
Imported Beers On Tap  
     Camelthorn Weiss 250ml  30  500ml  48
     Camelthorn Helles (Lager) 250ml  30  500ml  48 
Stella Artois    500ml  48

Local Beers On Tap   
Castle Lite   500ml  40
Black Label    500ml  40
Jack Black Butchers Block Pale Ale   500ml  48
Jack Black Lager  500ml  48
CBC Amber Weiss 500ml  50

Bottled Beers 
Bitburger Premium Pilsner 330ml   36
Amstel Lager  26
Black Label  26
Castle Lager  25
Castle Lite 29
Hansa Pilsner 25
Heineken 32
Millers Draft 28
Windhoek Draught    33
Windhoek Lager  28
Windhoek Lite 28
Flying Fish 30

Ciders   
Hunters Dry  32
Hunters Extreme 32
Hunters Gold 32
Savanna Dry | Lite 35

Non-Alcoholic Beers
                       Alkoholfrei  330ml  40
Castle Free  330ml   30

SPARKLING WINE
JC Le Roux Le Domain (Stellenbosch) R165
JC Le Roux La Fleurette (Stellenbosch) R165
Riebeek Cellars Brut (Riebeek Kasteel)  R165
Simonsig Kaapse Vonkel (Stellenbosch) R295
Leopard’s Leap Chardonnay Pinot Noir (Franschhoek) R230 
Pongracz MCC Brut (Stellenbosch)                     R290  
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Tel: (021) 554 1553

www.seascapecollection.co.za

onshuisie@seascapecollection.co.za

Wine Selection
WhiTe WiNes

Riebeek Sauvignon Blanc (Riebeek Kasteel) R115
Darling Cellars Bush Vine Sauvignon Blanc (Darling) R125
Leopard’s Leap Sauvignon Blanc (Franschhoek)      R130
Durbanville Hills Sauvignon Blanc (Durbanville) R155
Spier Sauvignon Blanc (Stellenbosch) R175
Riebeek Cellars Chardonnay (Riebeek Kasteel) R120
Leopard’s Leap Unwooded Chardonnay (Franschhoek) R130
Durbanville Hills Chardonnay (Durbanville) R150
Kleine Zalze Unwooded Chardonnay (Stellenbosch) R170
Leopard’s Leap Chenin Blanc (Franschhoek) R130
KWV Chenin Blanc (Paarl)                    R140
Riebeek Chenin Blanc (Riebeek Kasteel)    R120
Leopard’s Leap Lookout Semi-Sweet (Franschhoek)       R130
Kleine Zalze Cinsaut Gamay Noir Rosé (Stellenbosch) R150
Allesverloren Tinta Rosé (Riebeek West) R170
Leopard’s Leap Chardonnay Pinot Noir (Franschhoek) R130 
D’Aria Blush (Durbanville) R135

Red WiNes
Riebeek Cellars Shiraz (Riebeek Kasteel) R145
Leopard’s Leap Shiraz (Franschhoek) R150
Durbanville Hills Shiraz (Durbanville) R175
Riebeek Cellars Merlot (Riebeek Kasteel)  R145
Leopard’s Leap Merlot (Franschhoek) R150
Durbanville Hills Merlot (Durbanville) R175
Kleine Zalze Pinotage (Stellenbosch) R190
Leopard’s Leap Cabernet Sauvignon (Franschhoek) R150
KWV Cabernet Sauvignon (Paarl) R170
D’Aria Music Red Blend (Durbanville)                 R130
 

house Wines
Dry White | Dry Red — R30 per glass

cockTails
Pina Colada R72.00
White rum, pineapple, cream of coconut
Strawberry Daiquiri R68.00
Strawberry puree, sweet and sour mix, white rum
Mojito R68.00
Fresh mint, lemons, white rum, soda
Margarita R65.00
Tequila, limes, orange extracts
Frozen Passion Fruit Margarita R68.00
Tequila, limes, passion fruit extrats
Summer Bliss R68.00
Fresh orange, Blue Curaçao, Vodka, White Rum

Beers

Not for Sale to Persons Under the Age of 18. Not for Sale to Persons Under the Age of 18.

A 10% gratuity will be charged for tables of 8 or more.



oNS huISIE 
cIRcA 1796

Starters
TABLE BAY TANTALIZING OYSTERS  R 20  
Fresh oyster served on ice 
KAROO POPPERS  R 62
Two jalapeños stuffed with biltong and cream cheese, 
breaded and deep-fried
BIG BAY CALAMARI  R 68 
Succulent deep-fried, pan-fried or cajun style 
calamari strips served with rice and tartar sauce
* BOY BOONZAAIER CATCH  R 70  
Deep-fried calamari tentacles and whitebait, served with 
garlic mayo
STRANDLOPERS MUSSEL POT  R 80  
Mussels smothered in a creamy smoked tomato 
sauce, served with freshly made rooster bread 

Salads 
GREEK SALAD   R 65   
Fresh mixed lettuce, tomato, onion, cucumber, olives 
and feta with a vinaigrette dressing
CALAMARI SALAD R 85              
Deep-fried calamari strips set on a bed of garden 
salad drizzled with a herb mayonnaise dressing  
ONS HUISIE SALAD R 80     
Crisp mixed leaves with butternut, beetroot and feta, 
topped with sunflower seeds and a vinaigrette dressing                                          

Main Course 
CAPTAINS BURGER  R 85
200g pattie served with chips and topped with a 
sauce of your choice  
BEEF BOBOTIE R 115
The old favourite! Served with vegetables of the day, 
rice, mango chutney and beetroot  
LAMB BREDIE      R 132
Green bean bredie prepared daily with the finest of
ingredients and herbs, served with rice and vegetables 
of the day
DE MELKBOS FARM RUMP R 140
250g beef rump served with chips, vegetables and
a sauce of your choice
RIB RACK  R 188    
Pork belly ribs marinated in our secret basting 
sauce, served with chips
CRISPY EISBEIN  R 140  
In an apricot butter sauce served with sweet potato 
cakes and vegetables of the day 
CALAMARI R 120   
Succulent deep-fried, pan-fried or cajun style calamari 
strips served with vegetables of the day, chips or rice 
and tartar sauce 
* FISH & CHIPS R 105
Deep-fried fish and chip done the West Coast 
way, served with tartar sauce
* HARLEM LONG LINEFISH  R 120   
Catch of the day served with a creamy herb mash and 
vegetables of the day smothered with lemon cream 
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MENu Just Chilling R40
Crumbed chicken strips and chips

The Surfer R40
Toasted Cheese sandwich with chips 

Gone Surfing R45
Burger and chips

* Gone Fishing R55
Fish goujons and chips

KIdS MENu

cold Beverages

Milkshake 26.00 
Strawberry
Lime
Banana
Bubblegum 
Chocolate  

Steelworks 35.00

Rock Shandy 30.00

Large Juice  20.00
Apple 
Orange 
Fruit Cocktail 

Ice Tea  32.00 
Peach or Lemon

Kiddies Juice 17.00

Milkshake Kiddies 19.00

Water
Still/Sparkling 500ml  18.00
Still/Sparkling 1Lit 28.00

200ml CAN 
Coca Cola 20.00
Lemonade 20.00
Soda Water 20.00
Dry Lemon 20.00
Ginger Ale 20.00
Tonic Water 20.00
Tomato Cocktail 32.00

300ml CAN 
Coca Cola 24.00
Coke Lite 22.00
Coke Zero 22.00
Creme Soda 24.00
Fanta Orange 24.00
Sprite   24.00
Sprite Zero 22.00
Tab 22.00
Appletizer 30.00
Grapetizer  30.00
  

Red Bull 40.00

* Might contain bones
A 10% gratuity will be charged for tables of 8 or more.

Ons Huisie Restaurant@ons_huisie

ONS HUISIE PRAWNS R 160 
Pan-fried prawns in lemon cream, served with
vegetables of the day and rice
WEST COAST POTJIE  R 150  
Calamari, prawns, line fish and mussels in a creamy
Thai curry sauce, served with rice and a poppadum
CHICKEN AND PRAWN POTJIE  R 128 
Chicken breast pieces and three prawns cooked in 
a litchi, creamy tandoori and chilli sauce
FRANCIS SE CHICKEN PIE  R 95
Homemade chicken and mushroom pot pie served 
with chips or a side salad
(V) UNCOLLECTED MAIL R 95  
Layers of grilled vegetables and feta wrapped in phyllo 
pastry, drizzled with basil pesto, served with a side salad   
(V) ROASTED VEGETABLE CRÊPES R 90
Layered crêpes with roasted vegetables, topped with 
a creamy herb sauce, almonds and parmesan cheese

Homemade Breads  extra R 25  
Rooster koek or corn bread or blik brood  
     Sauces  R 15  
Creamy mushroom, cheese, pepper, chilli or garlic  
 Side Chips    R 25 

Side Vegetables R 25 

Combos 
WIPPERTAL  R 90
Vegetable springrolls, bolognaise rissoles,
beef samoosas and chips, served with chilli mayo and
sweet chilli sauce
MEZZE PLATTER  R 90
Hummus, sundried tomatoes, olives, feta, cheddar, 
chicken liver pâté and homemade bread
* SMALL BAY  R 115
Cumbed prawns, deep-fried calamari strips, fish 
goujons and chips, served with tartar sauce 
* HAKE & CALAMARI  R 170 
Full portion of deep-fried hake and 125g deep-fried 
calamari strips, served with chips and tartar sauce
CALAMARI & PRAWN R 210 
250g deep-fried calamari strips and 6 prawns, served 
with chips and tartar sauce
* HAKE & PRAWN R 235 
Full portion deep-fried hake and 6 prawns served 
with chips and tartar sauce

Dessert
VANILLA ICE CREAM  R 35   
Served with a Bar One chocolate sauce 
MILKTART PANCAKES                         R 45                 
Fried golden brown, served with vanilla ice cream or cream
MALVA PUDDING R 48
Served with vanilla ice cream or custard
SOUSKLUITJIES R 45 
Home-made steamed dumplings sprinkled with 
cinnamon accompanied by custard
CHOCOLATE BROWNIE                         R 45
Served with vanilla ice cream or cream


