curry, trout caviar. 
Cape Point - Noordhoek Sauvignon Blanc 

Remhoogte - Free to Be – Riesling 

 A 12.5% Gratuity will be included on your final bill. 



Menu R950 | Wine Pairing R450

SIBA’S REDUCED MENU 

PRETTY IN PINK 
Cured Norwegian salmon rose, charred baby corn, edamame, cucumber

twirl. Thai green curry 
Optional Extra: Prawn Shisanyama R150 pp / Salmon Caviar R65 pp 

Cape Point - Noordhoek Sauvignon Blanc 

GLOCAL IS LEKKER 
Beef Fillet with creamy samp and mushroom risotto, greens, 

croquette, crispy kale, jus 
Maastricht Pinotage 

SUMMER SUNSET 
Madagascan vanilla panna cotta in red berry coulis, meringues, berry jellies 

Paul René Nectar 

TATA’S GARDEN 
Siba’s mfino bites, home-made lemon mayo, hot smoked salmon 

Beetroot and goat’s milk cheese Napoleon with pistachio nuts and citrus dressing
Biltong, plantain crisp, bone marrow croquette, roasted cauliflower puree 

Eikendal - Mourvèdre/Grenache 

THE DOMBOLO DANCE 
Siba’s traditional Xhosa steamed buns with innovative fla-

voured butters and chimichurri. 
Zevenwacht - 7even - Bouquet Blanc 

ROBOT BHOMPI 

 A 12.5% Gratuity will be included on your final bill. 

Available Friday to Sunday 12 - 2 pm 



 A 12.5% Gratuity will be included on your final bill. 

Available Friday to Sunday 12 - 2 pm 

Menu R650 | Wine Pairing R450

SIBA’S SUMMER LUNCH SPECIAL 

 

THE DOMBOLO DANCE 
Siba’s traditional Xhosa steamed buns with innovative fla-

voured butters and chimichurri

PRETTY IN PINK 
Cured Norwegian salmon rose, charred baby corn, edamame, cucumber twirl

Thai green curry
Optional Extra: Prawn Shisanyama R150 pp / Salmon Caviar R65 pp 

Cape Point - Noordhoek Sauvignon Blanc 

GLOCAL IS LEKKER 
A choice of Beef FIlet / Cape Salmon / Aubergine Steak 

with creamy samp and mushroom risotto, greens, 
croquette, crispy kale, jus 

Maastricht Pinotage 

SUMMER SUNSET 
Madagascan vanilla panna cotta in red berry coulis, meringues, berry jellies 

Paul René Nectar 

 
Zevenwacht - 7even - Bouquet Blanc 



A 12.5% Gratuity will be included on your final bill. 

WINE LIST 

CAP CLASSIQUE 

Paul René Brut 180 | 780 
Paul René Nectar 180 | 780 

Paul René Rosé Brut 180 | 780 

CHAMPAGNE 

 
Fine Table Wine Pairing 995

Chefs Special Pairing 450 

Woodford Reserve Bourbon 65 
Amari Atlantic Gin 60 

Patron Silver 95 

WHITE WINES 

Zevenwacht - 7even - Bouquet Blanc 85 | 245 
Cape Point - Noordhoek Sauvignon Blanc 145 | 425 

Remhoogte - Free To Be - Riesling 198 | 590 
Groote Post - Kapokberg Chardonnay 205 | 615 

Raats - Old Vine Chenin 370 | 1100 

ROSÉ 

Eikendal - Mourvèdre/Grenache 105 | 355 
Lievland - Liefkoos 180 | 540 

RED WINES 

Doolhof Syrah/ Grenache 125 | 370 
Domaine Des Dieux Pinot Noir 290 | 765 

Maastricht Pinotage 150 | 440 
Raats Jasper Bordeaux Blend 255 | 748 

Journey’s End Merlot 635 

Vilafonte Series C 6400
Meerlust Rubicon 1500 

Moët & Chandon Champagne Nectar Impérial 2150 Veuve
Clicquot Yellow Label 2500 

Champagne Nicolas Feuillatte Floral Rose 2530 


