
W E L C O M E  T O

P E T E R  F A L K E  W I N E S



“I was born in Provence, south of
France, in an estate dedicated to roses and

jasmine, on the road leading to Grasse, the world 
capital of perfumes.

As a little girl, I ran through fields of
wild lavender, daisies, mimosa and olive trees

and I remember the villas crawling with
wisterias and bougainvillea.

I can close my eyes and I visualize 
he long table under the shade of the umbrella

pine where most of our meals were taken.
I can still taste the radishes with butter dipped in salt, 
the basket filled with colourful vegetables, the fruity 

tomatoes, the “cavaillon” melons hiding under
parma ham, the crisp cucumber salad, the beans and
the lentils bathed in herbs and olive oil and odorant

delicious cheese.

I would like to share with you the taste of my
childhood memories, so that in turn you will experi-
ence part of my culture which I hope you will enjoy 
and share with your friends at Peter Falke Wines.

Let your five senses overwhelm you!”

- Daniele Falke



* S u b j e c t  t o  a v a i l a b i l i t y  a n d  s e a s o n a l i t y

F O R  A  R E F R E S H I N G  A P P E T I Z E R  W E  R E C O M M E N D . . .

C R O S T I N I
Chopped  garden fresh  tomato ,  onion ,  pars ley  and a  h int  o f  garl i c .

O Y S T E R S
On 48  hour  pre-order.

C H I C K E N  L I V E R  PAT E
Served  with  c iabatta  toast ie .

P E T E R  F A L K E  C H E E S E  P L AT T E R
Al l  our  cheese  are  imported  with  the  except ion  of  the  Huguenot  and the  White  Rock . 
Served  with  preserves ,  seasonal  f resh  f rui ts ,  c iabatta  and butter .

C H O O S E  A N Y  3

G R U Y E R E
Gruyere  i s  named af ter  a  Swiss  v i l lage .  I t  i s  a  t radi t ional ,  creamy,  unpasteur ised , 
semi-sof t  cheese .  The  nutural ,  rusty  brown r ind  i s  hard  and p i tted  with  t iny  holes . 
The  cheese  has  a  wonderful  complexi ty  o f  f lavours  -  a t  f i rst  f ru i ty ,  la ter  becomes  more 
earthy and nutty .

C A M E M B E R T
A “ must”  and  most  popular  French cheese .  Produced  in  Normandy.  Sof t  and  creamy 
with  a  r ipened  surface  f rom cow’s  mi lk .

G O R G O N Z O L A
The most  known blue  cheese  made  from unskimmed cow’s  mi lk .  Sof t  and  mi ld .

H U G U E N O T
Handcraf ted ,  with  a  medium to  hard  body,  th is  cheese  i s  made  in  the  Cape  Winelands . 
A  South  Afr ican cheese  dedicated  to  our  co lourful  her i tage .

P H A N T O M  F O R E S T
A matured  goats  cheese  with  medium sof t  body .

W H I T E  R O C K  W I T H  C R A N B E R R I E S
A mi ld ,  semi-sof t  white  cheese  with  added  cranberr ies  and  natural  f ru i t  essences .         
A  lovely  combinat ion  of  sweet  f ru i t s  and  a  cheesy  f lavour.

E X T R A  C H E E S E
E X T R A  C I A B AT TA  F O R  T W O
E X T R A  C I A B AT TA  F O R  F O U R
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R  6 5 . 0 0
R  2 5 . 0 0
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Coming from the  French words  “chair ”  meaning  f l esh  and “c ui t ”  meaning  cooked ,  charc uter ie 
i s  the  art  o f  c ur ing ,  smoking  and cooking  meat  as  a  f lavour  and preservat ion  method .

Charc uter ie  i s  part  o f  l e  garde  manger  chef ’s  reperto ire .

C H A R C U T E R I E  P L AT T E R
I ta l ian  prosc iutto ,  mortadel la ,  beef  pastrami ,  sa lami  st i cks  and smoked  h ickory  ham served 
with  c iabatta  bread  and butter .

S P R I N G B O K  C A R PA C C I O
Springbok  carpacc io ,  l ean  and tender,  served  with  caper  berr ies ,  rocket  sa lad ,  draped  in  o l ive 
o i l  and  lemon ju ice .

PA R M A  H A M  &  M E L O N
Parma ham served  with  sweet  cantaloupe  melon .

“ I  L I K E  O N  T H E  T A B L E ,  W H E N  W E ’ R E
S P E A K I N G ,  T H E  L I G H T  O F  A  B O T T L E  O F

I N T E L L I G E N T  W I N E ”

-  P A B L O  N E R U D A

R  2 3 0 . 0 0

“ W E  B E L I E V E  T H A T  G O O D  F O O D ,
L I K E  G O O D  W I N E ,  S H O U L D  B E  S H A R E D

T O  E N J O Y  T H E  T A S T E  O F  D I F F E R E N T
F L A V O U R S  C R E A T I N G  A N  U N F O R G E T T A B L E

E X P E R I E N C E .  E A C H  D I S H  I S  A
S T O R Y  T O  S H A R E . . .

E L E G A N T L Y  A N D  S I M P L Y ,  T H E  P L A T E
A L W A Y S  H O N O U R S  F R E S H  P R O D U C T S . ”

* S u b j e c t  t o  a v a i l a b i l i t y  a n d  s e a s o n a l i t y
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B U R R ATA
Much creamier  than mozzarel la  d i  “ buf fa la” ,  i t  i s  served  with  he irloom tomatoes ,  shredded  bas i l  and 
o l ive  o i l .

C U C U M B E R  S A L A D
A refreshing  sa lad  with  s l i ces  o f  “Phantom Forest ”  goats  cheese ,  ch ives ,  dr izzled  with  o l ive  o i l  and 
white  wine  v inegar.

R O A S T E D  C H I C K E N  S A L A D
Served  with  he irloom tomatoes ,  fe ta ,  red  onion  and a  s ide  o f  tzatz ik i  and  quesadi l la .

S U M M E R  F R E S H  S A L A D
Handpicked  choice  o f  summer  produce .  *Ask  your  waiter  for  se lec t ion .

WAT E R M E L O N  S A L A D
With fe ta ,  baby wi ld  rocket ,  c uc umber,  ba lsamic  reduct ion ,  l emon ,  sa l t  and  pepper.

R E D  K I D N E Y  B E A N  S A L A D
A typica l  French sa lad  to  share  with  your  f r iends  a l l  year  round .

Always  keep  a  jar  in  your  f r idge  for  your  guests  at  home .  My rec ipe :  Add  chopped  white  onion ,  spr ing 
onion ,  bas i l ,  pars ley  and chives .  Drape  in  red  balsamic  v inegar  and o l ive  o i l .  Season to  taste  with 
sa l t  and  pepper.

L E N T I L  S A L A D
Another  popular  French sa lad  for  a l l  year  round shar ing  with  your  f r iends .

Always  keep  a  can at  home i f  you can’ t  cook  them yoursel f .  My rec ipe :  Add  f inely  chopped  red  onion , 
spr ing  onion ,  pars ley  and chives .  Drape  in  o l ive  o i l  and  white  wine  v inegar.  Season to  taste  with  sa l t 
and  pepper.

C H E E S E  N A C H O S
Spic y  tor t i l las  with  authent ic  chipot le  sa lsa ,  garnished  with  cheese ,  ja lapenos  and served  with  sour 
cream and guacamole .  Choose  between mi ld  or  sp ic y .

O P T I O N A L  E X T R A S

B E E F  C H I L L I
E X T R A  G U A C A M O L E
E X T R A  J A L A P E N O S
E X T R A  S O U R  C R E A M

F L AT B R E A D
Mushroom ,  baby wi ld  rocket ,  parma ham ,  parmesan shavings  and a  touch of  t ruf f le   o i l .

* S u b j e c t  t o  a v a i l a b i l i t y  a n d  s e a s o n a l i t y

R  1 6 5 . 0 0

R  1 3 0 . 0 0

R  1 5 0 . 0 0

R  1 4 5 . 0 0

R  1 4 5 . 0 0

R  1 4 5 . 0 0

R  1 4 5 . 0 0

R  1 5 0 . 0 0

R  4 5 . 0 0
R  1 7 . 0 0
R  1 5 . 0 0
R  2 5 . 0 0

R  1 6 5 . 0 0
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H A M  &  C H E E S E  F I N G E R  T O A S T I E S
Served  with  sweet  potato  cr i sps .

I C E  C R E A M
Creamy vani l la  i ce  cream served  with  co lourful  spr inkles ,  choco late  sauce  and Smart ies .

A F F O G AT O
Creamy vani l la  i ce  cream served  with  an  espresso .

D E S S E R T  W I N E  D E L I G H T
Creamy vani l la  i ce  cream served  with  Muscat  D ’Alessandr ie .

" L E I L A N I "  S U M M E R  S U N D O W N E R
Named af ter  the  f i rst  grandchi ld  o f  Mr.  Peter  Falke .  Muscat  D ’Alessandr ie ,  rose  tonic  and  ed ib le  f lowers .

" N O E L I N A "  S U M M E R  C H A M PA G N E  C O C K TA I L
Named af ter  the  th ird  grandchi ld  o f  Mr.  Peter  Falke . 
Signature  MCC ,  Muscat  D ’Alessandr ie  with  a  dash  of  l emon ,  f resh  bas i l  and  lavender.

wat e r  s t i l l / s pa r k l i n g

C O K E / C O K E  Z E R O / TA B

R O C K  S H A N D Y

B O S  I C E D  T E A

A P P L E T I Z E R / G R A P E T I Z E R

C E Y L O N  T E A / R O O I B O S  T E A

A M E R I C A N O

C A P P U C C I N O

R E D  C A P P U C C I N O

S I N G L E  E S P R E S S O

D O U B L E  E S P R E S S O

* S u b j e c t  t o  a v a i l a b i l i t y  a n d  s e a s o n a l i t y

R  6 5 . 0 0

R  3 5 . 0 0

R  6 0 . 0 0

R  6 0 . 0 0

R  1 1 0 . 0 0

R  1 8 . 0 0

R  2 0 . 0 0

R  2 0 . 0 0

R  2 0 . 0 0

R  2 0 . 0 0

R  2 0 . 0 0

R  2 0 . 0 0

R  2 5 . 0 0

R  2 5 . 0 0

R  2 5 . 0 0

R  3 0 . 0 0

R  6 0 . 0 0
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W I N E  TA S T I N G  -  P E T E R  F A L K E
S I G N AT U R E  C O L L E C T I O N  &  P F  C O L L E C T I O N
Excluding  Peter  Falke  Muscat  D ’Alexandr ie  and  Peter  Falke  MCC .

R E D  W I N E S  O N LY
p f  c o l l e c t i o n  o n ly

P E T E R  F A L K E  P F  C O L L E C T I O N
The l ively  PF Col lec t ion  foc usses  on  soc iable  charm .  The  perfect  wine  for  any occas ion .

P E T E R  F A L K E  P F  S A U V I G N O N  B L A N C  2 0 1 8

P E R  B O T T L E
P E R  C A R A F E
P E R  G L A S S

P E T E R  F A L K E  P F  C H A R D O N N AY  2 0 1 8

P E R  B O T T L E
P E R  C A R A F E
P E R  G L A S S

P E T E R  F A L K E  P F  B L A N C  D E  N O I R  2 0 1 9

P E R  B O T T L E
P E R  C A R A F E
P E R  G L A S S

P E T E R  F A L K E  P F  P I N O T  N O I R  2 0 1 7

P E R  B O T T L E
P E R  C A R A F E
P E R  G L A S S

P E T E R  F A L K E  P F  R U B Y  B L E N D  2 0 1 6

P E R  B O T T L E
P E R  C A R A F E
P E R  G L A S S

P E T E R  F A L K E  P F  C A B E R N E T  S A U V I G N O N  2 0 1 6

P E R  B O T T L E
P E R  C A R A F E
P E R  G L A S S

R  8 0 . 0 0

R  6 5 . 0 0
R  6 5 . 0 0

R  1 5 0 . 0 0
R  9 5 . 0 0
R  5 0 . 0 0

R  2 0 0 . 0 0
R  1 3 0 . 0 0
R  7 0 . 0 0

R  1 5 0 . 0 0
R  9 5 . 0 0
R  5 0 . 0 0

R  2 0 0 . 0 0
R  1 3 0 . 0 0
R  7 0 . 0 0

R  1 8 0 . 0 0
R  1 0 5 . 0 0
R  6 0 . 0 0

R  1 8 0 . 0 0
R  1 0 5 . 0 0
R  6 0 . 0 0
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P E T E R  F A L K E  S I G N AT U R E  C O L L E C T I O N
A co l lec t ion  with  style  and  f inesse  for  the  connoisseur  who apprec iates  wine  with  personal i ty .

P E T E R  F A L K E  s i g n at u r e  s y r a h  2 0 1 6

P E R  B O T T L E
P E R  C A R A F E
P E R  G L A S S

P E T E R  F A L K E  E X C L U S I V E  B L E N D  2 0 1 5

P E R  B O T T L E
P E R  C A R A F E
P E R  G L A S S

P E T E R  F A L K E  S I G N AT U R E  M C C

P E R  B O T T L E
P E R  G L A S S

P E T E R  F A L K E  M U S C AT  D ' A L E X A N D R I E  N V

P E R  B O T T L E
P E R  G L A S S

P l e a s e  n o t e :
1 0 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  A N Y  B I L L  E X C E E D I N G  8  G U E S T S .
W E  W E L C O M E  S M O K E R S ,  B U T  K I N D L Y  A S K  T H E M  T O  M A K E  U S E  O F  A S H T R A Y S  P R O V I D E D .

R  3 5 0 . 0 0
R  2 2 0 . 0 0
R  1 0 5 . 0 0

R  3 5 0 . 0 0
R  2 2 0 . 0 0
R  1 0 5 . 0 0

R  2 5 0 . 0 0
R  7 0 . 0 0

R  3 0 0 . 0 0
R  9 5 . 0 0

“ W I N E  I S  B O T T L E D  P O E T R Y ”


