
WINE 
LOUNGE



We bring you a selection of serene and unhurried 

experiences in sumptuous comfort. Luxuriate in the 

moment to meet each aroma and flavour.

Inspired by the Vergenoegd part of our name (content 

or well-satisfied) we want you to leave feeling fulfilled 

and enriched by your time here.

LEISURELY
E N J O Y M E N T

A thoughtfully composed selection  

of cured meats, our own Dexter biltong,  

and traditional droëwors.  

Balanced with house-pickled cucumber 

and onions, and enriched by our signature 

Spekboom chutney.

Presented with artisanal toasted breads and 

crisp crackers, this plate invites leisurely 

enjoyment alongside our wines.

Serves 1–2   R260

ESTATE 

CHARCUTERIE 

PLATE



Our farm-to-table board brings together the best of both 

charcuterie and cheese. ocally cured meats, droewors and 

Dexter biltong are complemented by a carefully selected 

range of artisanal cheeses.

Accents of house-pickled vegetables, preserved melon, 

preserved green figs, seasonal grapes, toasted nuts, and  

our signature spekboom chutney complete the experience. 

Served with artisanal breads and crisp crackers,  

crafted to complement our wines.

Serves 2   R540

ESTATE 

TASTING BOARD

ESTATE 

CHEESE PLATE
An elegant showcase of local 

craftsmanship. A selection of hand-crafted 

artisanal cheeses is paired with preserved 

melon, preserved green figs, seasonal 

grapes, and a scattering of toasted nuts.

Served with artisanal breads and crisp 

crackers, thoughtfully curated to pair in 

harmony with our wines.

Serves 1–2   R310



Five traditional, nostalgic 

Cape sweets, each rich 

with heritage and memory 

served together as a plate 

of delights.

Accompanied by a glass 

of our own Cap Classique 

or your choice of freshly 

brewed coffee or tea.

A sweet indulgence that 

honours the past while  

savoured in the present.

Serves 1   R260

HERITAGE
TREATS

Sparkling / R45 

Still Water   
(750 ml)

Sparkling / R25 

Still Water  
(250 ml)

CBC Lager R40 
(340 ml)

CBC Amber Weiss R45 
(440 ml)

Appletiser / R28 

Grapetiser 

Espresso / R30 

Americano   
(double shot)

Cappuccino / R40 

Flat White  
(double shot)

Tea R25

O T H E R  B E V E R A G E S

Fresh from the coals, golden roosterkoek is served warm 

with mebos whipped San Gabriel Homestead butter, 

artisanal cheese, and our seasonal preserve.

An authentic taste of the Cape, made to be savoured 

slowly with a glass of our wine.

Serves 1   R110

ROOSTERKOEK 

WITH FARM BUTTER, 

CHEESE & PRESERVE



We are a member of the pedigreed 
portfolio of European Heritage Project 

privately-owned luxury properties in 
Germany, Austria, Italy and Malta.   


