FOOD MENU
FIND US AT

Website: www.achotelcapetown.com

Dockrail Road, Foreshore, Cape Town 8001

Email: CPTARFB@marriott.com
Telephone: +27.21.137.1100

Dockrail Road, Foreshore, Cape Town, 8001

To Book
tel: +27.21.137.1100
web: www.achotelcapetown.com

S N AC K S
Crispy fried squid and tarter aïoli
Kalamata black olives orange and rosemary infused
White bean hummus, sumac, red onions and wonton crisps

LIGHT
Caramelised melon spring salad
peanuts and nam chim vinaigrette

65
45
55

110

Grilled octopus
salsa verde, spicy potato salad and paprika oil

125

Boquerones
white anchovies, salsa verde and crispy capers

130

Rib eye
220g

225

Sirloin
220g

190

Pork belly rashers
200g

170

Homemade sauces
Charred scallion hollandaise | smoked chipotle butter | green chimichurri
On the side
Arugula and parmesan salad with cranberries and walnuts | skin on patatas bravas with barbeque jam |
broccoli florets, chilli, garlic and toasted almonds

SWEETS

Pollo a la brasa (baby chicken)
chimichurri and charred corn salsa

180

Sticky lamb ribs
herb yoghurt with apple and fennel slaw

220

Crispy skin hake
leeks in vinaigrette with roasted walnuts

165

Seared tuna steak
citrus crème, corn, black bean salsa and crunchy kale

240

Textures of cauliflower
white bean hummus, lemon oil, pickled red onion and hazelnuts

140

Prices inclusive of 15% VAT. All orders are charged in South African Rands.

240

Grilled to your specification and includes a side dish of your choice

75

Exotic tomato, pesto, torn burrata and crispy quinoa salad

F RO M B E RT H A

Fillet
200g

Glazed set milk custard
cinnamon sable crumb and apple purée

65

Vanilla crème catalane
orange sorbet and honey oat crumb

65

Chocolate marquise
brown butter, sour cherry and frozen yoghurt

90

Selection of sorbet and homemade granola bar

72

A LA CARTE

IMPORTANT NOTICE
Please note that while every effort is made to use fresh ingredients in the preparation of the food and beverages served on these premises, food
and beverages including dairy products, ice cream, frozen desserts, proprietary sauces, juices, preserves, jams and preserved meats served,
may contain permitted artificial colourants, flavourants and preservatives. In addition, certain foodstuffs have been packaged and prepared on
premises in which nuts may be present. Non-Halaal and non-Kosher foods are also prepared and served on the premises.

A LA CARTE

105

Pan bagnat
with flaked tuna, olive tapenade, tomato, egg and garlic aïoli

92

BLT
eggy bread with serrano, rocket, roasted tomato, and chimichurri aïoli
Buttermilk fried chicken
dressed slaw, rooster aïoli and toasted brioche

110

Cheesy toasties
manchego, mozzarella, pesto and sweet onion
*add: ham

75
25
65

Health toast
almond butter, berry marmalade and chai yoghurt

125

Angus beef burger
frizzle onion, chimichurri aïoli, barbeque jam, manchego and toasted brioche
*add: bacon

35

On the side:
skinny fries or side salad

25

Prices inclusive of 15% VAT. All orders are charged in South African Rands.

LIGHT LUNCH

H OT
Smoked hake croquettes
Cape malay coriander cream and fresh apple

82

Charred cauliflower and truffle croquettes
with baba ganoush and chèvin

62

Sticky lamb ribs
with herb yoghurt

92

Crispy chicharrón
wholegrain mustard dressed fennel, apple remoulade and red onion jam

82

Char-grilled octopus
with green harissa aïoli and smoked paprika oil

97

CO L D

C H A RC U T E R I E ( TO S H A R E )
Flame-grilled chorizo, assorted locally cured meats, olives, preserves and baguette

245

C H E E S E B OA R DS ( TO S H A R E )

190

Goats cheese | olive tapenade | camembert | sour cherry | blue cheese |
candied walnuts manchego | apricot relish

SWEETS
Glazed set milk custard
cinnamon sable crumble and apple purée

65

Coal-roasted pineapple
almond and coconut sponge, orange curd with vanilla ice cream

72

Spicy tuna tartar
charred corn salsa and wonton crisp

75

Churro’s
with calamansi caramel and dark chocolate namelaka

67

Caramelised melon spring salad
peanuts and nam jim vinaigrette

62

Chocolate marquise
brown butter, sour cherry and frozen yoghurt

90

Exotic tomato salad
torn burrata, pesto and crispy quinoa

90

Seared beef carpaccio
burnt scallion aïoli, capers and parmesan

95

Prices inclusive of 15% VAT. All orders are charged in South African Rands.

TAPAS

