
L O U R E N S F O R D  E S T A T E  W I N E S

LOURENSFORD ESTATE MCC BRUT........................................... 75 | 345

LOURENSFORD ESTATE MCC BRUT ROSE..................................75 | 345

WILDERER FYNBOS GIN................................................38

MUSGRAVE PINK GIN...................................................42

CLEMENGOLD DRY GIN................................................38

SIX DOGS BLUE GIN..................................................... 42

GLENMORANGIE 10yr..................................................48
Quinta Ruban 12yr.................................................... .....65
Lasanta 12yr..................................................................65

MACALLAN FINE OAK..................................................45

JACK DANIELS..............................................................26
Honey...........................................................................26
Fire...............................................................................28

JAMESON IRISH WHISKEY............................................33

HENNESY VIOP.............................................................55

VAN RYNS 10 YR OLD...................................................52

WONKEY WONDERFUL
tequila, strawberry syrup, pink tonic, 
fresh lime & juice 
cherry & lemon.............................................65

PINK MARGARITA
tequila, triple sec, mcc brut rose, pink tonic & 
fresh lime juice 
rosemary.......................................................78

REAL HOUSE MOMS
musgrave gin, blue tonic, lime juice
crushed berries & thyme.................................72

LONG ISLAND
vodka, gin, rum, tequila, sugar syrup, 
lemon juice & coca cola 
cherry...........................................................82

STRIPED SPATULA
wilderer gin, elderflower, lemonade, 
grapefruit & juniper berries
rosemary.......................................................62

GLASS | BOTTLE

W H I T E R E D

C R A F T  G I N

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

B R A N D Y  |  C O G N A C  |  W H I S K E Y

CLASSIQUE  SAUVIGNON BLANC.......................58 | 170

FLOWER COLLECTION
CHARDONNAY....................................................48 | 145

FLOWER COLLECTION
CHARDONNAY PINOT NOIR...............................48 | 145

CLASSIQUE CHARDONNAY................................ 58 | 170

WINEMAKERS SELECTION CHARDONNAY..................380

FLOWER COLLECTION ROSÈ................................48 | 145

WINEMAKERS SELECTION VIOGNIER.................. .......380

GLASS | BOTTLE

FLOWER COLLECTION
SHIRAZ CABERNET SAUVIGNON........................ 48 | 145

FLOWER COLLECTION
CABERNET SAUVIGNON MERLOT....................... 48 | 145

CLASSIQUE CABERNET SAUVIGNON..................80 | 235

CLASSIQUE SHIRAZ.............................................80 | 235

CLASSIQUE MERLOT............................................80 | 235

CLASSIQUE SHIRAZ MOURVEDRE VIOGNIER..............398

GLASS | BOTTLE
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L O U R E N S F O R D  E S T A T E

kitchenMILLHOUSE

CORKAGE R45/750ml BOTTLE OF WINE,  
R65/750 ml BOTTLE OF MCC/SPARKLING

AMERICANO................................................................19
CAPPUCCINO...............................................................29
RED CAPPUCCINO....................................................... 28
CAFÉ LATTE | RED LATTE...............................................35
HOT CHOCOLATE.........................................................35
TEA...............................................................................18



S M A L L  P L A T E S W O O D  F I R E D  P I Z Z A

*SHOUT IF YOU ARE VEGAN

AUBERGINE

ricotta & sundried tomatoes...........................55

BROCCOLI

toasted almonds  & chilli...............................55

PUMPKIN FRITTERS

toasted pumpkin seeds & garden leaves.........55

MOZZARELLA
tomato & basil pesto dressing.........................................68

300g PINT OF PRAWNS
siracha mayo ..............................................................148

MUSHROOM RISOTTO
parmesan......................................................................78

BEEF CARPACCIO
beetroot, horseradish, parmesan shavings 
& balsamic reduction.....................................................68

DOUGH BALLS
garlic butter...................................................................58

BUDDHA BOWL............................................................80
add on chicken | pork | trout.........................................38

ANTIPASTI PLATTER
foir de latte cheese, cured meats, chicken liver 
parfait, hummus, olives & seasonal vegetables.....120 | 165

CHOCOLATE BROWNIES 
& ICE CREAM................................................58

WAFFLE, OREO CRUNCH 
& ICE CREAM................................................60

MILLHOUSE CHEESECAKE.............................68

DEBONED QUARTER CHICKEN
pineapple, mature cheddar..................................................................139

BEEF
honey glazed bacon, teriyaki, mature cheddar & pickle........................142

MEXICAN BEEF
guacamole, nachos, jalapeno & mature cheddar..................................142

SLIDER TRIO COMBO
why not have all.................................................................................148

PULLED RIB
soft shell tacos, pineapple salsa & crème fraiche..................................110

MILLHOUSE CUBANO SANDWICH
pork shoulder, ham, swiss cheese & pickle............................................125VE
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B U R G E R S

MAC & CHEESE..................................................................................115

NONNAʼS LASAGNE.........................................................................135

ALFREDO PAOLINI
crispy bacon & mushrooms..................................................................135

PORK BELLY
sweet potato mash, red cabbage slow, apple & bacon sauce................190

all cuts served with herb wedges 
choose your vegetable option ...............................................................55

FILLET 250g........................................................................................225
RIBEYE 250g.......................................................................................215
RIBS 600g..........................................................................................185

CRUMBED VEAL LIMONE
herb potatoes, green beans & slow roasted cherry tomatoes..................165

FISH OF THE DAY
couscous, spinach, garden vegetables & tomato salsa...........................175

W O O D  O V E N

G R I L L

DE
SS
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HAND CUT CHIPS.........................................................35

SWEET POTATO CHIPS & PARMESAN............................35

CRISPY ONION RINGS.................................................20

MUSHROOM | PEPPER | BEARNAISE SAUCE................35

GOOD FOOD
TAKES TIME

CORKAGE R45/750ml BOTTLE OF WINE,  R65/750 ml BOTTLE OF MCC/SPARKLING
10% GRATUITY ADDED TO TABLES OF 8 OR MORE GUESTS.

L O U R E N S F O R D  E S T A T E
kitchenMILLHOUSE

FLATBREAD STACK
red onions, parsley, cherry 
tomatoes & balsamic..................62

FOCACCIA
garlic butter, rosemary, 
parmesan & feta cheese.............72

BUTTERNUT
cream cheese, caramelized 
onion & sage.............................95

BACON
mushroom & thyme...................115

PAPA G
salami, avocado, oregano 
& chili......................................115

CHEVRE
tomato, basil & honey................95

POPEYE
spinach & olives.........................95

CHICKEN
avocado, pineapple 
& coriander..............................125

CALZONE
salami, ham & piquante 
peppers ..................................138
(takes a little longer)


