
FALAFEL BOWL 	
Beetroot falafel balls, sweet potato, grated 

carrot, avo, cucumber and dried cranberries 

on a bed of rocket served with a hummus & 

tahini dressing.

SCHECKTER’S RAW BURGER	
Scheckters Raw patty with pickled cucumbers, 

tomato, mustard, lettuce and balsamic onion.

VEGAN NACHOS 	
Homemade guacamole, onion & tomato salsa 

and vegan cream cheese, covered in molten 

vegan cheese.

MEZZE BOARD 	 	
Hummus & marinated olives served with 

toasted Turkish bread, beetroot falafel balls, 

rocket, grilled tomatoes, and chargrilled 

artichokes.

VEGAN DISHESALL DAY BREAKFAST

BURGERS

MAINS

STARTERS

SUSHI

BOARDS

SIDES

DESSERT

THE EGGS ROYALE 	
Classic English muffin, topped with two 

poached eggs, salmon, homemade bay leaf 

hollandaise.

FLORENTINE 	  
BACON BENEDICT 	

FRENCH TOAST 	

Egg-dipped ciabatta fried until golden, 

dusted in cinnamon sugar, topped with fresh 

banana and drizzled with golden syrup.

Add crispy bacon

MADAME CAPRICE 	
Cheddar and bacon sandwiched between 

two slices of sourdough, spread with 

wholegrain Dijon mustard, dipped in free-

range eggs fried until golden, topped with a 

fried egg.

GREEN OMELETTE	

Green eggs topped with lemon & herb 

whipped Danish feta, fresh avo, roasted 

cherry tomatoes, baby spinach, toasted 

pumpkin seeds and a sprinkle of sumac.

SINGLE CHEESE NACHOS 
TABLE CHEESE NACHOS  
Home made guacamole, sour cream 

and tomato & onion salsa covered in 

molten cheese.

+ Chicken strips 

+ Crispy bacon bits  

CLUB SANDWICH 
Triple-decker, house-spiced grilled 

chicken, bacon, Japanese mayo, 

tomato, mozzarella and avo, toasted 

on sourdough bread. Served with skinny 

fries.

CHICKEN SCHNITZEL 
Free range chicken fillet coated in our 

house made sesame and Panko crumb. 

Served with skinny fries.

MARINATED OLIVES 
GRILLED HALLOUMI 

THE SURF BOARD 
Cajun-spiced calamari, beer-battered hake 

& prawns, served with skinny fries & a Greek 

salad.

THE MEAT BOARD 
Beef rump & béarnaise sauce, chicken 

espetada & a boerewors wheel, served with 

sweet potato wedges & onion rings.

THE BELUGA BOARD 
Caprinkle Sunset Rolls (8), The Rock (8), 

Salmon Roses (4), Tuna Sashimi (4).

SKINNY FRIES 

SWEET POTATO WEDGES 

BEER BATTERED ONION RINGS 

TRADITIONAL GREEK SALAD

PARMESAN FRIES

CHOCOLATE BROWNIE

CHEESE CAKE

ICE CREAM & CHOCOLATE SAUCE

AMERICAN BURGER 
180g grass-fed beef patty basted 

in our home-made BBQ sauce, with 

cheddar & mozzarella, mustard mayo 

and house pickle. 

DREAMY BURGER 
180g grass-fed beef patty basted in 

our home-made BBQ sauce, creamy 

mushroom & black pepper sauce 

topped with melted mozzarella. 

ALL BURGERS ARE SERVED WITH SKINNY FRIES. SWAP FOR BEYOND PATTY (SQ)

SALMON ROSES 
4 salmon and avo wrapped rice balls 

with Japanese mayo & caviar. 

SALMON SASHIMI
TUNA SASHIMI

RAINBOW ROLLS
8 prawn California rolls wrapped in 

salmon, tuna & avo.

GRILLED CHICKEN ESPETADA
Free-range chicken thighs marinated in 

chilli, bay leaf & garlic sauce. Served 

with skinny fries.

BEARNAISE RUMP STEAK
300g grass-fed rump steak, house spice 

rub, served on a bed of wilted spinach 

and a side of home-made Béarnaise 

sauce. Served with skinny fries.

POLLO PASTA
Free range chicken strips, herbs, 

mushrooms & cherry tomato’s brought 

together in a creamy Neapolitana 

sauce topped with shaved Granda 

Padano.

HAKE
Local beer-battered or grilled  SASSI 

green hake served with a side of skinny 

fries and our home made tatare sauce.

GRILLED PRAWNS
Prawns in lemon-butter garlic sauce. 

Served with spiced rice.

GRILLED CALAMARI
Pan seared Patagonian calamari in 

lemon and Cajun spiced butter. Served 

with a side of spiced rice.

PRAWN PASTA
Prawns, rocket, cherry tomatoes, Grana 

Padano and flaked almonds in a white 

wine, olive oil, garlic & chilli sauce. 

ROYAL BURGER 
180g grass-fed beef patty basted 

in our home-made BBQ sauce, crispy 

bacon, cheddar, chilli oil and onion 

rings.

DELUXE BURGER 
180g grass-fed beef patty basted 

in our home-made BBQ sauce, 

caramelised onions, bacon, avocado 

and feta.

THE ROCK
8 rainbow rolls topped with deep fried 

tempura prawn drenched in miso mayo 

sauce.

VEGETARIAN GIFTS
9 vegetarian fashion sandwiches, 

wrapped in seaweed finished with 

Japanese mayonnaise.

CAPRINKLE SUNSET ROLLS
8 prawn California rolls drizzled with 

a honey soy reduction, topped with 

mayonnaise and salmon.

HAND ROLL 
Salmon/Tuna/Prawn 

wrapped in a seaweed cone filled with 

sushi rice, sesame & avo.
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HUMMUS & CIABATTA 
BEETROOT FALAFEL BALLS

GRILLED/FRIED CALAMARI
MUSHROOM ARANCINI BALLS

SALADS
GRILLED HALLOUMI, AVOCADO 
AND ZUCCHINI
Grilled halloumi fingers served on a bed of 

baby spinach & rocket, with avo, char grilled 

zucchini, green peas and toasted pumpkin 

seeds. Served with a balsamic lime dressing.

ASIAN CALAMARI
Grilled or fried Patagonian calamari served 

on a bed of lettuce, with pickled ginger, avo, 

cucumber, cherry tomatoes, spring onion. 

Served with a sesame-lime dressing.

CHOPPED CAJUN CHICKEN
Cajun chicken served on a bed of baby 

spinach & lettuce, with cherry tomatoes, 

Danish feta, avo, roasted chickpeas, toasted 

pumpkin seeds and spring onion. Served with 

a citrus vinaigrette.

SALMON POKE BOWL
Diced fresh Norwegian salmon, sushi rice, 

crunch slaw, edamame beans, pickled ginger 

& grated carrot. Served with a side of 

Japanese mayo, togarashi spice & toasted 

almond flakes.

R140

R145

R135

R150

CAPRICE BURGER 
180g grass-fed beef patty basted in 

our special BBQ sauce and onion rings. 

CHICKEN PREGO 
Grilled free-range chicken 

breasts with red pepper prego sauce, 

fresh rocket and red onion. 

MOTHERCLUCKER  
Crispy fried free-range chicken breasts 

with sriracha mayo sauce, fresh lettuce, 

pickles and red onion.

R135

R115

R125



Follow Us! 
Cafe Caprice Restaurant

CafeCapriceCT
@Cafecaprice

www.cafecaprice.co.za 37 Victoria Road, Camps Bay

BEACH BAR
& EVERY DAY 

EATERY

Have you heard?...
 Scan the QR code below.


