
SALADS & STARTERS

SOUP OF THE DAY (V)
Homemade Grissini Sticks

PRAWN ‘HARGAU’ DUMPLINGS
Buttered Edamame Beans, Vietnamese Seafood Bisque

BEETROOT CURED SALMON
Spiced Cauliflower Purée, Pickled Mustard Seeds, &
Grilled Sourdough

BEEF SHANK TERRINE
Slow cooked in Japanese Stock, Wasabi Cream & Fruit Chutney

SEARED TUNA
Quinoa Tabbouleh, Feta, Ginger Tomato Jam

CALAMARI PLANCHA
Rocket Leaves, Confit Tomato, Garlic, Lemon Dressing

BURRATA (V)
Tandoored Pineapple, Rocket & Smoked Almonds

MEDITERRANEAN SALAD (V)
Mesclun, Confit Tomato, Feta, Cucumber, Boiled Egg, Crispy
Onion, Pine Nuts, Mint Dressing

CUMIN ROASTED BUTTERNUT SALAD
Crumbled Feta, Crispy Onions, Cranberries, Rosemary
Honey Dressing

65

75

85

85

85

85

80

80

75

COMFORT MAINS

PONZU SOY GLAZED CHICKEN WINGS,
SESAME & SPRING ONIONS
Blue Cheese Sauce, Hand Cut Chips

RUBBED & GLAZED BBQ PORK SPARERIBS
Blue Cheese Sauce, Hand Cut Chips

SMOKED SALMON BAGEL
Chive Cream Cheese, Rocket, Capers

MINT CLUB SANDWICH
Toasted Ciabatta, Tandoori Chicken Tikka, Masala Fried Egg,
Tomato, Lettuce, Minted Mayonnaise
Add Bacon

PASTRAMI PANINI
Emmental Cheese, Onion Marmalade, Crème Fraîche

KERALA FRIED CHICKEN WRAP
Kachumber Salad, Mint, Tamarind Chutney

MEDITERRANEAN GRILLED VEGETABLE WRAP (V)
Grilled Aubergine, Pepper, Zucchini, Halloumi & Basil Pesto

TAJ BEEF BURGER
Homemade Beef Patty, Avocado, Cheddar Cheese,
Onion Compote, Onion Rings, Hand Cut Chips
Add Bacon

TAJ PORK BELLY BURGER
Plum Glazed Pork Belly with Apple & Fennel Slaw, Wasabi
Mayonnaise, Onion Rings, Sweet Potato Chips

TAJ LAMB BURGER
Cumin Rubbed Lamb Patty, Ginger Tomato Jam, Feta,
Onion Rings, Chickpea Salad

TAJ CHICKEN BURGER
Grilled Cajun Chicken Breast, Raita, Rocket
Onion Rings, Mediterranean Salad   

BILTONG CARBONARA
Homemade Tagliatelle, Smoked Cheese, Quick Boiled Yolk

SPINACH AND RICOTTA RAVIOLI (V)
Homemade Pasta, Parmesan Cheese, Black Olive Dust

115

115

90

105

5

95

105

95

125

5

125

125

115

105

95

Prices inclusive of VAT. Service charge not included.
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MENU

Green, fresh, light and healthy
Mint has a different interpretation to what you might 
expect. The informal all-day dining restaurant, sits 
exactly in the room where they used to mint coins. 
Hence the name Mint. A place with history, but still fresh. 
Our Executive Chef and food visionary, David Tilly, has 
19 years of culinary experience, and his love for food and 
travel combines phenomenally in the dishes he creates.

the local grill



DESSERT

BAKED OREO CHEESECAKE
Chocolate Sauce

CHOCOLATE FONDANT
Salted Caramel Ice Cream

BAKED LEMON TART

APPLE & CINNAMON TATIN
Ginger Mascarpone

COCONUT & LEMON GRASS PANNA COTTA (V)(GF)
Spiced Pineapple & Coriander Dust

BRIOCHE BANANA BREAD PUDDING
Homemade Vanilla Pod Ice Cream

SEASONAL FRUIT PLATTER

65

65

65

65

65

65

65

VEGGIES & SIDES

VEGETABLE CASSEROLE

SAUTÉED OR CREAMED SPINACH

SIDE SALAD WITH AGED BALSAMIC VINEGAR

HAND CUT CHIPS / FRENCH FRIES /
SWEET POTATO CHIPS

CREAMED POTATO MASH WITH SCALLIONS

BAKED POTATO WITH SOUR CREAM & CHIVES
Add Bacon Bits

CONFIT NEW POTATOES

TAWA FLAKY PARATHA

STEAMED BASMATI RICE

DAAL MAKHNI

55

55

55

55

55

55
5

55

55

55

55

SAUCES

MADAGASCAN PEPPER

LEMON BUTTER

BLUE CHEESE & CARAMELISED ONIONS

BÉARNAISE

SMOKEY CHIPOTLE

TRUFFLE SCENTED JUS

CHIMICHURRI

40

40

40

40

40

40

40

GRILLS & PLANCHA

SERVED WITH CAFE DE PARIS BUTTER, CONFIT NEW POTATOES, GARLIC,
CHERRY TOMATOES. SEE SELECTION OF SIDES & SAUCES.

BEEF (250G)
Chalmar Fillet
Chalmar Sirloin
Karan Fillet
Karan Sirloin
Karan Ribeye

GAME (250G)
Springbok Loin
Ostrich Fillet

KAROO LAMB CHOPS 
Free Range Karoo Lamp Chops(4)

HALF CHICKEN CHARMOULA
Cooked in our clay oven

SEABASS
Mung Beans Fricassee, Bok Choy, Bouillabaisse

KINGKLIP
Potato Mousseline, Tossed Spinach, Beurre Blanc Sauce

PRAWNS BUTTERFLY
Lemon Butter Sauce, Hand Cut Chips, Mediterranean Salad

255
240
240
225
225

230
230

240

175

195

165

195

FROM THE CAPE

WEST COAST MUSSELS
Mariniere, Garlic Butter Sauce
Cider & Bacon or Curry & Cream

BUNNY CHOW
A Traditional South African Street Food, Hollowed Out
Soft Bread Bun Filled with Durban Style Curry
Vegetable (V)
Chicken

GATSBY 
A Traditional South African Sandwich Crammed with
Hot Chips, Salad
Minute Steak
Chicken Tikka

GRILLED PLATTER FOR TWO
2x Chops, Roasted Half Chicken, Boerewors, Sirloin Steaks,
Corn on the Cob, Creamed Spinach

SEAFOOD PLATTER FOR TWO
Battered Linefish, Cajun Prawns, Mussels Mariniere,
Seared Calamari, Garlic Mash, Sautéed Vegetables

95

95
105

125
115

395

405

WORLD OF TAJ

SIGNATURE DISHES INSPIRED FROM INTERNATIONAL TAJ HOTELS FROM
AROUND THE WORLD.

TANDOORI CHICKEN CAESAR
Baby Gem Heart, Crispy Parmesan, Beef Biltong

TUNA PARATHA
Tuna Tataki, Avocado, Tomato Salsa, Spiced Mayonnaise

KEFTA PARATHA 
Lamb Kefta, Smoked Aubergine, Tzatziki, Feta
Falafel (V)

HAKE & CHIPS
Minted Mushy Peas, Curry Tartar Sauce, Hand Cut Chips

CHICKEN CURRY
Taj’s Signature Chicken Curry, Basmati Rice, Paratha Bread

MUTTER PANEER (V)
Homemade Cottage Cheese, Pea Curry, Basmati Rice &
Paratha Bread

“CHICKEN 65”
Spicy Fried Chicken Tempered with Ginger & Curry Leaves,
Sweet Potato Chips, Pawpaw Kachumber Salad

MUMBAI TIFFIN
Authentic Chicken & Fish Curry Served in a Traditional Indian Tiffin.
PANEER AND VEGETABLES (V)
Lentils, Basmati Rice & Paratha Bread

95

105

125

95

150

145

125

155

250

Prices inclusive of VAT. Service charge not included.
+27 21 819 2000   restaurants.capetown@tajhotel.com   taj.tajhotels.com/en-in/taj-cape-town
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CABERNET SAUVIGNON
SHIRAZ
MERLOT
PINOTAGE
RED BLENDS
OTHER VARIETALS

CHAMPAGNE

TRIBAUT BRUT ORIGINE NV, REIMS 
CHARDONNAY/ PINOT MEUNIER/PINOT NOIR
A fruity nose with hints of pear and Mirabelle plum. It shows
good freshness with a mixture of toast and fruit overtones
that remain lively and light on the palate

TAITINGER BRUT NV, REIMS 
CHARDONNAY/ PINOT MEUNIER/PINOT NOIR
A very open and expressive nose that delivers aromas
of fruit and brioche. It also gives  off the fragrances of
peach and vanilla pods

VEUVE CLICQUOT ROSÉ NV, REIMS 
CHARDONNAY/ PINOT MEUNIER/PINOT NOIR
Perfect balance with aromatic intensity and a lot of freshness.
This consistent power to please makes it ideal as an aperitif,
and perfect as the Champagne to enjoy with a meal

VEUVE CLICQUOT PONSARDIN YELLOW LABEL NV,
REIMS CHARDONNAY/ PINOT MEUNIER/PINOT NOIR
An intense, pleasant fragrance, with fruit and brioche notes.
Mouth-watering fruit on the palate

750

1350

1450

1450

METHODE CAP CLASSIQUE

L’ORMARINS BRUT CLASSIQUE, NV,
WESTERN CAPE CHARDONNAY/PINOT NOIR
Distinctly fruity white peach and apple entry.
Fresh vibrance and crisp crunch of acidity 
to balance the ripe fruitiness

L’ORMARINS BRUT ROSE CLASSIQUE, NV,
WESTERN CAPE CHARDONNAY/PINOT NOIR 
Attractive delicate salmon pink hue in appearance.
Delicious whiffs of charming raspberry and  strawberry
aromas vie with a peppery spice nuance on the nose

BOSCHENDAL DEMI SEC, NV, WESTERN CAPE
CHARDONNAY/PINOT NOIR
A flourish of delicate bubbles brings forth the decadent
crème brule and almond Biscotti deliciousness.
Balanced with alluring lemon cream and orange peel
to finish with vibrant freshness and length

STEENBERG 1682 BRUT, NV, WESTERN CAPE
CHARDONNAY
Freshness and fruit on the nose and a lively palate,
displaying finesse and complexity with a 
crisp acidity and subtle salinity

340

340

385

460

65

65

85

85

Prices inclusive of VAT. Service charge not included.
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MENU

Green, fresh, light and healthy
Mint has a different interpretation to what you might 
expect. The informal all-day dining restaurant, sits 
exactly in the room where they used to mint coins. 
Hence the name Mint. A place with history, but still fresh. 
Our Executive Chef and food visionary, David Tilly, has 
19 years of culinary experience, and his love for food and 
travel combines phenomenally in the dishes he creates.

the local grill



WHITE WINE
SAUVIGNON BLANC

BRAMPTON SAUVIGNON BLANC
WESTERN CAP
Fruit forward with a rich tropical mid-palate of guava
and passion fruit. Made in a lively and fresh style,
displaying complex but beautifully balanced fruit

WARWICK PROFESSOR BLACK
SAUVIGNON BLANC STELLENBOSCH
Expect a light delicate colour of pale honey with a
kiwi fruit rim. The nose is a giant rainbow of fig, pear,
nettle, flint and melon, offering so many layers
you can’t help taking a sip

BOSCHENDAL 1685 SAUVIGNON BLANC
COASTAL REGION
An abundance of tropical fruit flavours with hints of lime 
and green fig A melange of yellow and green
tropical fruits with hints of citrus

SPRINGFIELD LIFE FROM STONE
SAUVIGNON BLANC ROBERTSON
Every year the vineyard battles against nature to produce
highly concentrated, powerful wines with a flinty, mineral
character true to the quartz rock in which it is grown.
A true  expression of the site’s terroir

195

245

265

295

45

60

65

65

Prices inclusive of VAT. Service charge not included.
+27 21 819 2000   restaurants.capetown@tajhotel.com   taj.tajhotels.com/en-in/taj-cape-town

CHENIN BLANC

BOSHMAN BO-VALLEI CHENIN BLANC
WELLINGTON
Fresh citrus aromas combined with peach and white pear
notes that follow through to the palate. Light to medium
style with a long clean, crisp aftertaste

SAXENBURG GUINEA FOWL CHENIN BLANC
STELLENBOSCH
Beautiful green tint in colour and shows very typical stone
fruit aromas with hints of pineapple and apple flavours.
The palate shows nice vibrant fruit that follows through to
a great mid-palate weight with a lingering after taste

CEDERBERG CHENIN BLANC 
CEDERBERG
The Cederberg style Chenin Blanc offers beautiful layers
of melon, grapefruit and fleshy white pear. Creaminess
on the palate with a lively crisp acidity to finish off

DEETLEFS CHENIN BLANC 
BREEDEKLOOF
Light lemon-yellow colour. Complex combination of
pineapple, granadilla, lime, peaches with very delicate floral
hint of peach blossoms. Fresh citrus flavour entry,
with prominent stone fruit aromas

185

215

265

295

40

50

60

65

CHARDONNAY

SEVEN SPRINGS CHARDONNAY UW
OVERBERG
Light with clean lines and pure fruit flavours with a typical
Overberg minerality. As an unoaked Chardonnay this is quite
an aromatic wine, showing floral notes of frangipani, sweet
alyssum and even orange blossoms and surprisingly
a hint of orange sponge cake

DE WETSHOF LIMESTONE HILL
CHARDONNAY UW ROBERTSON
An un-wooded wine, Limestone Hill has notes of
grapefruit and nuts, with the complexity balanced by
a nuanced elegance ending with a delicate ripeness

JORDAN CHARDONNAY UW
STELLENBOSCH
Inspired by the styles of Chablis where Chardonnay is
allowed to express its inherent character. A totally unique
unoaked offering that is defined partly by extended lees
contact that develops mouth-feel and nuance in the wine

DEETLEFS CHENIN BLANC 
BREEDEKLOOF
Green straw colour. Fruity lemon and nectarine on the nose,
with hints of cashew. Lively length with good freshness for
a wood-matured wine

195

265

285

385

45

65

70

85

WHITE BLENDS

BUITENVERWACHTING BUITEN BLANC
WESTERN CAPE
This full-bodied sauvignon blanc based blend offers a
variation of fruit characters including ripe gooseberry, 
green peppers, green melon and hints of tropical fruit
finishing with freshness and a pleasing citrus tang

JORDAN CHAMELEON WHITE
STELLENBOSCH
Initially forward Cape green fig flavours follows through
to a layered palate of ruby grapefruit and winter melon glacé.
Chameleon is a wonderfully apt name, expressing the
changing flavours of the component varieties
of these fruit-driven blends

HAUTE CARBRIER PINOT NOIR / CHARDONNAY 
FRANSCHHOEK
This enticing blend of Chardonnay and Pinot Noir shows
elegant fruit and acidity, creating the perfect balance.
You will find an abundance of zesty with
a delectable full mouthfeel

GROOT CONSTANTIA WHITE
CONSTANTIA
Flavours of citrus, tropical fruits, gooseberries and hints
of orange blossoms on the nose. Ripe summer fruit and
mineral flavours combine with a citrus
acidity on the aftertaste

185

195

265

275

45

55

65

65

OTHER WHITE

TERRA DEL CAPO PINOT GRIGIO
WESTERN CAPE
Subtle whiffs of lemon, orange leaf, peach and stone fruit
tempt the nose. The palate offers tangy and succulent
notes of peach and nectarine fruit, along with
some lemon freshness

THELEMA RIESLING
ELGIN
Made in off dry style, showing fragrant spice on the nose,
and flavours of yellow fruit and lime on the palate. The wine
shows a delicate balance of sweetness and acidity

PAUL CLUVER GEWURTZTRAMINER 
ELGIN
The nose is a surprising combination of rose petal, litchi,
cucumber, summer melon and mango. It is deliciously fresh
on the palate with a lovely lime and lemongrass finish

ALVI’S DRIFT VIOGNIER
WORCESTER
The nose is typical of viognier, but in an elegant and
restrained way. The aromas are dominated by
apricots and white peaches

175

245

265

175

45

60

60

45

ROSÉ

ZEVENWACHT ROSÉ
STELLENBOSCH
A wine with a delicate, beautiful salmon pink colour.
Rose petals on the nose with fresh ripe strawberries on
the palate - a long lingering fresh taste. A delicious
lifestyle wine, elegant and soft

SUTHERLAND GRENACHE ROSÉ
ELGIN
Dry and deliciously refreshing, our Grenache Rosé offers
layers of berries and red fruit aromas with a hint of white
pepper on the palate. The wine is full of flavour
with a crisp finish

DELAIRE GRAFF CABERNET FRANC ROSÉ 
STELLENBOSCH
Made from 100% Cabernet Franc juice, this unique Rosé
displays flavours of ripe strawberries, cassis and candyfloss
with dark red berries and cream on the mid palate
and a juicy, crisp and dry finish

HERMANUSPIETERSFONTEIN BLOOS 
HEMEL EN AARDE
It has a salmon pink colour with coral blue shading and
aromas of strawberries and cream. Finishes off with a subtle
roundness and complex freshness

195

225

225

285

45

55

60

65



CABERNET SAUVIGNON

BRAMPTON CABERNET SAUVIGNON
STELLENBOSCH
This wine earns its reputation as King Cab with deep,
defined flavours and incredible structure. Layers of red cherry,
mulberry and blackcurrant are backed up by ripe plum and
cocoa on the nose, and luscious dark chocolate notes

SPIER SIGNATURE CABERNET SAUVIGNON
STELLENBOSCH
Ripe fruit, cherries and oak spice that follow through
from nose to palate

WARWICK FIRST LADY CABERNET SAUVIGNON
STELLENBOSCH
Wafts of liquorice, cigar box and black berry with a fresh
bouncy whack of fresh red fruit, this wine continues to please
and entertain. And, as with all wines at Warwick – every year
they get just that little bit better

TOKARA CABERNET SAUVIGNON
STELLENBOSCH
Aromas of dark fruits, cocoa and cedar that follow through
with intense dark berry fruits, supported by ripe tannins.
Oak spice finishing with sumptuous concentration and length

195

245

275

295

45

50

65

65

Prices inclusive of VAT. Service charge not included.
+27 21 819 2000   restaurants.capetown@tajhotel.com   taj.tajhotels.com/en-in/taj-cape-town

CHENIN BLANC

PORCUPINE RIDGE SHIRAZ
SWARTLAND
The nose is intense and complex with its heady perfume,
white pepper and attractive savoury notes against
an abundant. Violets and ripe plums follow through onto
the mid-palate, now showing black pepper and
an array of sweet spices

ZONNEBLOEM SHIRAZ
STELLENBOSCH
Dark red colour with classic spices and black pepper.
Deliciously plummy with a spicy, lingering aftertaste

NEDERBURG WINE MASTERS SHIRAZ
PAARL
Aromas of dark berries and cherries, peppadews, spice
and a hint of dark chocolate. A rich, full-bodied wine with
ripe plum and dark fruit flavours and a good tannic structure. 
Prominent oak spice on the aftertaste

DELAIR GRAFF SHIRAZ
STELLENBOSCH
This juicy, ripe and approachable Shiraz with its ruby colour
and purple tints has a spicy white pepper undertone as well
as lavender and dark red fruit aromas of mulberries

185

235

265

275

45

50

60

65

MERLOT

BOSMAN BO-VALLEI MERLOT
WELLINGTON
Rich, fresh berries, plums dark chocolate and a touch
of mocha. A wine packed with red and dark fruit, 
following through with a persistent finish

KLEINE ZALZE MERLOT
COASTAL REGION
As always, our Merlot show the typical characters of ripe
red fruit followed by juicy fruit on the palate. The fresh
and natural acidity ensures a vibrant and lingering finish

RUSTENBERG MERLOT
STELLENBOSCH
Rich aromas of blackberries, cassis, eucalyptus and dark
chocolate follow through to a smooth palate that is both
balanced and well-rounded with fine grained tannins.
This wine can be enjoyed now or will benefit from
maturation in ideal cellar conditions

GROOTE POST MERLOT
DARLING HILLS
Berry and plum flavours are prominent on the nose,
supported by a subtle hint of mint, resulting in a wonderful
flavour spectrum. A juicy mid palate is supported by soft silky 
tannins and ageing in oak barrels

175

195

265

345

40

50

60

70

PINOTAGE

KLEINE ZALZE SELECT PINOTAGE
COASTAL REGION
On the bouquet there are notes of ripe, red fruit with floral
tones and hints of lavender. The flavours follow through on
the palate which also has a firm, yet elegant tannin structure

BEYERSKLOOF PINOTAGE
STELLENBOSCH
Strong plum flavours with velvety tannins. Well structured,
yet elegant and soft, medium-bodied with a fresh
and superbly balanced finish

KANONKOP KADETTE PINOTAGE
STELLENBOSCH
A complex wine with hints of red fruit and mocha flavours.
Elegant tannin structures with a good length and dry finish

MEERENDAL PINOTAGE
DURBANVILLE
The wine has a deep dark ruby colour with sweet fruit
and some spice and dark chocolate. It displays juicy red
and black berry flavours on the palate and soft tannins

195

225

325

335

45

55

65

70

RED BLENDS

ORMONDE ALEXANDRAFONTEIN
BOUTONNIERE RED DARLING
Aromas of blackberries, liquorish, cloves and pepper, form
a complex combination of fruit and spice finish. The palate
delights with smooth tannins and subtle oak

JORDAN CHAMELEON RED
STELLENBOSCH
Chameleon is a wonderfully apt name, expressing the
changing flavours of the component varieties of these
fruit-driven blends. Approachable flavours of sun-ripened
plum & dark-skinned spring berries with
a top-note of herbal dried mint

BEYERSKLOOF SYNERGY
STELLENBOSCH
This wine combines the classic European with the
New World wine styles. An abundance of black fruit upon
entry leads to a big, juicy middle with
soft, well rounded tannins

KEN FORRESTER RENEGADE
STELLENBOSCH
Hint of Grenache’s earthy rusticity and Shiraz’s noble spice
with hints of nutmeg and salty black olive on the finish.
Balanced with soft integrated tannins

175

225

285

390

45

55

60

65

OTHER VARIETALS

TERRA DEL CAPO SANGIOVESE
FRANSCHHOEK
Bright red fruits – cherry and plum – with notable spice
highlights on the nose. Those same succulently vivacious
fruits are found in the mouth - juicy red cherry and soft
plum flavours, tinged with spice and a hint of cracked pepper

WALLOVALE BLACK DOG MALBEC
ELGIN
A deep velvet red core with some bright garnet on the rim.
An intriguing somewhat exotic nose conjures up hints of
blue berries, black berries, brambles, juicy red plums
and savoury rhubarb

IONA MR P PINOT NOIR
ELGIN
Beautiful ripe strawberries, raspberries, cranberries and
sweet spice on the nose, with subtle hints of forest floor
and wild mushrooms. The wine is fresh with vibrant acidity
and a long textured, savoury finish

DOOLHOF CABERNET FRANC
WELLINGTON
Youthful, dark red with perfumed blackcurrants, violets,
truffles and graphite on the nose. An elegant, slight mineral
character is also present

225

395

365

345

55

85

75

65

Prices inclusive of VAT. Service charge not included.
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MENU

the local grill

SIDE ORDERS

CRISPY BACON OR SAUSAGES
(Pork / Beef / Chicken)

ROASTED TOMATO /
HASH BROWNS / BAKED BEANS
SAUTÉED MUSHROOMS

45

45

45

BEVERAGES

FRESHLY BREWED FILTER COFFEE
ESPRESSO
CAPPUCCINO, CAFE LATTE, AMERICANO
SELECTION OF IMPORTED TEAS
FRESHLY SQUEEZED FRUIT JUICES

35
35
35
35
25

BREAKFAST
PLATTER OF SEASONAL FRUITS
BREAKFAST SUNDAE
Homemade Granola with Seasonal Berries,
Fruits, Yoghurt & Honey

BREAKFAST SMOOTHIE
With Muesli, Banana, Honey & Almonds

STACK OF THREE PANCAKES
With Seasonal Berries & Cream

BRIOCHE FRENCH TOAST
With Crispy Bacon, Banana & Maple Syrup

BAKERY BASKET
With Butter & Preserves
Your Choice of 3: Croissant / Danish Pastry / Muffin

VEGETABLE FRITTATA
Emmenthal Cheese & Guacamole

CROQUE MADAME
Parma Ham, Béchamel, Cheese & Egg

STEAK & EGG
Sirloin Minute Steak, Fried Egg, Grilled Tomato,
French Fries

2 EGGS ‘YOUR WAY’
Fried, Scrambled, Poached or Boiled
Choice of 2 Sides, White or Brown Toast

EGGS BENEDICT, FLORENTINE OR ROYALE
With Gypsy Ham, Spinach or Smoked Salmon
on Brioche Bread with Hollandaise

TAJ SPECIALTIES - TASTE OF INDIA
Please enquire with your order taker
as to the daily specials

70
80

50

95

110

85

95

110

145

95

105

125



M
IN

T
      M

IN
T

      M
IN

T
      M

IN
T      M

INT      M
INT      MINT      MINT      MINT      MINT      MINT      M

INT     
 MINT    

  M
INT   

   

M
IN

T   
   

M
IN

T   
   

M
IN

T
   

   
M

IN
T

   
  

 M
IN

T
  

  
  

M
IN

T
   

   
M

IN
T

   
   

M
IN

T 
   

  M
IN

T   
   

M
IN

T   
   M

INT    
  M

INT      
MINT      MINT      MINT      MINT      MINT      MINT      M

INT      M
IN

T      M
IN

T      M
IN

T
      M

IN
T

the local grill

KIDS @ TAJ

DESSERTS

OREO ICE CREAM SANDWICH

CHOCOLATE BROWNIE
With Vanilla Ice Cream

JELLY & CUSTARD
With Smarties

CAKE POPS (3)

55

55

55

55

BREAKFAST

TWO PANCAKES
With Maple Syrup

EGGS OR BEANS ON TOAST

BOILED EGG
With Soldiers

BOWL OF CEREAL
With Fruit Yoghurt

55

55

55

55

ALL DAY DINING

FISH FINGERS
With Chips & Tartare Sauce

SPAGHETTI NAPOLITANA (V)

HOT DOG
With Chips

CHICKEN NUGGETS & CHIPS

MARGARITA PIZZA (V)
Tomato Base with Mozzarella Cheese

TWO CHEESE BURGER SLIDERS
With Chips & Dips

70

70

60

60

60

70



Summer
Weekly Specials

Monday to Friday
R195 including a glass of Anthonij Rupert Protea
Sauvignon Blanc or Protea Cabernet Sauvignon

or a Devil’s Peak Lager

Available daily
12:00 to 22:30

Terms and conditions apply.
Complimentary Valet parking included.

Choose one of the below

6 Medium Oysters
Shallot Vinegar, Lemon & Tabasco

Spiced Seared Tuna Poke Bowl
Quinoa, Avocado & Pineapple

180g Karan Beef Sirloin or Ribeye
Served with Sautéed Herbed New

Potatoes & Roasted Cherry Tomatoes

West Coast Mussels Marinière
with Warm Vetkoek

Spinach & Ricotta Ravioli
Vine Tomato & Crumbled Feta

Restaurant & Terrace

Cnr Wale Street & St. Georges Mall, Cape Town 8001
restaurants.capetown@tajcapetown.com

Tel  +27 21 819 2000



Table Tandoor

Restaurant & Terrace

18h00 - 19h00 daily
Two for one on local beers

or a glass of house wine

Happy Hour

Your choice of three items
Basil Marinated Prawn

Lamb Teriyaki Meat Balls
Chicken Charmoula
Basted Beef Sirloin

Apple & Plum Pork Belly

served with Mediterranean Quinoa Salad
& Herbed New Potato

Available daily
11:00 to 22:30

R195 including a glass of Anthonij Rupert
Protea Sauvignon Blanc or Protea

Cabernet Sauvignon or a Devil’s Peak Lager

Cnr Wale Street & St. Georges Mall, Cape Town 8001
restaurants.capetown@tajcapetown.com

Tel  +27 21 819 2000

Terms and conditions apply.
Complimentary Valet parking included.
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