Beers & Ciders

Devil’s Peak Lager

Devil’s Peak First Light Golden Ale
Devil’s Peak Hero 0%

Franschhoek Beer Co. Cherry Cider
Loxtonia Crispy Apple Cider

Loxtonia Stone Fruit Cider

Cold & Hot Drinks
750ml Still or Sparkling Water

Our Signature Spritz

Verjuice, Plum, Lemon Balm, Lime, Sparkling Water

Carafe of Seasonal Cordial

Please ask your server about today’s seasonal cordial.

Carafe of Healing Tea

Geranium, Lemon Balm & Organic Rooibos Tea

Bitterlekker
Craft Lemonade
Coca-Cola/Coca-Cola Zero

Sprite

Please ask your waitron about our selection of TWG teas, coffee and hot

chocolate.
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A LETTER FROM THE HEAD CHEF

Welcome to Melfort.
Thank you for joining us.

Spring is my favourite time of year.

After the quiet of winter, everything seems to begin moving at once. The days
grow longer, our garden wakes up, flowers appear almost overnight, and the bees
are working tirelessly between the blossoms. There is a wonderful hum of growth

across the farm.

There is a similar energy inside Melfort. Our kitchen is filling with new hands as
our team grows for the season ahead. We are teaching, learning, planting,
preserving and laying the foundations for the busy summer months to come.
Perhaps that is what I love most about spring.

It is a season of becoming.

The plants are putting down roots and gathering strength before giving everything
they have to summer. In many ways, we are doing the same.
You'll find that energy throughout this menu — tender spring vegetables, young
leaves, herbs and blossoms, with each plate capturing this brief moment between
winter’s rest and summer’s abundance.

As someone who lives with an autoimmune disease, I've come to understand the
profound power of food to heal and sustain. It is my deepest wish to nourish every
guest who joins us with food that energises, restores and brings joy.

So, while you are here, we invite you to slow down and share this moment with us
— the flowers in the garden, the bees at work, the young produce on your plate and
the people beginning another season together.

There is a hum of growth all around us.
And we are very happy to share it with you.

FARMS THAT WE ARE CELEBRATING
Lowerland | Botanical Taste | Valota | Klein Rivier | Blou Blommetjie
| Dalewood | Vredenhof Organic Estate

With warmth,
Tasmin, Nick & The Melfort Team



Our wine list is a celebration of place. As a restaurant on Marianne Wine Spirits & Nightcaps

Estate, we have chosen to pour only wines from the vineyards around us — A small, considered selection of local craft and classic international pours.
a focused expression of this land, this valley, and the people who farm it. We Served in 25ml or 50ml pours — neat, on ice, or with a premium mixer.
hope this list gives you a deeper sense of where you are, and of the character Gin 25ml
and beauty of the wines grown here. Wilderer Fynbos 40

Tanqueray 30
Sparkling Wines

Vodka
Simonsig Kaapse Vonkel Brut 2024 90/ 320 Wilderer Rogue Fynbos 45
The pioneer of South African Cap Classique. Crisp and elegant with notes of green Absolut 25
apple, white peach, and a creamy, refreshing finish. Rum

Captain Morgan 25
Marianne Messidor MCC 500 Whisky

Bain’s Cape Mountain 35
A vibrant, bottle-fermented sparkling wine with rich brioche complexity, racy Monkey Shoulder 45
citrus zest, and a fine, creamy sparkle.

Brandy

Richelieu 25
Veuve Clicquot Brut Yellow Label 1900 KWV 10 Year 45
A legendary house style. Perfectly balanced with vibrant citrus, stone fruit notes, Aperitifs & Liqueurs
and a signature rich, bready finish. Amarula 25

Wilderer Muskato Grappa 75
Sparkling White Grape Juice 130 Mixers

Tonic +20 | Sprite +20 | Club Soda +20 | Coca-Cola +20
Non- alcoholic sparkling grape juice. Hanepoot / Chenin Blanc Ask your server about our seasonal cocktails.

White Wines
Melfort White Blend 60 /200
Sauvignon Blanc / Sémillon

Fresh and easy-drinking, with tropical fruit, lime zest, and floral notes.



A Small Bordeaux Selection

Alongside the wines of Marianne, we are privileged to offer three premium wines
from Bordeaux, from sister estates owned by the family behind Marianne. These
bottles have been made available to us as a special extension of the list, offering
guests a rare chance to enjoy a little of Marianne’s French heritage here in
Stellenbosch.

La Clémence 2020 2700

Pomerol

85% Merlot /15% Cabernet Franc

Elegant and structured, with dark berries, plum, and fine-grained tannins.

Chadteau Montlisse 2020 1200
Saint-Emilion Grand Cru
82% Mlerlot / 13% Cabernet Franc /5% Cabernet Sauvignon

Medium-bodied and approachable, with dark fruit, spice, cocoa, and a fresh finish.

Chiteau Destieux 2020 1800

Saint-Emilion Grand Cru Classé

66% Merlot /17% Cabernet Franc /17% Cabernet Sauvignon

Rich and structured, with blackberry, spice, liquorice, and a long finish.

Sauvignon Blanc 2022 80/280

Bright yet textured, with elderflower, peach, grapefruit, and soft vanilla.

Viognier 2024 115/ 350

Creamy yet fresh, with clementine, white peach, and floral notes.

Marianne Chardonnay 2024 400

Fresh, lively, and medium-bodied, blending vivid citrus notes with layers of rich
pineapple and a soft, buttery complexity.

Antares White Field Blend 2024 550
52% Chenin /32% Semillon /16% Sauvignon Blanc

Pure and textural, with pear, peach, and a dry finish.
100% organic. A small-batch wine from our winemaker’s own label.

Out of Orbit 2025 425
50% Chenin /28% Semillon /22 % Sauvignon Blanc

The alter ego of the Antares White Blend. A skin contact wine — textural — notes of
tropical fruit, peach, quince, pineapple, passion fruit & lemon zest.
100% organic. A small-batch wine from our winemaker’s own label.

Rosé 2022 70/ 220
Cinsault/ Grenache/ Shiraz/Mourvedre

Light and crisp, with rose petal, cranberry, raspberry, and fresh acidity.



Red Wines
Melfort Red Blend 70/ 220
Syrah / Cabernet Sauvignon

Medium-bodied and versatile, with red berries, spice, oak, and soft tannins.

Cape Blend 2019 80/280
Pinotage/ Merlot/ Cabernet Sauvignon/ Shiraz

Generous and smooth, with dark fruit, liquorice, and soft tannins.

Pinotage 2018 450

Round and elegant, with raspberry, dark chocolate, violet, and refined tannins.

Merlot 2018 400

Refined and expressive, with black and blue fruit, spice, and a savoury finish.

Cabernet Sauvignon 2019 400

Balanced and refined, with blackcurrant, black cherry, cocoa, and a long finish.

Shiraz 2019 380

Bold and structured, with succulent plum, warm spice, and soft tannins.

Silhouette 2020 380
90% Shiraz /7% Grenache Noir /3% Viognier

Medium-bodied and berry-forward, with vanilla pod, rooibos tea, and a smooth
finish.

Desirade 2020 550
Bordeaux Blend: Merlot / Cabernet Sauvignon

Bold and balanced, with blackberry, dried cranberry, liquorice, and a smooth
finish.

Germinal 2020 550

Rhone-Style Blend: Grenache/ Mourvedre/ Shiraz

Complex and smoothly structured, with blackberry, cacao, and liquorice.
Floreal

Floreal is Marianne’s flagship wine, a blend of the estate’s finest Merlot,
Cabernet Sauvignon, and Syrah. Bold, balanced, and deeply impressive, it
is a wine made for special occasions. Younger vintages are already
drinking beautifully, while older vintages reveal the added depth,
complexity, and grace that come with time.

The first Floreal vintage was served at Nelson Mandela’s 90th birthday celebration
at Buckingham Palace, reportedly selected by Gordon Ramsay.

2020 700
2010 800
2006 925
Magnum 2010 1500



