
 
 
 
 
 
 
 
 
 
 
 
Dear Guest.             Sample Menu 
Welcome to EIKE. We would like to assure you that every precaution has been taken to ensure your safety and comfort. In contradiction to what you would expect, our service 
team will have as little contact with you as possible. The dish explanations on the menu will take you on a South African journey with us. We wish you an exceptional dining 
experience.  
Bertus, Kyle and Quintin. 

 
Peuselhappies 

 
Souttert  

A traditional dish similar to French quiche, In South Africa, usually prepared with smoked pork in this case the smoky flavor is achieved with smoked onion.  
Oop vlam gebraaide snoek 

Traditionally flavored with apricot jam 
  

Mosbolletjies and olive ciabatta, homemade makataan butter  
Soft and crusty bread rolls 

 
Starters  

 
“Kerrie Vis” 

Yellowtail, cucumber, radish, sesame seed butter & coriander 
Knoffel en aartappel sop 

Soft cooked egg, Gruberg cheese crumb & mushroom 
         

Main courses 
 

Roasted hake, smoked mussel sauce & mouli 
Flavors of my childhood. Fresh fish & West Coast mussels 

Or  
Confit pork belly 

Pork belly, gem squash, gremolata & crispy pork skin 
Or 

Gebraaide bees “Lende” vir twee, surcharge of R105 
Monkey gland sauce & pampoen poffertjies 

 
Desserts 

 
Astrid’s pineapple fridge tart “Flavors of her childhood” 

Pineapple, cashews and coconut 
Or 

Dadelpoeding 
Baked date pudding, pear & vanilla ice-cream 

 
Melktert macaroons  

 
Cheese course  

 
Baked Dalewood Winelands blue, onion, caraway, ciabatta R 95  

 
Price per person R425 for two courses and R525 for three courses.  

Five course chef’s menu R 625 for the whole table only 
 
Eike is a non-smoking restaurant, including E-Cigarettes. Please be considerate to fellow diners when using your mobile phone. Our menu is small, seasonal, fresh. We do 
appreciate advanced notice of food allergies and will always try to accommodate your needs, please notify your server about any dietary requirements. 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.  www.bertusbasson.com Tel: 021 
007 4231 Email: info@eikerestaurant.com 


