Sample Autumn Special Dinner Menu

Tuisnywerheid

Oxtail Potjie
Colmant Brut NV / Naartjie Spritz

Smoorsnoek
Luddite Saboteur White 2023 / Lemon Drop

Pap en Wors
Mystery Wine / Shandy

Bobotie
Minimalist ‘No Place Like Home’ 2023 / Mezcal Old Fashioned

Melkkos
Saldanha Medium Cream NV / Orange & Rooibos

Guava and Custard
Cinnamon Sidecar

Curated 6-course menu R895
Menu with wine pairing R1545 | Menu with non-alcoholic pairing R1320

12% gratuity will be added to tables 6 or larger

Eike is a non-smoking restaurant, including E-Cigarettes. Please be considerate to fellow diners when using
your mobile phone. We will always try to accommodate your food allergies, but our menu is small, seasonal,
fresh & subject to change, we will not be able to accommodate all requests. Despite the best efforts of our
kitchen, dishes may contain traces of allergens including, but not limited to nuts, wheat, shellfish,
soya products, egg and dairy. Please notify your server about any dietary requirements.

Salt, onion and garlic form the base of our food preparations.

Tel: 021 007 4231
info@eikerestaurant.com
www.bertusbasson.com



