#mitchellsmenu

ADD EXTRAS:

BREAKFAST

Durbanville Hills Bubbly

breakfast served from 9am

Bacon Buttie 			

29

Bacon and Egg Buttie

35

Ale House Breakfast

49

on a fresh sesame seed bun.
on a fresh sesame seed bun.

2 eggs, 2 rashers of bacon, grilled
tomato, rustic cut fries and 2 slices
of toast.

Sparkling Sauvignon Blanc
Sparkling Rosé

		

glass bottle

49
49

egg | cheese slice | tomato
pork banger 			
bacon | mushrooms 		
200g beef patty | chicken breast
150g sirloin 			

219
219
9
25
25
49
75

Scotch Pancakes 		

49

TOASTED SANDWICHES

Mitchell’s Breakfast

75

cheese and tomato 		

Scotch pancakes stack drizzled with a
berry compote and cream.

2 eggs, 2 rashers bacon, grilled tomato,
pork banger, grilled mushrooms, potato
rosti, rustic cut fries and 2 slices of toast.

ADD EXTRAS:
Tea 22 | Americano 25 | Cappuccino 27

served with your choice of brown or
white bread & rustic cut fries

chicken and mayo
bacon and egg

		

ham and cheese

		

BREAKFAST

45
49
49
49

PIES all our pies are prepared fresh & made to order. Please allow 30min.
Served with your choice of mashed potato, side garden salad or rustic cut fries

Homemade Pocket Pies

Homemade Pot Pies

Chicken, Mushroom & Bacon 59

Steak & Ale Pie		

125

Pepper Steak			59

Fisherman’s Pie		

135

Venison & Juniper Pie

145

Roast Duck & Cherry Pie

165

Pulled Lamb Shank Pie

165

oven roasted chicken with
mushrooms and smoked bacon.

tender sirloin in a Parisian-pepper
sauce.

Lamb Mince Curry		

Cape Malay curried lamb mince.

59

sirloin, mushrooms and a generous
helping of Jacob’s Pale Ale.

hake, shrimp, mussels and calamari in a
mature cheddar cheese sauce
with a mashed potato crust.
locally sourced, in a rich venison,
juniper and mushroom sauce.
oven roasted free range duck, in a
port and black cherry gravy.
lamb shank slow roasted in a red
wine and rosemary reduction.

HOMEMADE PIES

LIGHT MEALS
Onion ring tower and dip
Toasted garlic roll 		
Cheesy garlic roll 		
Soup of the Day 		

45
45
55
55

prepared daily

Spring Rolls (3)
*vegetarian 			49
*crab and cheese 		
55
*prawn and asian slaw 		
75
Hake Goujons 		
69
with tartar sauce.

Jalapeño Bombs 		

stuffed with cream cheese and mature
cheddar.

Garden Salad

side 49

cucumber, tomato, onion
and greens served with our
chefs salad dressing.

Greek Salad

full 59

95

Mitchell’s BLTC 		

75

Crumbed Mushrooms

85

Mussel Pot 			

89

Shrimp Cocktail 		

95

fresh garden salad with crispy bacon,
grilled chicken breast, cooked ham, mature
cheddar cheese, boiled egg and croutons,
topped with our chefs dressing.
The Mitchell’s BLT (bacon, lettuce and
tomato) with cheddar cheese, and rustic
cut fries.

stuffed with cream cheese and served with
a cream cheese and chives dipping sauce.
fresh mussels in a creamy garlic and white
wine sauce.
succulent shrimp in our delicious
seafood sauce on a bed of
crispy iceberg lettuce, topped
with avocado.

Dufftown Charcuterie
& Cheese Platter 189

side 59

fresh garden salad topped
with olives and creamy feta
cheese.

69

Chef’s Salad 			

full 69

selection of local cheeses,
selection of cold meats,
Scotch egg, pickles and
condiments.

LIGHT MEALS

Vegetarian(V)

BASKETS/SIDES

a snack, a side or build your basket
Choose 3 of your favourite sides to
create your basket, and pick one of
the

sides on us!

side rustic cut fries (v) 		
side sweet potato fries (v)
onion ring tower (v)

mac and cheese balls (3) (v)
Scottish spiced meatballs		
chicken strips with harissa mayo
tender calamari strips 		
spring rolls (3)
*vegetarian (v) 			
*crab and cheese 			
*prawn and asian slaw 		
bbq basted buffalo wings 		
squid tentacles with tartare sauce
jalapeno bombs (v) (3)		

29
29
45
49
59
65
69
49
55
75
69
69
69

PLATTERS

a meal for 2, light snack for 4

The Islay		

with sweet chilli + tartar sauce

325

with humus + herb yogurt

235

spicy jalapeno poppers | mixed crudité
potato wedges | crumbed mushrooms
with chives and cream cheese dressing
gourmet mac and cheese balls (4)
woodfired flat bread roast vegetable
skewers

The Speyside

with sweet chilli sauce

335

selection of 6 sliders | onion rings
coleslaw | gourmet mac and cheese balls
deep fried pickles | spicy jalapeno poppers
rustic cut fries

The Lowland 		

sweet chilli + harrisa mayo

365

crumbed mushrooms with chives and
cream cheese dressing | hake goujons
calamari strips onion ring tower | flame
grilled buffalo wings spicy jalapeno
poppers | spiced meatballs
tender chicken strips | olives

The Highland

with perinaise + tzatziki

395

sticky glazed pork ribs | flame grilled
buffalo wings | tender chicken strips
scotch eggs | deep fried pickles | onion
ring tower | woodfired flat bread

hake goujons | prawn and asian slaw
spring rolls | cajun prawns | fried calamari
strips | garlic mussel pot | rustic cut fries

BASKETS & PLATTERS

WOODFIRED PIZZA
vegan version available

Classic Margarita		

85

Farmhouse 			95

roasted seasonal vegetables, mozzarella.

Islander 			105
ham, pineapple and mushroom.

115

tikka spiced chicken, pineapple and avo.

Porcopeppa 			119
bacon, peppadew and feta.

Pizza Mia 			

125

The Scotsman 		

129

The Fierce Lad		

135

The South African 		

135

Marinated Rib Pizza 		

139

chicken, olives, feta and avocado.
mushrooms, chicken, peppadew, avo.

ham, salami, bacon and chicken.

Mitchell’s Deluxe		

napolitana, mozzarella and fresh basil.

Tikka Chicken 		

The Gusto			139
bacon, ham, chorizo, beef
mince, peppers, onion and chilli.

149

PIZZA EXTRAS
rosa tomatoes			
caramelized onions		
basil, rocket 			
mushrooms, olives		
peppers, peppadew		
pineapple			
mozzarella, feta, blue cheese
cheddar, avocado		
bacon, salami 			
chicken, ham			
beef mince, chorizo		
boerewors, pork rib		

slow cooked chilli beef mince, jalapeno,
guacamole and sour cream.

biltong dust, boerewors, caramelized
onions, smokey bbq sauce and avocado.
pork rib, caramelized onion, feta, fresh
rocket.

California 			139
bacon, chicken, feta, harissa and
avocado.

WOODFIRED PIZZA

18
18
18
25
25
25
35
35
35
35
39
39

BURGERS

our burgers are served with coleslaw + rustic cut fries,
sweet potato fries or side salad. Choose between our 200g:
100% pure beef homemade patty / grilled chicken breast / vegetarian patty

The Classic 			

79

The Farmer 			

95

lettuce, tomato, onion and pickled
cucumber.

SIGNATURE BURGERS
The Clan Leader 		

95

emmental cheese and mushroom sauce.

crispy fried chicken, perinaise and
avocado.

The Fiery Lass		

99

The Fun Guy			

109

The Last Highlander

109

mixed jalapeño, cheddar cheese,
guacamole and tomato salsa.

feta stuffed flame grilled mushroom,
topped with red pepper aioli and a
patty of your choice.

smoked Johnnie Walker Black 12yo
marinated bacon, with caramelized onions,
topped with a crunchy coleslaw.

The Piglet			119

The Roadhouse 		

115

Beyond Burger 		

139

The French Connection

119

*add vegan cheese slice 		

15

Mitchell’s Sliders 		

125

SUICIDE BURGER		

175

bacon, fried egg, cheddar cheese
and rocket.

homemade 200g deboned pork loin rib,
bacon and Dijon mustard mayo.
(vegan) juicy plant-based burger patty
on a roll with all the trimmings.

deep fried camembert, cranberry sauce.

3 mini-burgers:

The Fiery Lass

Have you slayed the
Mitchell’s Suicide Burger?

The Clan Leader

3 x 200g beef patties, topped with
cheddar and bacon, a fried egg and
onion rings served with rustic cut fries.

beef patty, jalapeño, cheese, guacamole and
salsa.
crispy fried chicken, perinaise and avocado.

The Roadhouse

pure beef patty, bacon, mature cheddar
cheese and egg.

*ask your waiter for more on the challenge*

SIGNATURE BURGERS

PUB FAVOURITES

SEAFOOD

Scotch Egg and Chips

99

Fish and Chips 		

99

Bangers and Mash		

99

Scampi and Chips 		

99

Steak Roll 			

105

Pint o’ Prawns 		

109

Chicken Schnitzel 		

115

Calamari and Chips 		

105

Steak Egg and Chips

125

Catch of the Day 		

139

Char-Grilled Sirloin 200g
with potato wedges and a 300g
side salad. 		
Char-Grilled Ribs
(half)
char-grilled and slow
(full)

115
145

Seafood Platter for One

199

rich homemade gravy, rustic cut fries
and a side salad.
pork bangers, creamy mashed
potatoes and garden peas with our
rich homemade gravy.
150g sirloin marinated in a spicy
garlic sauce with rustic cut fries.
lightly crumbed tender chicken breast,
topped with mushroom sauce, with a
side salad and rustic cut fries.
200g sirloin steak, topped with egg,
accompanied with rustic cut chips and
garden peas.

169
229

beer battered hake with rustic cut
fries and fresh garden peas.
6 succulent prawn tails dusted in
breadcrumbs and lightly fried with a
sweet chilli dip and side salad.
with a sweet lemon aioli.

lightly dsuted and fried calamari
strips with a choice of rice or rustic
cut fries.
succulent grilled catch of the day
with lemon butter, savoury rice and
roasted seasonal vegetables.
catch of the day, 3 grilled prawns,
mussels in garlic white wine sauce
and calamari strips with rice, rustic
cut fries and lemon butter.

roasted in Kings Blockhouse IPA, basted
in our Auchentoshan Single Malt sticky
marinade, with rustic cut fries.

Add a Sauce		25
mature cheddar
mushroom
creamy pepper

PUB FAVS & SEAFOOD

DESSERT
Ice Cream and Choc Sauce
Malva Pudding with Custard
Chef’s Apple Crumble 		

49
55
55

KIDDIES

available to wee bairns under 12yrs old

Chicken Strips and Chips 		

59

Calamari and Chips 			

59

Fish Goujons 			

59

Bairns Burger and Chips		

59

tender crumbed chicken and rustic cut fries.
lightly dsuted and fried calamari with rustic
cut fries.

lightly battered and fried fish goujons served with
rustic cut fries
100g beef/chicken patty, lettuce, tomato,
onion and pickled cucumber with rustic
cut fries.

Margarita 				59
our famous woodfired pizza, topped with
napolitana, mozzarella and fresh basil.

All our kiddies meals include a drink of choice:
> still or sparkling water (250ml)
> apple juice (200ml)
> milkshake: strawberry, banana, chocolate, vanilla

DESSERT & KIDDIES

WHISKY TASTING TRAYS
whisky tasting trays available from 11am till close daily,
a choice of 4 whisky’s per route!

Islay Malts		

Route 1 - For Peats Sake

330

Caol Ila 12yo
Laphroaig 10yo
Lagavulin 16yo
Ardbeg 10yo
Bunnahabhain 12yo

The Highland Malts

295

Route 2 - There Can Be Only One
Old Pulteney 12yo
Dalmore 12yo
Oban 14yo
Glenmorangie 10yo
Deanston Virgin Oak
Loch Lomond Buitenverwachting

The Islands 		

Route 3 - Fun in the Sun

265

Regional Champs

Lagavulin 16yo (Islay)
Laphroaig Quarter Cask (Islay)
Craigelechie 13yo (Speyside)
Dalwhinnie 15yo (Speyside)
Oban 14yo (Highland)
Glenmorangie Quinta Rueban (Highland)
Talisker 10yo (Island – Isle of Skye)
Highland Park 12yo (Island – Orkney)

Contact us to create your own
bespoke whisky tasting experience
for an event or function?
> shaun@mitchellsalehouse.co.za

Highland Park 12yo (Orkney)
Talisker 10yo (Isle of Skye)
Jura 10yo (Isle of Jura)
The Arran 10yo (Isle of Arran)

Speyside Malts

365

Route 5 - Select one Whisky
from each Region

245

Route 4 - Battle of the Teens
Macallan 12yo
Glenlivet 12yo
Cardhu 12yo
Glenfidich 12yo
Aultmore 12yo
Singleton 12yo

WHISKY TASTING

LOCAL BEER ON TAP
ask your waiter about our selection of
guest brews...

Mitchell’s Hog’s Head Lager 4.2% abv
Mitchell’s Hog’s Honeyed Lager 5.5% abv
Zulu Blonde 4.5% abv
Carling Black Label 5.5% abv
Castle Lite 4,0% abv
Castle Tank Fresh 5.0% abv
CBC Amber Weiss 5.4% abv
Devils Peak Lite 4.0% abv
Devils Peak Lager 4.0% abv
Devil’s Peak IPA 6.0% abv
Loxtonia Crispy Apple Cider 5.0% abv
Newlands Spring Jacobs Pale Ale 5.0% abv

IMPORTS ON TAP
Budweiser (USA) 5.0% abv
Leffe (Belguim) 6.6% abv
Hoegaarden (Belgium) 4.9% abv
Stella Artois (Belgium) 5.0% abv
Guinness (Ireland) 4.2% abv

BEER TASTING TRAY
A selection of local and import beers.
Please ask your waiter for more
information on our beer tasting trays,
our knowledgeable staff are always
on hand to help
*please note the selection of beers are
subject to change from time to time

BEER LIST

vegan
available

COCKTAILS

SMOOTHIES

Tanqueray Pink Gin n Tonic 69

Banana and Date 		

55

Long Island Iced Tea

Mixed Berry 			

55

Peanut Butter, Banana,
Dark Choc 		

55

Apple and Pear 		

55

Tanqueray Gin, Schweppes Tonic Water
and a dash of bitters

69

Tanqueray Gin, Bacardi, Olmeca Blanco
Tequila, Smirnoff Vodka, Triple Sec,
Coca-Cola and lemon juice

Bombay Sapphire and
Elderflower Collins

79

Bombay Sapphire Gin, elderflower cordial,
peach puree and fresh lemon juice, topped
with a splash of Schweppes Soda Water

Sex in the Brewery 		

89

Southern Comfort, Smirnoff Vodka, Peach
Schnapps, pineapple and orange juice,
with a dash of grenadine

Jolly Jammer Jar 		

99

Tanqueray Gin, Captain Morgan Rum,
Smirnoff Vodka, Triple Sec, Crème De
Cassis, cane, orange juice, pineapple and
cranberry juice

Don’t see your usual? A wide variety
of classic cocktails are available upon
request!

GOURMET SHAKES
Black Forest 			

49

Choc Hazelnut 		

49

Peanut Butter Brittle

49

Salted Caramel 		

49

Turkish Delight 		

49

a delicious combination of choc and cherry
decadent chocolate and hazelnut

caramel, peanut butter and runny honey
sweet caramel and salty crystals
milk chocolate with rose petal extracts

banana, dates blended with milk and
yogurt
berries, milk, yogurt and oats

peanut butter, fresh banana, milk and
decadent dark chocolate
apple, Williams pear, yogurt and
apple juice

WHISKY COCKTAILS
Lowland Iced Coffee

55

Southern Mule 		

55

Mint Julep 			

65

Auchentoshan and Ale

65

Rusty Nail 			

75

High Ball 			

79

Whisky Sour 			

85

Old Fashioned 		

89

Auchentoshan American Oak,
Triple Sec and espresso
Southern Comfort Black, Stoney
Ginger Beer, lime and a dash of
bitters
Makers Mark, sugar syrup and mint
Auchentoshan American Oak, honey,
Mitchell’s Hogshead Honeyed Lager
with freshly squeezed lemon
Singleton 12yo and Drambuie
Dewars 12yo and Schweppes Ginger
Ale with a lemon twist
Johnnie Walker Black, sugar, lemon
juice and a dash of egg white foam
Woodford Reserve, fresh honey,
bitters and orange

Johnnie Walker Highball

Ask your server about our range of
Johnnie Walker Black 12yo Highballs

COCKTAILS

BUBBLY

ROSE

Zari Sparkling

179

(White or Red, non-alcoholic)

Durbanville Hills

49

219

Durbanville Hills

49

219

(Sparkling Sauvignon Blanc)
(Sparkling Rosé)

G.H. MUMM Brut
G.H. MUMM Rosé

895
995

CHENIN BLANC
Indaba			
Vondeling		
(Petit Blanc)

39
48

135
175

SAUVIGNON BLANC
Indaba
Diemersdal
Iona 		
(Sophie)

39
55
55

Springfield

135
199
199
289

(Life from Stone)

CHARDONNAY
Indaba
		
Durbanville Hills
Hamilton Russell

39
49

135
185
595

The Wolftrap White

145

(Vegan)

(Buiten Blanc)

(Sophie)

Haute Cabrière

(Sophie)

Meerlust Rubicon

145
199
255

(Chardonnay/Pinot Noir)

MERLOT
Indaba Merlot
Vondeling 		

42
49

145
179

Durbanville Hills

55

199

55
62

199
219

(Petit Rouge)

SHIRAZ
Durbanville Hills
Vondeling		
(Baldrick)

Saxonburg 		

475

(Private Collection)

CABERNET
SAUVIGNON
Durbanville Hills
Nederburg
Springfield		

55
69

199
245
355

Durbanville Hills

55

199

Beyerskloof
Diemersfontein

62

219
320

(Whole Berry)

48

175

45
47
55

165
169
199

(Vegan)

RED BLENDS
Diemersdal Matys
Nederberg Baronne
Iona 		

42
55

PINOTAGE:

WHITE BLENDS
Buitenverwachting

Nederburg Rosé
Iona 		

625

WINE LIST

