FOODBARN PREMIUM WINES

MADE FOR US BY OUR TALENTED FRIENDS..

Foodbarn 8 grams MCC Rosé NV - 380/77(flute)

Made by John Loubser at Silverthorn

Traditionally, Rosé Champagne is made from two red varieties, namely Pinot Noir and
Pinot Meunier. With Foodbarn 8G we broke the rules, we opted for something far more
daring and exotic, and used Shiraz, an ancient grape variety, originating from Persia.

Foodbarn “Southerner” Sauvignon Blanc Fumé -+ 576/192/75

Made by Trizanne Barnard

“Southerner" encapsulates perfectly the feel of this premium Sauvignon Blanc and the
person behind it... Made by my friend Trizanne Barnard who for the past 20 years has
been playing with the various expressions of this varietal.

2023 was particularly exciting as for the 1st time this Elim Blanc Fumé was bottled,
bringing a new element of surprise to the table.

Foodbarn “KUSTARD PIE” Chenin Blanc -+ 576/192/75

Made by Ken Forrester

smooth like custard...is what went through my mind when i first tasted this barrel..this
single vineyard chenin comes from the K block near the old riverbed on Ken Forrester’s
farm.first laid out in 1922, Ken replanted the new vines on those wise old roots in
1998. The result is a hugely polished wine with honey notes & a lingering citrus
aftertaste

Foodbarn “SUNNY” Sémillon -+ 576/192/75 (platters 5%)

Made by Catherine Marshall

My friend Catherine Marshall is a wizard! Here, she created this sophisticated Sémillon,
from older vines on a cool plot in the Elgin Valley. There is brightness that strides
over the palate followed by sumptuous pears on the core with lanolin textured length.
Well balanced as a canvas for serious food pairing.

Foodbarn “STRAWBERRY PIE” -+« 576/192/75

Made by Ken Forrester

(grenache 60%, shiraz 32%, mourvedre 8%)

The Piekenierskloof Grenache in this blend was planted at 656m surrounded by rooibos &
ancient rocky outcrops, looking down towards the cold Atlantic.

Wild strawberry fruit & lean tannins show power and elegance.

Foodbarn “Sang de Terre” 576/192/75

Foodbarn “Sang de Terre” - 576/192/75

Made by Thierry Haberer

(grenache, shiraz)

This soulful wine is made by my Corsican

friend Thierry Haberer. Like all people who truly
understand the terroir, Thierry manages to extract

the true essence of the soil in this intense, fruit forward,
delicious wine.. blood of soil.. sang de terre.

Foodbarn “Tattoo Rouge” reserve Shiraz -« 576/192/75

Made by Brendan Smith At Saxenburg

Inked and aged to perfection...the sumptuous and balanced Shiraz is issued

from the Polkadraai hills, a perfect expression of this very special terroir

with notes of spice and black cherries, velvety tannins and a lingering aftertaste.
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BUBBLES

Foodbarn 8 grams MCC Rosé NV, John Loubser, Robertson -+ 380/77
Villiera Tradition Brut NV, Grier family, Stellenbosch -+ 340/75
Silverthorn Genie Rosé NV, John Loubser, Robertson <« 413
Silverthorn The Green Man Brut NV, John Loubser, Robertson -+ 438
Champagne Drappier Carte d’'Or Brut (France) -+ 1320

ROSE

Foodbarn Du Sud, Thierry Haberer -+ 282/94/47

Foodbarn Fynbos, Charl van Schalkwyk, Piekenierskloof <« 282/94/47
Delaire Graff Rosé, Morné Vrey, Stellenbosch <« 385

SAUVIGNON BLANC

Foodbarn SB, Werner Muller at Iona, Elgin -+ 282/94/47

Klein Constantia, Matt Day, Constantia -+ 330

Cape Point Vineyards, Riandri Visser, Noordhoek -+ 330/110/55
Miles Mossop Chapter four, Miles Mossop, Stellenbosch -+ 490

CHARDONNAY

Foodbarn Chardonnay, Rudi Schultz at Sutherland/Thelema -+ 282/94/47
Migliarina, Carsten Migliarina, Elgin -+ 309/103/52

Draaiboek Onskuld, Stephanie Wiid, Hemel & Aarde Ridge -+ 540
Capensis Silene, Graham Weerts, Stellenbosch -+« 564/188/94

Atlas Swift, Welma Smith, Robertson <« 724/242/121

Thamnus, PJ Geyer, Walker Bay -+ 760

Restless River Ava Marie, Craig Wessels, Walker Bay -+ 990

SEMILLON BLENDS
Klein Sering, André Rossouw, Noordhoek -+ 4806
Cape Point Vineyards Isliedh, Riandri Visser, Noordhoek -+ 539

CHENIN BLANC

Foodbarn “the hoek”, Made by Carsten Migliarina -+ 282/94/47

Foodbarn Chenin Blanc, Made by Ken Forrester - 282/94/47

Dalkeith Koplandsteen, (Weerts, Badenhorst, Mario), Stellenbosch -+ 442
Miles Mossop Chapter three, Miles Mossop, Stellenbosch -+ 490/164/82
David & Nadia, David & Nadia Sadie, Swartland < 720

Angus Paul “Barbary fictions”, Angus Paul, Botterlary, Stellenbosch < 860
Alheit Vineyards Cartology, Chris Alheit, Western Cape -+ 820

RIESLING
Catherine Marshall Riesling, Catherine Marshal, Elgin - 282/94/47
Saurwein Chi Riesling, Jessica Saurwein, Overberg -+ 330/110/55



WHITE BLENDS & OTHER VARIETALS

Foodbarn “the Search”/ Trizanne Barnard/ Swartland <« 282/94/47
(Grenache Blanc, Marsanne, Roussanne)

Cederberg Bukettraube, David Nieuwoudt, Cederberg -+ 282/94/47

Steel Colombar, Jason Steel, Robertson + 3206/107/53

Newton Johnson Albarifio, Gordon and Nadia NJ, Walker Bay <330/110/55
Alinea Viura, Natasha Jacka, Simonsberg/Paarl + 396/132/66

Vuurberg white blend, Donovan Rall, Stellenbosch/Swartland + 390
(Chenin Blanc, Semillon, Viognier, Verdelho, Roussanne, Grenache Blanc,
Chardonnay)

Blank Bottle Moment of Silence, Pieter Walser, Wellington -+ 390
(Chenin Blanc, Grenache Blanc, Viognier)

Wolf & Woman Grenache Blanc, Jolandie Fouché, Voor Paardeberg < 450

Blank Bottle Empire Strikes Back, Pieter Walser, Stellenbosch -+ 450
(Marsanne, Roussanne, Verdelho, Chenin blanc, Chardonnay, Viognier)

Jordan Assyrtiko < 480/160/80

Blank Bottle Orbitofrontal Cortex, Pieter Walser, Western Cape + 490
(Clairette Blanche, Verdelho, Marsanne, Roussanne, Grenache Blanc, Grenache Gris,
Weisser Riesling, Sémillon, Sauvignon Blanc, Palomino, Ferndo Pires, Chenin Blanc)

Thorne & daughters “The rocking horse”, J Secombe, W Cape+ 520/174/87
(Roussanne, Chenin blanc, Chardonnay, Semillon, Clairette Blanche)

Ken Forrester Roussanne, Ken Forrester, Stellenbosch + 590

Rall White, Donovan Rall, Swartland < 590/196/98
(Chenin Blanc, Verdelho, Viognier)

Mullineux 0ld vines white, Andrea Mullineux, Swartland °+ 670
(Chenin with Clairette Blanche, Grenache Blanc, Viognier and Semillon Gris)

A.A Badenhorst Kalmoesfontein White -+ 670
(Grenache Blanc, Chenin Blanc, Roussanne, Viognier, Colombard, Clairette Blanche,
Palomino, Muscat Blanc, Semillon, Verdelho)

David & Nadia Aristargos, David & Nadia Sadie, Swartland - 720
(Chenin blanc, Clairette blanche, Sémillon, Grenache blanc, Roussanne, Verdelho,

Viognier, Marsanne, Colombar)

Alheit Vineyards Cartology, Chris Alheit, Western Cape -+ 820
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SWEET WINES

Foodbarn straw wine, Charl van Schalkwyk, Piekenierskloof -+« 308/72
Thelema vin de hel muscat NLH -+ 363/83

Klein Constantia Vin de Constance -+ 19806/283 (glass)

CINSAULT

Natte Valleij, Alexander Milner , Stellenbosch -+ 421/140/70
Savage Follow The Line, Duncan Savage, Darling -+ 630/210/1865
AA Badenhorst Ramnasgras < 630

GRENACHE
Ex Animo De Keur, Lucas van Loggerenberg, Ceres Plateau °+ 400/134/67
Savage Thief in the night, Duncan Savage, Piekenierskloof <« 781

PINOT NOIR

Crystallum Peter Max, Peter-Allan Finlayson, Walker Bay -+ 610
Saurwein Nom, Jessica Saurwein, Elandskloof -+ 762/254/120

La Brune, Nico Grobler , Elgin - 893

Restless River Le Luc, Craig Wessels, Walker Bay -+« 1186

PINOTAGE

Rijks touch of oak -+ 282/94/47

Rossouw, Gouws & Clarke, J Gouws, Swartland (light style) - 2906/98/49
Wolf & Woman, Jolandie Fouché, Western Cape *+ 470

SHIRAZ

Foodbarn Syrah, Made by Rudi Schultz at Sutherland/Thelema - 282/94/47
Trizanne Reserve, Trizanne Barnard, Elim -+ 495

Mullineux, Andrea Mullineux, Swartland -+ 672/224/112

Savage Red, Duncan Savage, Stellenbosch -+ 690

Porseleinberg, Callie Louw, Swartland < 1850/617/300

MERLOT

Foodbarn “pure fruit” ,Ken Forrester, Stellenbosch -+ 282/94/47
Meerlust, Altus Treurnicht, Stellenbosch -+« 724

Chateau Croix Cannon (France) 2016 (St-Emilion Grand Cru) - 1595

CABERNET SAUVIGNON

Thelema, Rudi Schultz, Stellenbosch « 561

Capensis Silene, Graham Weerts, Stellenbosch -+« 686

Kanonkop, Abrie Beeslaar, Simonsberg, Stellenbosch -+ 792/264/132
Restless River Main Rd & Dignity, Craig Wessels, Walker Bay -+ 990

Ken Forrester “The Bridge” 2015, K Forrester, Sonoma Valley,CA, USA <2200



RED BLENDS / OTHER RED VARIETALS

Foodbarn “the dunes”, Made by Carsten Migliarina -« 282/94/47
(Syrah, Grenache)

Foodbarn “the Rudi”, Made by Rudi Schultz -+ 282/94/47
(Shiraz, Petit Verdot, Grenache)

Foodbarn “The Noordhoek Red”, the Phyfe brothers -+ 282/94/47
Bodegas Muga-Rioja Rioja ‘Reserva’(Spain) -+ 850

Keet first verse, Chris Keet, Stellenbosch + 1200
(Cab Sauv/ Cab Franc/ Merlot/ Malbec/ Petit Verdot)

Jordan cobblers hill 2013, Gary Jordan, Stellenbosch -+ 1200
(Cab Sauv/ Cab Franc/ Merlot/ Malbec/ Petit Verdot)

Ken Forrester “the Barrel” Mourvedre Magnum 1,5L < 1550
K Forrester, Stellenbosch

DIGESTIF

KWV Cape Tawny -+ 45 (glass)

Cabrito Tequila -+ 55 (tot)

Tanagra Cabernet Sauvignon grappa * 39 (tot)
Tanagra Hanepoot grappa + 39 (tot)

Dalla cia Cab/merlot grappa + 39 (tot)
Alexander grappa bianca (Italy) + 39 (tot)
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Aperitif / Cocktails

mcc glass
Brut~72 Rosé~77

mimosa 70

mcc & freshly squeezed orange juice

aperol spritz 110
ice, bubbly, aperol, splash of soda,
orange slice

hugo 95
bubbly, soda water, elderflower

cordial, mint & cucumber

aperol sour 110
aperol, gin, lime juice, simple
syrup, bitters

amaretto bourbon sour 110
amaretto, bourbon, lime juice,
simple syrup, aquafaba

negroni 110

london gin, campari, sweet
red vermouth, caperitif,
orange slice

watermelon margarita 110
tequila, fresh lime, watermelon

juice, tajin spiced rim

G&T (dbl shot)

hout bay london dry, 95
inverroche classic 95
mojito 95

white rum, fresh lime juice,
fresh mint, syrup, soda water, ice
(virgin 70)

margarita 110
tequila, fresh lime juice, pinch
salt, ice

jalapefio margarita 120
dona fuego tequila, jalapefio syrup,
lime juice, ice, garnished with a
sliced jalapefio



paloma
fresh grapefruit juice, tequila,

sugar syrup, lime

raspberry smash
raspberry pulp, sugar syrup,
vodka, lime, aquafaba

the berries
london gin, berry coulis, fresh
lime juice, 1ice

(virgin 70)

cranberry basil crush
vodka, cranberry juice, fresh
basil, lime juice, ice

(virgin 70)

dry martini
vodka or gin, vermouth,

green olive

whisky sour
whisky, fresh lime Jjuice,
sugar sSyrup

espresso martini

vodka, kahlua, vanilla syrup,
white cacao, espresso shot,
served iced

Cape Collective lager
draught | 54

Saggy Stone Desert Light 3%
Draught | 54

Saggy Stone rocky river
Pale ale draught | 54

Heineken draught
300ml | 54
500ml | 68

Guinness 440ml | 65

Striped horse lager | 52
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