
   
Sample Menu 
 
Dear Guest, 
 

Welcome to Spek & Bone. We serve small plates inspired by seasonal flavours, 
perfect for sharing or savouring all to yourself. Dishes are served as they are 
ready. Our wine selection is displayed on the shelving unit inside. Please ask 
your server for assistance if needed. 
 

Snacks   
 

Kors Sourdough, San Gabriel butter​               ​​          ​    R 85 

Spekkies marinated olives​ ​ ​ ​ ​          ​    R 100 

Shaved Dalewood Boland, date puree ​ ​      ​                  R 85 

Mortadella, potato chips, olive oil ​​ ​ ​                  R 95 

Gilda, guindilla pepper, anchovy, green olive      ​                                R 100 

Pickled roast pepper                                                        ​                  R 80 

Sharing snack platter, All of the above​                                              R 500 

 

Sharing Plates order 4-5 per two guests  
 

Ox Heart tomato, watermelon, labneh, chilli crisp, basil                       R 150 

Gem lettuce, roquefort dressing, walnuts, red wine poached pear​   R 100 

Steak tartare, yuzu dressing, miso cream, shaved cucumber, grisini   R 155 

Flock & Flow trout, dill cream, beetroot, apple, trout roe                     R 170                                

Corn ribs, salt and vinegar, spring onion​ ​  ​         R 95  

Eland lasagne, bechemal, hand rolled pasta, Dalewood Huguenot     R 185    

Joosteberg Pork loin, grilled peach, mustard sauce, crackling​         R 180 

Potato gnocchi, Dalewood Huguenot cheese, mushrooms​         R 160 

Canettevallei Asparagus, butter emulsion, pangritata, chive oil​         R 180 

 

                                                      

       

    Large plates to share - for the table to share  
 

     FFMM free range picanah 300g, beef fat jus​ ​                           R 350 

     Familiemeel yellow maize, pesto, parmesan cheese                                  R 185 

      

    Dessert 
 

    Six Freshly Baked Madeline’s ​ ​ ​ ​ ​              R 120 

     Strawberry Sundae, Ice-cream, Somerbosch strawberries, meringue     R 140                                      

     Peppermint Crisp dom pedro, peppermint liqueur, brandy                        R 95 

     Tiramisu, boudoir biscuits, marsala wine​                                          R 165 

  

     Cocktails 
 

         Negroni - Amber gin, Wild cape vermouth, Nomari                                    R 100 

      Old fashioned - Maker’s Mark, Bitters ​ ​ ​ ​ ​ R 135 

      Daiquiri - Havana Club, schnapps, lime                                                          R 120 

      Mezcal Highball - mezcal, lime, soda water                                   ​ ​ R 220 

      Aperol Spritz - Aperol, MCC, soda water ​ ​ ​               R 150  

      Non-alc Negroni - Mahala gin, Blood orange aperitif, nomari                   R 75 

      Non-alc Daiquiri - Cape Spice, lime                                            ​               R 80 

              Non-alc  Stone Fruit Spritz - stone fruit, soda water, Mahala gin​              R 80 

 
 
 
We are a non-smoking restaurant, including electronic cigarettes. Please be mindful of                                            
your fellow diners. We will always try to accommodate your food allergies, but our menu is small, 
seasonal, fresh and subject to change, we will not be able to accommodate all requests. Onion, 
garlic and salt forms the base of our food preparations. 
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