
We are renowned for our superior meat dishes, which is partly thanks to our use of only the best
mature-aged meat. Our meat is hung in carcass for up to three days, after which our rump, sirloin,

fillet, rib eye, T-bone and prime rib are cut and aged for a further 21 to 40 days.

We customise your dining experience by encouraging you to hand-pick your piece of meat from our in-
house butchery, where our expert butcher can cut it to your preferred size. You may also, if you prefer,

choose one of the standard meat cuts listed in this menu.

OUR SPECIALITY

Our investment wine cellar offers rare limited edition wines, bottled under
special arrangement for The Butcher Shop and not available anywhere else in the country.

Our Pick’s Pick cellar presents a portfolio of outstanding value wines to be enjoyed at the table
or at home. This selection, under the special Pick’s Pick label, is the result of many years of co-

operation and friendship with some of the country’s finest winemakers.

Please take a walk through either cellar with our expert sommelier. 





STARTERS



SALADS



SIGNATURE STEAKS

STEAKS TO SHARE
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Wing Rib

Rib Eye

South African Angus and Grass Fed Beef
Please enquire availability with your waiter

Wing Rib



SIGNATURE ENTREES

SAUCES & SIDES



LAMB

PORK

POULTRY

VENISON



FISH & SEAFOOD

VEGETARIAN



HOMEMADE DESSERTS










