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SUSHI

SASHIMI (4pc)
Salmon R160 | Tuna / Yellowtail R155

HAND ROLL
Salmon R110 | Tuna R95 | Prawn R90

NIGIRI (4pc)
Salmon R90 | Tuna / Prawn / Yellowtail R8O
8 Salmon & Tuna R150

CALIFORNIA ROLLS (8pc)
Salmon / Tuna R110 | Prawn R100

ROSES (4pc)
Salmon / Tuna / Yellowtail

RAINBOW ROLLS (8pc)

Salmon only

THE ROCK (8pc)
Rainbow rolls topped with deep fried tempura prawn

drenched in miso mayo sauce.

VEGETARIAN GIFTS (9pc)
Vegetarion fashion sandwiches with pickled ginger & avo

wrapped in seaweed finished with Jopanese mayonnaise.

CAPRINKLE SUNSET ROLLS (8pc)
Prawn California rolls drizzled with a honey soy reduction,

topped with mayonnaise and salmon.

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.

TRIANGLE OYSTER MUSHROOM ROLL (V)
8 pieces of rainbow rolls topped with marinated oyster

mushrooms and avo drizzled with sweet soya sauce.

SEARED TUNA NORI ROLL
Tempura tuna loins wrapped in nori with miso Japanese

mayo, soy reduction and smoked chilli crunch.
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VEGAN DISHES

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

vegan mayo, lettuce and balsamic onions.

MEZZE PLATTER
Hummus & marinated olives served with toasted
sourdough bread, beetroot falafel balls, rocket, tomato

carpaccio and char-grilled artichokes.

GUACAMOLE & SALSA WITH CORN CHIPS
Fresh guacamole and chunky tomato salsa served with
crispy comn chips, garnished with coriander and a wedge

of lime.

BOARDS

THE SURF BOARD

250g Cajun spiced calamari, 250g beer battered fresh
South African caught hake and 4 butterflied king prawns
grilled in lemon garlic and butter. Served with skinny fries
and a Greek salad.

+ 2 Crayfish tails

THE MEAT BOARD

300g grass fed sirlloin & Béarnaise sauce, 350g free
range chicken thigh espetada marinated in chilli, bay
leaf & garlic and thick South African style boerewors.
Served with our giant onion rings and sweet potato
wedges.

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

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

DESSERT

CHOCOLATE BROWNIE
CHEESECAKE

ICE CREAM & CHOCOLATE SAUCE

R150
R180

e (apl

e(3pfice
R120

CAMPS BAY - CAPE TOWN
R460
R300
R450
R550
37 Victoria Road, Camps Bay
R95
Rios Follow Us! Give us a review!
@Cafecaprice

R55 www.cafecaprice.co.za




ALL DAY BREAKFAST

THE EGGS ROYALE

Classic English muffin, topped with two poached
eggs, salmon, homemade bay leaf hollandaise.
FLORENTINE

BACON BENEDICT

FRENCH TOAST

Eggo-dipped artisanal ciabatta fried until golden,
dusted in cinnamon sugar, topped with banana and
golden syrup.

+ Crispy bacon

MADAME CAPRICE

Cheddar and bacon sandwiched between two
slices of artisanal sourdough, spread with wholegrain
Dijon mustard, dipped in free-range eggs, fried until
golden and topped with a fried egg.

STARTERS

MUSHROOM ARANCINI BALLS
MARINATED OLIVES

GRILLED HALLOUMI
HUMMUS & CIABATTA
BEETROOT FALAFEL BALLS
GRILLED/FRIED CALAMARI

NATURAL OYSTERS (6)
With a classic mignonette dressing

S

The perfect venue to host your
private party!

VICTORIA

MAINS

SINGLE CHEESE NACHOS

TABLE CHEESE NACHOS

Guacamole, sour cream, tomato & onion salsa and
jolopenos, covered in molten cheese.

+ Chicken strips

+ Crispy bacon bits

BEARNAISE SIRLOIN STEAK

300g grass-fed sirloin steak, house spice rub, served on a
bed of wilted spinach and a side of homemade Béarnaise
sauce. Served with skinny fries.

GRILLED CHICKEN ESPETADA
Free-range chicken thighs marinated in chilli, bay leaf &
garlic sauce. Served with skinny fries.

CHICKEN SCHNITZEL

Free range chicken fillet coated in our house made sesame
and Panko crumb. Served with skinny fries.

+ Dreamy Sauce / Cheese Sauce

POLLO PASTA

Free range chicken strips, herbs, mushrooms & cherry fomato's
brought together in a creamy Neapolitana sauce topped
with shaved Crana Padano.

HAKE
Local beer-battered or grilled SASSI Green List hake served
with @ side of skinny fries and our homemade 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 @ side of spiced rice.

PRAWN PASTA
Prawns, rocket, cherry tomatoes, Crana Padano and floked
almonds in a white wine, olive oil, garlic & chilli sauce.

CHICKEN PREGO
Griled free-range chicken breasts with red pepper prego
sauce, fresh rocket and red onion.

SIDES

SKINNY FRIES

SWEET POTATO WEDGES

BEER BATTERED ONION RINGS
TRADITIONAL GREEK SALAD
PARMESAN FRIES

CHARRED BBQ BROCCOLINI
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BURGERS

ALL BURGERS ARE SERVED WITH SKINNY FRIES.
SWAP FOR SCHECKTER’S RAW PATTY (SQ)

CAPRICE BURGER
180g grass-fed beef patty basted in our special BBQ
sauce and topped with our house onion rings.

AMERICAN BURGER

180g grass-fed beef patty basted in our homemade BBQ
sauce, with cheddar & mozzarello, mustard mayo and house
pickles.

DREAMY BURGER

180g grass-fed beef patty basted in our homemade BBQ
sauce, creamy mushroom & black pepper sauce topped
with melted mozzarella.

ROYAL BURGER
180g grass-fed beef patty basted in our homemade BBQ
sauce, crispy bacon, cheddar, chilli salsa and onion rings.

DELUXE BURGER
180g grass-fed beef patty basted in our homemade BBQ
sauce, caramelised onions, bacon, avocado and feta.

MOTHERCLUCKER
Crispy fried free-range buttermilk chicken breasts with sriracha
mayo sauce, fresh lettuce, house pickles and red onion.

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 and spring onion. Served with a sesame-lime

dressing.

CHOPPED CAJUN CHICKEN

Caijun 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.

CHICKEN CAESAR
Free-range chicken, baby gem lettuce, Parmesan,
ciabatta croutons, crumbed egg and anchovies, topped

with Caesar dressing and crispy chicken skin.
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