
-                                       -MINIMUM R200 SPEND ON FOOD REQUIRED PER PERSON FOR DINNER
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO TABLES OF 8 OR MORE



TRINCHADO     125
pan fried cubes of beef fillet, lightly spiced sauce 

SAUTÉED PRAWNS    155
garlic, chilli, white wine, caper berry   

CARPACCIO OF BEEF    140
deep fried shallots, parmesan, truffle dressing 

CALAMARI TUBES      125
light garlic marinade                                       
 
NORWEGIAN SALMON TARTARE   145
misoyaki, avocado, caviar, sesame seeds 

OYSTERS (subject to availability)               35 | 38
natural | vietnamese

WEST COAST MUSSELS     145
lemongrass, white wine, garlic    

PRAWN COCKTAIL     155
marie rose sauce, avocado, gem lettuce

CAPRESE      155
fresh mozzarella, heirloom tomatoes, basil    

GREEK      105
danish feta, kalamata olives, tomatoes, creamy herb dressing
                         
CARAMELISED PEAR & GORGONZOLA   145
honey mustard dressing        
 
HOUSE SALAD     145
marinated danish feta, avocado, seed & nut sprinkle,
honey mustard dressing 

CAESAR SALAD     135
cos lettuce, anchovy, boiled egg, parmesan

-  S TA RT E RS  -

-  S A L A D S  -



CHATEAUBRIAND BÉARNAISE
charred broccolini, dauphinoise potato, béarnaise sauce

-  4 2 5  -

SOUTH AFRICAN GAME (subject to availability)
sautéed spinach, macerated pears, port wine jus

-  3 2 5  -

NV-80 WAGYU BEEF BURGER 
mature cheddar, chips, onion rings 

-  2 5 5  -

SLOW ROAST LAMB SHANK 
mashed potatoes, baby carrots, jus

-  3 4 5  -

SURF & TURF 
4 queen prawns, ribeye or fillet, choice of side

-  4 5 5  -

BEEF RIBS
800g or 1.2kg, choice of side dish

-  3 7 9  |  4 9 9  -

VICTOR’S PORTUGUESE STEAK
250g fillet, chips, fried egg, trinchado sauce, kalamata olives

-  3 7 0  -

N V- 8 0  G R I L L  &  B A R

-  FAVO U R I T E S  -



SIRLOIN      255

RIBEYE      325

FILLET         325  |   425

RUMP      255

SIRLOIN ON THE BONE    390

LAMB CUTLETS      340

FREE RANGE BABY CHICKEN (25 min prep)  295
peri peri or lemon & herb 

 

-  G R I L L S  - G R A S S  F E D  S O U T H  A F R I C A N  B E E F
S E RV E D  W I T H  YO U R  C H O I C E  O F  S I D E

QUEEN PRAWNS     315
KING PRAWNS           365
LANGOUSTINES             SQ
LOBSTER                    SQ

SEAFOOD PLATTER     1150 | 2150 
crayfish, langoustines, queen prawns, calamari, line fish

ADD BABY KINGKLIP (25 min prep time)   290

traditional - lemon, garlic, olive oil & paprika 
NV-80 - chilli, garlic, parsely, lemon 

-  S H E L L F I S H  - S E RV E D  W I T H  A  C H O I C E  O F  S I D E  D I S H

BLUE CHEESE | GREEN PEPPERCORN | MUSHROOM  52
CAFÉ DE PARIS BUTTER | TRINCHADO | BÉARNAISE  

-  S AU C E S  -

ASK YOUR WAITER ABOUT OUR SPECIALITY CUTS



NV-80 GARLIC ROLL    35

RUSTIC CUT CHIPS | DEEP FRIED ONION RINGS  48
SWEET POTATO | SAVOURY RICE | ROAST VEGETABLES  

SAUTÉED MUSHROOMS | CREAMED SPINACH  57
GREEN SALAD | MASHED POTATOES 

DAUPHINOISE POTATOES * | VEGETABLE RISOTTO * 85 
* not included in complimentary sides

-  S I D E S  -

GRILLED FISH OF THE DAY      SQ
lemon butter, choice of side

BABY KINGKLIP (subject to availability | 25 min prep)  330
chili parsley, choice of side  
 
MARINATED NORWEGIAN SALMON   355
grilled in teriyaki served with mash & a sweet
soya & sesame dressing  

CALAMARI TUBES     255
light garlic marinade, choice of side dish  

-  F I S H  -

GNOCCHI ARRABIATA (vegan)   190
chilli, garlic, napoletana sauce, dressed greens          

MUSHROOM & TRUFFLE RISOTTO   195
wild mushrooms, parmesan, micro herbs 

-  V E G G I E  -



CHOCOLATE FONDANT 
armagnac ice-cream

15 min prep time

-  1 0 5  -

CRÈME BRÛLÈE
vanilla, hazelnut shortbread

-  9 5  -

BAKED CHEESECAKE
citrus glaze, seasonal fruit salsa 

-  1 1 0  -

 
BANANA SPLIT

butterscotch, toasted almonds, cocoa crunch

-  9 5  -

HOMEMADE ICE-CREAM & CHOCOLATE SAUCE
hazelnut shortbread

-  9 5  -

-  D E S S E RT  -



OYSTERS
natural & vietnamese dressing

paired with: Boschendal Brut NV 

SAUTÉED PRAWNS
garlic, chilli, caper berry & chenin blanc

paired with: Boschendal Chardonnay Pinot Noir

FLAME GRILLED RIBEYE
pepper sauce, roast vegetables or chips

paired with: Boschendal Nicolas

    
CHOCOLATE FONDANT

armagnac ice-cream
paired with: Boschendal Vin D’Or

-  TA S T I N G  M E N U  -

-  5 5 0  p e r  p e r s o n  -



 - FIND US ON INSTAGRAM OR VISIT OUR WEBSITE -
@NV80GRILLANDBAR / WWW.NV-80.COM



C L A S S I C
-  C O C K TA I L S  -

E S P R E S S O  M A R T I N I

vanilla infused cîroc vodka, shankys whip coffee liqueur,
chocolate bitters, vanilla syrup, espresso

-  1 4 5  -

P O R N S T A R  M A R T I N I

vanilla infused cîroc vodka, passion fruit pulp, vanilla syrup,
lime juice with MCC served on the side  

-  1 3 5  -

T O M M Y S  M A R G A R I T A 

don julio reposado, lime juice, agave nectar 

-  1 4 0  -

PA LO M A 

don julio blanco, lime juice, grapefruit juice,
agave nectar 

-  1 0 5  -

N E G R O N I

tanqueray ten, martini rosso, campari 

-  1 0 5  -



N E W  Y O R K  S O U R S 
johnnie walker black, lemon juice, cellulose, simple

syrup, angostura bitters, pinotage float

-  1 6 0  -

C L A S S I C  S T R A W B E R R Y  D A Q U I R I 
bacardi blanco, strawberries, lime juice, simple syrup 

-  9 5  -

M OJ I T O
bacardi blanco, fresh mint, lime juice, simple syrup,

topped with soda 

-  9 5  -

C O S M O P O L I T A N
summer citrus cîroc vodka, cointreau,

lime juice, cranberry juice

-  1 0 5  -

O L D  FA S H I O N E D 
bulleit bourbon, angostura bitters, honey syrup 

-  1 1 5  -



S I G N AT U R E
-  C O C K TA I L S  -

C H A I  A P P L E  P I E 
apple cîroc vodka, cloudy apple juice, lime juice,

angostura bitters, chai tea syrup, ginger beer

-  1 2 5  -

B E L L A  L U G O S I 
mezcal, fernet branca, pineapple juice, 

lemon juice, agave nectar

-  1 5 5  -

G O L D  R U S H 
spiced gold rum, cinnamon syrup, lime juice, 

pineapple juice, averna, barrel aged fino sherry

-  1 3 5  -

C LO C K W O R K  O R A N G E

summer citrus cîroc vodka, cointreau, lemon juice,
lime juice, cellulose, simple syrup

-  1 1 0  -

J A C K ’ S  S PA R R O W
captain morgan dark rum, pineapple juice, lemon juice, passion

fruit pulp, falernum syrup, cellulose

-  1 1 5  -



M A D  H A T T E R 
bulleit bourbon, averna, apricot, angostura bitters

-  1 5 0  -

A P E R O L  S P R I T Z
aperol, MCC, soda water

-  1 1 5  -

N O N - A L C O H O L I C
-  C O C K TA I L S  -

B A S I L’ S  L E M O N A D E 
fresh basil, almond syrup, lemon juice, saline solution, soda water

-  8 5  -

R O O I B O S  &  G I N G E R  M OJ I T O 
rooibos tea syrup, freshly squeezed lime, fresh mint leaves,

ginger juice, ginger ale

-  8 5  -

T H E  G R E Y  G U I D E 
earl grey tea syrup, lemon juice, cellulose, tonic 

-  8 5  -

A B S T I N E N C E  S P R I T Z 
abstinence aperitivo, grapefruit juice, orange juice,

honey & thyme syrup, soda water

-  9 5  -



-  C H A M PAG N E  -

VEUVE CLICQUOT YELLOW LABEL (CHAMPAGNE, FRANCE)  
chardonnay, pinot noir
   
VEUVE CLICQUOT ROSE (CHAMPAGNE, FRANCE)     
chardonnay, pinot noir, meunier

DOM PERIGNON (CHAMPAGNE, FRANCE)   
chardonnay, pinot noir
  
    

FRANSCHHOEK CELLAR ‘BRUT ROSÉ’ N/V (FRANSCHHOEK) 0 
chardonnay, pinot noir

BOSCHENDAL ‘BRUT’ N/V (WESTERN CAPE)  
chardonnay, pinot noir

RIJK’S 2017 (TULBAGH)      
chardonnay, chenin

BOSCHENDAL ‘GRANDE CUVÉE’ 2016 (ELGIN)  00 | 
chardonnay, pinot noir  

BOSCHENDAL ‘JEAN LE LONG’ PRESTIGE CUVÉE 2009 (WESTERN CAPE) 
chardonnay

S O U T H  A F R I C A N
-  C A P  C L A S S I Q U E  -

75 | 320

85 | 385

90 | 460
 

660
 

1810

1500

1840

5500



-  W H I T E  W I N E  -

WATERKLOOF ‘CIRCUMSTANCE’ 2022 (HELDERBERG, STELLENBOSCH) 
VERGELEGEN ‘RESERVE’ 2021 (HELDERBERG, STELLENBOSCH )
BOSCHENDAL ‘APPELLATION SERIES’ 2023 (ELGIN) 
ALMENKERK 2022 (ELGIN)      000 |   
SPIOENKOP ‘1900’ 2021 (ELGIN)     000 |   

SAUVIGNON BLANC

VERGELEGEN ‘RESERVE’ 2020 (HELDERBERG, STELLENBOSCH) 
OLD ROAD WINE CO. SINGLE VINEYARD ‘GRAND-MÈRE’ 2022 (FRANSCHHOEK) |   85 |

SÉMILLON

DASCHBOSCH ‘MOSSIESDRIFT’ 2022 (RAWSONVILLE, BREEDE RIVIER)
BELLINGHAM ‘THE BERNARD SERIES OLD VINE’ 2022 (PAARL) 
OLD ROAD WINE CO. ELITE ‘ANEMOS’ 2020 (PAARL)
OLD ROAD WINE CO. SINGLE VINEYARD ‘STONE TRAIL’  2020 (FRANSCHHOEK) 
BEAUMONT ‘HOPE MARGUERITE’ 2022 (BOTRIVIER)    85 |     
KAAPZICHT ‘KLIPRUG’ - 1.5L MAGNUM 2022 (BOTTELARY HILLS, STELLENBOSCH)  85   

CHENIN BLANC

BOSCHENDAL ‘1685’ 2023 (WESTERN CAPE)
VRIESENHOF UNWOODED 2023 (STELLENBOSCH)  
LONGRIDGE 2021 (HELDERBERG, STELLENBOSCH) 
ALMENKERK 2021 (ELGIN)
IONA ‘ELGIN HIGHLANDS’ 2022 (ELGIN HIGHLANDS)
SPRINGFIELD ‘MÉTHODE ANCIENNE’ 2020 (ROBERTSON)      
BOSCHENDAL ‘APPELLATION SERIES’ 2020 (ELGIN)  
JORDAN ‘NINE YARDS’ 2022 (STELLENBOSCH)

CHARDONNAY

75 | 285
120 | 430
150 | 540 

415
415

540 
560

95 | 340
105 | 385

460
610 
670
690

70 | 250
70 | 250
98 | 320

530
600
650
740
860



THE FLEDGE & CO. ‘VAGABOND’ 2021 (WESTERN CAPE)   
chardonnay, verdelho, viognier, grenache blanc, steen 

SWANEPOEL WHITE PINOTAGE 2022 (TULBAGH) 
pinotage 

BOSCHENDAL ‘SUZANNE’ 2023 (ELGIN)     
sémillon, sauvignon blanc

KEERMONT ‘TERRASSE’ 2022 (STELLENBOSCH)   
chenin blanc, chardonnay, viognier, roussanne, sauvignon blanc

BELLINGHAM ‘THE FOUNDER’S SERIES FREDA’ 2023 (FRANSCHHOEK) 
chenin blanc, grenache blanc, sauvignon blanc

115 | 410 

395 

430 

455 

690

WHITE BLENDS & OTHER
WHITE CULTIVAR EXPRESSIONS

BOSCHENDAL CHARDONNAY / PINOT NOIR 2023 (COASTAL) 0
chardonnay, pinot noir 

WATERFORD ESTATE ‘ROSE-MARY’ 2023 (STELLENBOSCH) 0 
shiraz, mourvèdre, malbec, cinsault, grenache,
merlot, tempranillo, sangiovese

AVONDALE ‘CAMISSA’ 2022 (PAARL)   
grenache, mourvèdre, muscat de frontignan

BELLINGHAM ‘THE FOUNDERS SERIES QUINTESSENTIAL
COUPLE’ 2023 (STELLENBOSCH) 
pinotage, shiraz

DELAIRE GRAFF ROSÉ 2022 - 1.5L MAGNUM (STELLENBOSCH) 
cabernet franc  

70 | 250

78 | 280

460

575

600

-  RO S É  /  B L A N C  D E  N O I R  -



-  R E D  W I N E  -

WATERKLOOF ‘CIRCUMSTANCE’ 2020 (HELDERBERG, STELLENBOSCH) 
BRAMPTON ‘ROXTON BLACK’ 2020 (STELLENBOSCH)  
BOSCHENDAL ‘APPELLATION SERIES’ 2019 (STELLENBOSCH )  
WATERFORD ESTATE 2018 (STELLENBOSCH)    
WATERFORD ESTATE 2013 (STELLENBOSCH)    
KAAPZICHT ‘SKEMERLIG’  - 1.5L MAGNUM  2019 (BOTTLARY HILLS, STELLENBOSCH)8
VEREGELEGEN ‘RESERVE’ 2017 (HELDERBERG, STELLENBOSCH)   00

CABERNET SAUVIGNON 

BOSCHENDAL ‘1685’ SHIRAZ 2020 (FRANSCHHOEK)
OLD ROAD WINE CO. ELITE ‘12-MILE’ SYRAH 2022 (FRANSCHHOEK)   
BELLINGHAM ‘THE BERNARD SERIES BASKET PRESS SYRAH’ 2020 (FRANSCHHOEK)  
WATERFORD ‘KEVIN ARNOLD’ SHIRAZ 2018 (STELLENBOSCH)  
IONA ‘SOLACE’ SYRAH 2020 (ELGIN HIGHLANDS)
OLD ROAD WINE CO. SINGLE VINEYARD ‘PEPPER WIND’ SYRAH 2022 (FRANSCHHOEK)
BOSCHENDAL ‘GRANDE SYRAH’ 2019 (FRANSCHHOEK)     
LUDDITE SYRAH 2019 (BOTRIVIER) 
LUDDITE SYRAH 2010 (BOTRIVIER)      00

SHIRAZ / SYRAH 

KRUGER FAMILY WINES ‘PEARLY GATES’ 2021 (UPPER HEMEL-EN-AARDE) 
NEWTON JOHNSON ‘WALKER BAY’ 2022 (HEMEL-EN-AARDE) 
CRYSTALLUM ‘PETER MAX’ 2022 (HEMEL-EN-AARDE) 
BOSCHENDAL ‘APPELLATION SERIES’ 2020 (ELGIN) 
IONA ‘KROON’ SINGLE VINEYARD 2021 (ELGIN HIGHLANDS)    
CRYSTALLUM ‘CUVÉE CINEMA’ 2022 (HEMEL-EN-AARDE)   085   0 

PINOT NOIR 

95 | 350
102 | 370

410
560
830
995

1285

85 | 310
135 | 480

400
520
600
655

1395
1500
1600

435 
475
545
740
970

1470



ELGIN VINTNERS 2018 (ELGIN)  
BOSCHENDAL ‘APPELLATION SERIES’ 2019 (ELGIN) 
RIDGEBACK 2018 (VOOR-PAARDEBERG)       
JORDAN ‘BLACK MAGIC’ 2021 (STELLENBOSCH)     08
VERGELEGEN ‘RESERVE’ 2017 (HELDERBERG, STELLENBOSCH) 
ALMENKERK 2021 (ELGIN)  

MERLOT  

RIJK’S ‘TOUCH OF OAK’ 2021 (TULBAGH) 
BEYERSKLOOF ‘RESERVE’ 2020 (STELLENBOSCH) 
BELLINGHAM ‘THE BERNARD SERIES BUSH VINE’ 2019 (STELLENBOSCH) 
BEAUMONT ‘JACKALS RIVER’ 2021 (BOTRIVIER)  
RIJK’S ‘PRIVATE CELLAR’ 2019 (TULBAGH)      085 

PINOTAGE 

NOMOYA CINSAULT 2022 (VOOR-PAARDEBERG)
PAUL WALLACE ‘BLACK DOG’ MALBEC 2019 (ELGIN)
BEAUMONT ‘FAR SIDE’ MOURVÈDRE 2022 (BOTRIVIER)    085
CARMEN STEVENS CARMÉNÈRE 2021 (BREEDEKLOOF) 
BACKSBERG ‘THE PATRIARCH’ CABERNET FRANC 2020 (SIMONSBERG, PAARL)
THORNGROVE TEMPRANILLO 2022 (SWARTLAND)     
KRUGER FAMILY WINES ‘OLD VINE’ GRENACHE 2019 (PIEKENIERSKLOOF)  
METZER CINSAULT 2021 (STELLENBOSCH)      0  

OTHER RED CULTIVAR EXPRESSIONS 

VERGELEGEN 2020 (HELDERBERG, STELLENBOSCH)    
cabernet sauvignon, merlot 

FRYERS COVE 2023 (LAMBERTS BAY)      
grenache, cinsault

BACKSBERG ‘JOHN MARTIN’ 2017 (SIMONSBERG, PAARL)    
cabernet sauvignon, merlot, malbec, petit verdot 

RED BLENDS  

78 | 270
148 | 525

420
445
460
510

85 | 310
95 | 345

400
440
520

70 | 250
120 | 435

608
670

 685
490

 495
 495

85 | 295

300

105 | 385



BOSCHENDAL ‘NICOLAS’ 2022 (FRANSCHHOEK)    
cabernet sauvignon, shiraz, merlot, malbec, cabernet franc, petit verdot 

BELLINGHAM ‘THE BERNARD SERIES MAVERICK’ 2020 (FRANSCHHOEK) 
shiraz, mourvèdre, viognier 

OPSTAL ‘CARL EVERSON’ CAPE RED BLEND 2021 (SLANGHOEK VALLEY)  
pinotage, cabernet sauvignon, cinsault, carignan

BEAUMONT ‘VITRUVIAN’ 2019 (BOTRIVIER)  
mourvédre, pinotage, syrah, cabernet franc, malbec, petit verdot

VRIESENHOF ‘KALLISTA’ 2020 (STELLENBOSCH)    
cabernet sauvignon, merlot, cabernet franc

RAISED BY WOLVES ‘OLD SCHOOL’ 2017 - 1.5L MAGNUM (STELLENBOSCH) 
cabernet sauvignon, cinsault

BOSCHENDAL ‘NICOLAS’ 2021 - 1.5L MAGNUM (FRANSCHHOEK)
cabernet sauvignon, shiraz, merlot, malbec, cabernet franc, petit verdot 

BOSCHENDAL ‘BLACK ANGUS’ 2020 (STELLENBOSCH )
shiraz, cabernet sauvignon, cabernet franc, malbec

JORDAN ‘COBBLER’S HILL’ 2020 (STELLENBOSCH)
cabernet sauvignon, merlot, cabernet franc 

FRANSCHHOEK CELLAR ‘THE LAST ELEPHANT’ 2020 (FRANSCHHOEK)   
merlot, cabernet sauvignon, cabernet franc, malbec

AVONDALE ‘LA LUNA’ 2016 (PAARL)   
merlot, cabernet sauvignon, cabernet franc, malbec, petit verdot

THE HIGH ROAD ‘DIRECTOR’S RESERVE’ 2018 (STELLENBOSCH) 
cabernet sauvignon, merlot, petit verdot, cabernet franc, malbec

DELAIRE GRAFF ‘BOTMASKOP’ 2020 - 1.5L MAGNUM (STELLENBOSCH) 
cabernet sauvignon, merlot, cabernet franc, petit verdot 

HARTENBERG ‘THE MACKENZIE’ 2019 (BOTTELARY HILLS, STELLENBOSCH) 
cabernet sauvignon, merlot, malbec, petit verdot

  

105 | 385 

460

475

600

625

630

740

750

810 

820

890

1050

1100

1300
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