
As wine starts to touch thine tongue and laughter makes thou feel so young. 
As fellowship is deliciously close, I sense her in the atmosphere.

In the candlelight I glimpse a sight. There thou art in the tasty shadows!
As inspiration grows and your presence shows delectable Saskia, 

you’ll never disappear as the next meal forever draws near.

FINE DINING RESTAURANT



Sweet Temptations
VANIllA bEAN cRèmE bRUlÉE 

Served with spiced almond and cranberry biscotti crumble, 
gold marbled grapes and crowned with a sugar dome. 

Hundred and Ten Rand

A STUDy IN cHocolATE 
Decadent chocolate brownie, vanilla pod ice cream, chocolate cream, 

chocolate soil, chocolate shavings and orange zest sugar web. 
Hundred and Ten Rand

bAkED mAcADAmIA cHEESEcAkE
With lavender crumble, burnt meringue, orange gelee and lace tuile.  

Hundred and Ten Rand

cAPE mAlVA PUDDING
Traditional malva pudding served with a Cape velvet creme anglaise.

Ninety Five Rand

STIcky ToFFEE PUDDING
Warm sticky toffee pudding , vanilla cream and almond crumble

served with a Rooibos custard.
Ninety Five Rand

IcE cREAm DEcADENcE 
A twist on a traditional ice cream cone with vanilla and caramel fudge ice cream, 

berry coulis and a chocolate covered tuille basket. 
Ninety Five Rand



cAJUN PRAWNS
Delicately seared Cajun spiced prawns with lemon and white wine sauce.

Hundred and Twenty Rand

TERIyAkI cHIckEN WINGS
Marinated chicken wings served with mint and dill edamame beans,

fresh cucumber, melba toast and crisp rice vermicelli.
Ninety Five  Rand

bAlSAmIc FIllET
Seared beef fillet layered with thinly sliced tomato and new flash fried potatoes 

with herb infused balsamic onion compote and red wine reduction.
Ninety Five  Rand

SmokED GARlIc mUSSElS
Mussels served in the shell, smothered in a smoked garlic and 

white wine sauce and served with baked bread, crispy onion and a bacon soil.
Ninety Five Rand

comPRESSED bEEF SHoRTRIb
Marinated, slow cooked beef shortrib 

  burnt orange, walnuts and fresh rocket.
Ninety Five Rand

ARANcINI IN VEGETAblE bISQUE (V)
mushroom risotto ball in vegetable bisque with a cheese straw

Ninety Five  Rand

Tasty Beginnings



GoURmET mUSHRoom RISoTTo
Mushroom risotto topped with sundried tomato, 
crisp onions and a mushroom and tomato broth.

Hundred and Ninety Rand

mIxED VEGETAblE cURRy
Assorted vegetables braised in creamy coconut curry sauce 

served with fragrant basmati rice, roti, poppadom and sambals.
Hundred and Ninety Rand

Vegetarian delight



From the sea
PAN-FRIED HAkE

Paired with Hassleback baby potatoes, mangetout and a lemon emulsion.
Hundred and Eighty Rand

oVEN bAkED kINGklIP
Poised on creamy caper sauce, accompanied with dauphinoise potato 

and sautéed vegetables.
Two Hundred and Ninety Rand

SAFFRoN GRIllED PRAWNS
Served with Moroccan vegetable couscous and a Saffron sauce. 

Two Hundred and Fifty Rand

INDoNESIAN FISH
Grilled whole fish served with traditional Nasi goreng and Indonesian soya, 

garlic, chilli and ginger sauce.
Two Hundred and Eighty Rand

PRAWN cocoNUT cURRy
Prawns cooked in tomato, onion and coconut cream sauce with fresh herbs.

Two Hundred Rand

SAlmoN TERIyAkI
Scottish salmon grilled to perfection, served with pickled cucumber, honey glazed 

sweet potato rounds served with teriyaki reduction and lemon pudding.
Three Hundred and Twenty Rand



Poultry
AUTHENTIc TANDooRI 

Succulent Tandoori chicken served with 
yellow basmati rice and a cilantro yoghurt dip.

Hundred and Eighty Rand

DEcoNSTRUcTED cHIckEN lASAGNE 
Layers of grilled chicken, lasagna, parmesan, 
mixed herbs and a creamy napolitana sauce. 

Hundred and Eighty Rand

cREAm cHEESE STUFFED cHIckEN SUPREmE
Served with turned vegetables, truffle mushroom sauce

and a carrot and potato puree.
Hundred and Eighty Rand

PAN SEARED DUck bREAST
Served with lentil brown rice, sautéed red cabbage, 

confit baby carrots and rooibos duck jus.
Two Hundred and Ninety Rand

INDIAN bUTTER cHIckEN cURRy 
 Succulent chicken breast in a creamy spiced tomato 

and butter sauce. 
Hundred and Eighty Five Rand



Lamb

bRAISED lAmb SHANk
Tender slow braised sweet and savoury lamb shank 

accompanied by fluffy mashed potato
Three Hundred Rand

NAmA yA NkU
Succulent leg of lamb steak served with a sweet semolina 

and corn loaf, topped with a mild hot and tangy chakalaka sauce.
Two Hundred and Fifty Rand

cAPE mAlAy lAmb cURRy 
 An aromatic lamb curry slow cooked in 

an array of Malay spices.
Two Hundred and Eighty Rand



Old Favourites
bRAISED oxTAIl

Slowly braised for hours in a heavy oxtail sauce
with your choice of rice or mashed potatoes.

Two Hundred and Fifty Rand 

SHISA NyAmA
Matured beef chuck served on quenelles of pap 

and spinach morogo, accompanied with tomato sheba
 and brown beef jus.

 Hundred and Eighty Rand

VENISoN PoTJIE
A typical South African dish made with slow cooked 

Impala meat, peaches and local port. 
Served with buttered rice.
Hundred and Eighty Rand

mEATy mISSIoN
A sensation of char-grilled sirloin steak, slow cooked beef ribs, 

chicken drumsticks and boerewors, 
complemented with a mild hot home-made chakalaka,

fried onions and pap, napped with sheba.
Two Hundred and Fifty Rand



Aged Prime Cuts
AGED PRImE cUTS

All meat cuts are aged at our local butchery to ensure quality and tenderness. 
Enjoy these well aged meat cuts, perfectly prepared to your specification

complemented by giant onion rings and your choice of French fries, 
potato wedges or pap & sheba.

Saskia steaks are served blue, rare, medium rare, medium and medium well.

oPTIoNAl ExTRA
Selection of roasted seasonal vegetables of the day (250g)

Thirty Rand

SASkIA’S DElEcTAblE SAUcES
Peppercorn sauce • Jack Daniels Mushroom sauce

Bone marrow and port sauce • Monkeygland sauce • Hot peri-peri sauce 
Thirty Rand

FIllET
250gr Fillet with mushroom and red wine sauce 
Served with root vegetables and a carrot puree. 

Two Hundred Rand

T-bone   500g  Two Hundred Rand
Sirloin   300g  Hundred and Seventy Rand
Rump Steak  500g  Two Hundred and Ten Rand
Rump Steak  300g  Hundred and Seventy Rand
Rib Eye   350g  Three Hundred and Twenty Rand


