
M E N U

Welcome to FYRE dining 

At Olijvenkraal Olive & Wine Farm, our chefs have thoughtfully crafted 
a menu inspired by South Africa’s rich and diverse culinary heritage. 

We celebrate exceptional local produce, incorporating wild 
edible botanicals and sourcing from regional farmers and 

artisanal food producers. 

At the heart of our kitchen is the Kookskerm — an open fire of 
searing flames and glowing coals — honouring the tradition of the 

South African braai. We invite you to savour each moment and every 
flavour, as you join us in celebrating outstanding food, fine wine, 

and the warmth of fireside storytelling. 
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S TA R T E R S
Prepared over open flames

CAPE MALAY MUSSELS 
Steamed mussels finished over the coals with fresh herbs, 
served with toasted baguette

BRAAIBROODJIES 
Boerenkaas, red onion and peach chutney on toasted 
sourdough plaasbrood

TEMPURA CAULIFLOWER (V) 
Crisp cauliflower tempura, lightly coated in sweet  
chilli glazeand finished with toasted sesame seeds

OEPSIES 
Honey-glazed bacon wrapped around glacé cherries,
caramelised over the open flame

SKILPADJIES 
Traditional spiced lamb liver wrapped in caul fat,  
served oncornbread with tomato chutney and salsa

SKAAPSTERTJIES 
Slow-braised lamb tails, flame-grilled and glazed,  
served with roasted cherry tomato salad and salsa
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M A I N S
Served with your choice of chips, seasonal salad, or garden vegetables

BEEF FILLET (250G) 
Finished with a rosemary jus

RIBEYE (350G) 
Finished with a rosemary jus

SIRLOIN (300G) 
Finished with a chimmichuri sauce

RACK OF LAMB (300G) 
Rack of Lamb served on a butternut puree and salsa verde

PAP & VLEIS 
Slow braised shortrib served with pap smoor and garden greens

PORK BELLY 
Slow braised pork belly served with a sweet potato puree, 
topped with shards of crackling
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M A I N S

250LINE FISH OF THE DAY (SQ) 
Served with your choice of chips, seasonal salad,  
or garden vegetables. Finished with a salsa verde

GRILLED CHICKEN 
Free Range spatchcock chicken, served with grilled sweet corn

EGGPLANT PASTA (V) 
Homemade pasta, served in a rich tomato sauce,  
finished withfresh basil and shaved Parmesan

ROASTED CABBAGE (V) 
Served with lentil salsa, crème fraîche, chilli oil, 
and toasted seeds

BEEF BURGER  (300G)
Basted with our braaisous, topped with pickled red onions, 
served on a farm-style burger bun with a choice of side

CHICKEN BURGER 
Basted with our harissa sauce, topped with pickled red onions, 
served on a farm-style burger bun with a choice of side
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S I D E S

K I D D I E S

GRILLED PEACH SALAD (SEASONAL)

HEIRLOOM TOMATO SALAD

CAESAR SALAD

GARDEN SALAD

GARDEN GREENS

MUSHROOM SAUCE
 
PEPPERCORN SAUCE

BOWL OF CHIPS

SPAGHETTI BOLOGNAISE

MAC AND CHEESE

CHICKEN NUGGETS AND CHIPS
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D E S S E R T S

MELKTERT ICE CREAM

CHOCOLATE BLISS CAKE

MALVA PUDDING CHEESECAKE
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W I N E  L I S T
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M C C  &  C H A M P A G N E

R O S É

OLIJVENKRAAL MCC SHIRAZ ROSÉ

SIMONSIG KAAPSE VONKEL MCC BRUT

GRAHAM BECK BRUT ROSÉ MCC

GRAHAM BECK BRUT CHARD / PINOT NOIR

MOËT & CHANDON BRUT IMPERIAL

VEUVE CLICQUOT YELLOW LABEL

MOËT & CHANDON BRUT ROSÉ

BOSCHENDAL BLANC DE NOIR

OLIJVENKRAAL ROSÉ

HOLDEN MANZ ROTHKO ROSÉ

BABYLONSTOREN MOURVEDRE ROSÉ
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W H I T E  W I N E S

R E D  W I N E S

OLIJVENKRAAL WHITE BLEND
8TH GENERATION CHENIN BLANC
DIEMERSDAL UNWOODED CHARDONNAY
HERE AND NOW SAUVIGNON BLANC
VREDE EN LUST EARLY MIST RIESLING
DONKIESBAAI STEEN CHENIN BLANC
UPPER HEMEL EN AARDE SAUVIGNON BLANC
PLAISIR DE MERLE CHARDONNAY

OLIJVENKRAAL SHIRAZ
OLIJVENKRAAL MALBEC
QUINTA ABREU MERLOT
SLALEY CABERNET SAUVIGNON
HOLDEN MANZ VISIONARE 2019
EENZAAMHEID CINSAULT
PATINA MALBEC
LONG DOG CABERNET FRANC & TANNAT
LANGBARN RHONE BLEND
NERO
VREDE EN LUST BOET ERASMUS
KANONKOP KADETTE CAPE BLEND 2022
ADAMA RED 2021
VREDE & LUST CABERNET FRANC
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