
  
WELCOME TO THE 16TH LINTEL RESTAURANT  

 

The 16th Lintel Restaurant at Kleinkaap Boutique Hotel is all about bringing people together. 
Everything about this restaurant revolves around its name. The vibe, the décor, the staff, the ideals 
and the food. 

“Garden to Cuisine” is the philosophy that the 16th Lintel thrives on. Carefully picked ingredients from 
our garden. Planted, making use of companion planting or sacrificial crops to manage pests, without 
using harmful chemicals on our heirloom veggies and herbs. 

Eggs are sourced from our happy free range hens, which have their own villa with amenities like 
shaded trees, fresh mulch and flowers. Come and meet Charlie the rooster and his hens Bertha, 
Scarlett, Dolly and sweet Henrietta. 

 
Look out for the “garden to cuisine” logo   on our menu and throughout the hotel. 

  
The 16th Lintel Restaurant is a place where new ventures start. Friends planning a once in a lifetime 
trip, business partners shaking hands on a new deal, couples enjoying wine to celebrate their love. The 
possibilities are infinite. 

 

 

 

 



 
A La Carte 

Starter 
Traditional Bean Soup (V) 

Herb dumplings 

50.00 
 

Ostrich Carpaccio  
Beetroot medley, goats cheese, black pepper crumb, red sorrel  

85.00 
 

Sugar Cured Salmon 
Cucumber, marinated fennel, lemon and fennel aioli  

85.00 
 

Pickled Ox Tongue  
Sweet mustard, onion chutney, roast tomato, herb shoots  

65.00 
 

Lemon and Herb Risotto Stuffed Calamari 
Crispy squid heads, paprika tomato compote, squid ink emulsion 

95.00 
 

Heirloom Tomato Tart (V)  
Feta cream, basil oil, herb salad 

65.00 
 

 
 
 
 

Our Chef believes children should share the adults dining experience and is happy to serve smaller portions; 
also any of the starters can be served as a main course 

 



Please be advised that food prepared here may contain or have come in contact with peanuts, tree nuts, soya, 
milk, eggs, wheat, fish or shellfish. Please inform a member of the team prior to ordering if you suffer from any 

form of food allergy.  



 
Main Course 

Cherry Glazed Duck Breast  
Duck liver pate, potato fondant, beet purée, confit leeks, roast beet, black pepper crumb  

185.00 
 

Dukkha Spiced Roast Chicken    
Butternut purée, heirloom tomato tart, root vegetables, coriander yoghurt 

165.00 
 

Apple Glazed Pork Belly  
Garlic mashed potato, charred zucchini ribbons, sweet corn, crackling 

175.00 
 

Seared Salmon 
Pea and fennel risotto, wilted spinach, wild mushrooms, carrots, beurre blanc 

185.00 
 

Chef’s Vegetarian Meal (V) 
Ask a member of our service team about this daily option  

95.00 

 

Chefs Signature Dishes 

Pinotage and Balsamic Slow Cooked Lamb Shank  
Creamy barley, buttered green beans, caramelized onions, carrots 

215.00 
 

Black Pepper Crusted Venison Loin 
“Gestoofde vrugte”, roast bone marrow, root vegetables, potato fondant, brandy cream 

185.00 
 

Steak Platter  
Potato wedges, marinated mushrooms, roast tomato, garlic and herb butter 

400g Rib Eye 250.00 
250g Sirloin 175.00 
 

Have Your Steak Served on a Himalayan Salt Block    
(Surcharge 20.00) 

 



 
Desserts 

Coconut and Date Hertzoggie 
Mango ice cream, passion fruit syrup 

65.00 
 

Apple Tart Tatin 
Caramel, apple cider jelly, vanilla ice cream, cinnamon crumb 

65.00 
 

Lemon Verbena Crème Brulée  
Spiced berry coulis, almond biscuit 

65.00 
 

Coffee Panna Cotta 
Dark chocolate truffles, traditional soet koekie 

65.00 
 

Cremora Drops 
Strawberry granita, lemon curd, crushed meringues, coconut biscuit 

65.00 
 

Amarula Cheese Cake 
Honey comb dust, spiced berries 

65.00 
 

Local Cheese and Port 
Designed for 2 sharing, selection of local cheese, preserves, fruits  

230.00 
 
 

 



 
Snoepkos 

All served with homemade bread or side salad 
 

Deep Fried Calamari Rings 
Squid ink mayo 

65.00 
 

Biltong and Local Cheese 
Fruit preserves 

200.00 
 

Roasted Bone Marrow 
Garlic and rosemary 

65.00 
 

Pickled Ox Tongue 
Sweet mustard 

50.00 
 

Duck Liver Pate 
Caramelized onions 

55.00 
 

Curried Venison Sosaties 
Coriander yoghurt 

75.00 
 

Pickled Fish 
Pineapple blatjang,  

60.00 
 

Marinated Veggies (V)  
Mushroom, zucchini, tomato rosemary oil 

55.00 

Light Lunch 
 

Our light lunch options are served with a choice of potato wedges or garden salad. 

Chefs Choice Quiche 
65.00 

Battered Hake 
Grilled lemon, tartar sauce 

80.00 
 

Couscous Crusted Chicken  
Coriander yoghurt 

85.00 

Venison Pie 
Pineapple blatjang 

115.00 
 

Kleinkaap Burger 
Emmental, pickled cucumber, bacon jam 

95.00 

Jaffels 
Biltong, Cheese, Onion Jam  

65.00 
 

Curried Chicken Mayo  
60.00 

 

Mozzarella, Tomato, Basil Pesto (V) 
50.00 



 
Salads 

Roast Chicken 
Honey and mustard roast chicken, bacon bits, avocado mousse 

80.00 

 
Greek Salad (V) 

Danish feta, black olives 

65.00 

 
Smoked Ostrich 

Spiced pear, blue cheese 

100.00 

 
 

Sweet Things 
 

Kleinkaap Ice Cream 3 Scoop 
Ask a member of our service team about today’s flavours 

40.00 

 
Buttermilk Scones 

Chantilly cream, strawberry preserve, cheese, biltong 

65.00 

 
Cake of the Day 

50.00 

 

 


