
AV O  S M A S H 	 1 3 5
Roasted chickpeas & hummus served on two pieces of  toast. (v.)
+ Add poached egg 18 

T O M AT O  C H I L L  	 1 3 8
Blistered cherry tomatoes, feta, smoked chilli honey, basil oil on toast. 

B a c o n  t o a s t i e 	  1 4 5
Bacon, brie, mozzarella and caramelised onion, toasted on your 
choice of  bread.

C H E E S E  T O A S T I E 	 1 0 5
Mature cheddar and tomato toasted on your choice of  bread.

M U S H R O O M  T O A S T I E  	 1 3 8
Mushroom ragu and mozzarella, toasted on your choice of  bread.

O L ' S  s h a ks h u k a

T h e  O r i g i n a l  / 1 5 5
Eggs poached in an aromatic tomato and chilli sauce with  
chunks of  creamy feta, served with your choice of  toast.

T h e  G R E E N  /  1 5 5
Eggs poached in lemony spinach, leeks, edamame plus  
other greens with chunks of  creamy feta, served with 

your choice of  toast. * Make it vegan

\
OUR LocalS U N  -  M O N

8 A M  -  4 P M
W E D  -  S AT

8 A M  -  L AT E

Pa paya  pa r t y 	 1 3 0
Half  a papaya stuffed with fresh seasonal fruit and topped with yogurt, 
honey and roast hazelnuts. 

Q U I N O A  B R E A K FA S T  B O W L  	 1 3 8
White quinoa, mushrooms, lemon yoghurt, hummus, one fried  
egg topped with spring onion, chilli crisp and petite greens. 

H e a lt h y  v i b e s 	 1 4 0
Greek yoghurt, honey, fresh fruit, gluten-free quinoa granola 
and berry compote. 

B I R C H E R  B O W L  	 1 3 0
Gluten free oats, pistachio, cranberry and cinnamon soaked in 
yoghurt and a touch of  mascarpone. Topped with cinnamon apple 
and fresh seasonal fruit. 

G R E E N  O M E L E T T E 	 1 2 0
Baby spinach and zucchini laced omelette with lemon parmesan ricotta.

M r  R a l p h s 	 1 3 4
Baby spinach and Danish feta folded into scrambled eggs  
topped with dukkah on your choice of  toast.

C r e a m y  c h i c k e n  l i v e r s  o n  t o a s t 	 1 5 5
Free-range chicken livers and a poached egg on your choice of  toast. 

A n c h o v y  t o a s t 	 1 1 9
Anchovy butter with two poached eggs on your choice of  toast. 
 

B R E A K FA S T  T I L L  1 2

O M E G A 	 1 6 0
Cream cheese topped with sliced avo, smoked trout ribbons,  
capers, red onion and a poached egg on your choice of  toast.

R e u b e n  T O A S T I E  	 1 4 5 
Pastrami, pickles, sauerkraut, whole-grain mustard and  
emmental, toasted on your choice of  bread.

E G G  R O L L  	  1 3 0
Fried egg, bacon, and mature cheddar with smokey chilli crisp 
on a brioche bun.

B R U N C H  T I L L  4

A D D  O N ' S

P o a c h e d  e g g  . .  .  .  .  .  .  .  .  .  .  .  .  1 8
B a c o n .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 0
AV O C A D O . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4 0
D A N I S H  F E TA .  .  .  .  .  .  .  .  .  .  .  .  . 2 5
M AT U R E  C h e D D A R . .  .  .  .  .  .  .  . 2 5
B r i e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 2 8
S m o k e d  t r o u t .  .  .  .  .  .  .  .  .  .  . 6 0
G R I L L E D  C H I C K E N  . .  .  .  .  .  .  .  . 5 5

T O A S T .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2
G L U T E N  F r e e  T O A S T . .  .  .  .  .  . 2 5
D O U B L E  F R I E D  F R I E S .  .  .  .  .  . 5 5
S P I N A C H .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4 5
S H AY N O ' S  C H I L L I . .  .  .  .  .  .  .  .  .  1 0
S I D E  G R E E N  S A L A D .  .  .  .  .  .  .  . 4 5
S M A S H  S A U C E .  .  .  .  .  .  .  .  .  .  .  . 4 5
P E R I - N A I S E .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 5

8 -  1 1

M I M O S A 
S P E C I A L  6 5   

E VERYDAY :)

O U R  L O C A L ,  I S  Y O U R  L O C A L  /  2 9 5  s e a  p o i n t  m a i n  r o a d   C A P E  T O W N  /  0 6 9  6 6 5  3 9 9 6  /  S E A P O I N T @ o u r l o c a l . c o . z a   /  @ O U R _ L O C A L

FR OM  8AM   E A R LY  B I R D ' S  W E E K D AY  S P E C I A L  R 1 1 0   -  AV O  S M A S H  +  C O F F E E  OR  E G G  R O L L  +  C O F F E E   TILL 10AM

T E A  &  C O F F E E d r i n ks

A m e r i c a n o * .............             3 6  / 4 0

C a p p u c c i n o .............             3 8  / 4 2

F l at  w h i t e ...............               3 8  / 4 2

L at t e * .........................                         4 5

H o t  C h o c o l at e * .............             4 8 

C h a i  L at t e * ...................                   5 2

e s p r e s s o ..............              3 4 / 4 0

O R A N G E  E S P R E S S O * ........        5 5 

T O N I C  E S P R E S S O * ...........           5 5

C A F E  M O C H A ...................                   5 2

R e d  C a p p u c c i n o ............            4 5 

T E A  S E L E C T I O N ...............               3 0

M A K E  I T  D I R T Y ................                6 0

M A K E  I T  F I LT H Y ...............               6 5

O AT  &  S O Y .................                 A D D  1 0

A L M O N D ....................                    A D D  1 2

C u lt u r e l a b  K o m b u c h a .......       5 0

S O D A S  2 0 0 m l .......................                       3 0 
(Dry lemon, ginger ale, lemonade)

S O D A S  3 5 0 m l .......................                       3 5 
(Coca Cola, Coca Cola Zero, Sprite )

a p p l e t i s e r ......................                      3 8

g r a p e t i s e r ......................                      3 8

S T I L L  &  S PA R K L I N G  5 0 0 m l .....     3 0 

S T I L L  &  S PA R K L I N G  1 l ...........           4 5

D O U B L E  S H O T  I C E D  T E A .........         4 5

S I M P LY  O R A N G E  /  6 5

C a r r o t 
&  O r a n g e  /  6 5

C u C U M b e r ,  p e a r , 
s p i n a c h  & 

a p p l e  /  6 5 

G I N G E R  S H O T  /  3 0

M A K E  I T  I C E D

F R E S H LY
S Q U E E Z E D  J U I C E

M at c h a  M O V E  l at t e 
( w i t h  a n y  m i l k ) .............             7 2

W E ' R E  N O T  A  C O - W O R K I N G  S PA C E ,  w e  a r e  a b o u t  p e o p l e  c o n n e c t i n g  s o  u n f o r c h  n o  l a p t o p s  a l l o w e d .  l i k e  n o t  e v e n  f o r  a  c h e e k y  e m a i l .

F I N D  S M O O T H I E S ,  I C E D  T E A S
&  M AT C H A  V I B E S  W I T H  T H E 
R E S T  O F  O U R  D R I N KS 



L U N C H   f r o m  1 2

o l  b a by  r o o t  s a l a d 	 1 4 5
Baby carrots, baby beets and radishes tossed with garden greens and 
heirloom tomatoes, finished with a red wine vinaigrette.
+ Add Grilled Chicken 55

T R O U T  S A L A D 	  1 7 5
Trout, baby gem, blanched broccoli, zucchini, pickled fennel, 
white wine vinegar and a Green Goddess dressing.

C A E S A R  S A L A D  	 1 4 5 
Cos lettuce, croutons, a poached egg, bacon, 
parmesan shavings and our Caesar dressing.
+ Add Smoked Trout 60
+ Add Grilled Chicken 55

G O L D E N  S A L A D  	  1 4 0
Turmeric quinoa with roasted butternut, carrots, yellow pepper 
and baby corn topped with roasted almonds and a tahini dressing. 
+ Add Crispy Bacon 30

T h e  S e a  P o i n t  C h i c k e n  	  1 5 0
Pan-fried free-range chicken with caper, olive and date. Serverd with crisp 
apple, celery leaf  and toasted pecan salad.

P O S H  S C H N I T Z 	 1 6 0
Chicken schnitzel topped with celery, fresh orange, fennel and 
date relish dressing. *swap schnitz for free range chicken breast. 

L O A D E D  S C H N I T Z 	  1 6 0
Chicken schnitzel topped with macerated tomatoes, sliced 
fior di latte mozz and finished with a smoked chilli honey.

S l i c e d  f i l l e t 	 2 0 0
Free range beef  fillet, served with jus, wild mushroom sauce and 
your choice of  smashed baby potatoes or salad.

C h i c k e n  L i m o n e  	  1 6 0
Creamy lemon sauce, capers, white wine, garlic and parsley 
served on wilted baby spinach.
+ Make it spicy with Shayno’s famous chilli.

PA S TA  C AV O L O  N E R O  &  B U R R ATA 	 1 5 0 
Rigatoni in a creamy sauce made from kale, garlic and parmesan. 
Finished with basil oil and topped with burrata.
+ Add crispy Parma Ham 65

M E AT B A L L S  &  L I N G U I N I 	 1 7 0
Homemade polpetta with linguini & napolitana sauce 

+  D I N N E R  -  W E D  -  S AT

O U R  L O C A L ,  I S  Y O U R  L O C A L  /  2 9 5  s e a  p o i n t  m a i n  r o a d   C A P E  T O W N  /  0 6 9  6 6 5  3 9 9 6  /  S E A P O I N T @ o u r l o c a l . c o . z a   /  @ O U R _ L O C A L

S A U C Y  B R E A D  PA R T Y  /  9 5
Sourdough with whipped basil butter, stuffed

olive skewer and herby caper–anchovy dipping sauce.

B A K E D  C A M E M B E R T  /  1 0 0
Roasted stonefruit, chilli honey with toasted sourdough melba. 

H O N E Y - C H I L L I  H A L L O U M I  /  9 8
Golden-fried, tossed in a spicy honey-chilli glaze. Yes. 

P R O M  P L AT E  /  1 2 5
Hummus, whipped feta, tahini yoghurt, hot honey tomatoes, 

roasted carrots with toasted sourdough melba. 

C R I S PY  C A L A M A R I  /  1 1 0
Salt and pepper fried calamari with chive aioli.

G R I L L E D  A R T I C H O K E  &  C O U R G E T T E  /  1 0 5
Tahini schmear, lemon herb dressing, olive oil. (v)

s
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S H A R I N G 
S TA R T E R

P L AT E S  

S M A S H E D  B A BY 
P O TAT O E S  6 5
With chive aioli.

T E N D E R S T E M  B R O C C O L I 
&  V I N A I G R E T T E  7 5

With caperberries.

C E L E RY ,  A P P L E  & 
P E C A N  S A L A D  7 8

Crunchy, sweet, nutty.

G R E E N  L E A F 
D R E S S E D  S A L A D  7 5

With parmesan.

Fa m o u s
b u r g e r s

O U R  S M A S H I E   /  1 3 0
Beef  smash patty, pickles, cheese, sauce + chips :)

NE W!   K o r e a n  C h i c k e n  B u r g e r   /  1 6 5
Crispy Korean fried chicken, sticky-sweet gochujang glaze, 

crunchy slaw, pickles, brioche bun.

O L ' S  V E G G I E  B U R G E R   /  1 6 0
Falafel burger with beetroot hummus, danish feta, 

pickles, iceberg lettuce, brioche bun + fries. 

O L ' s  B e e f  b u r g e r   /  1 6 5
Free-range beef  burger with our homemade bourbon sauce, 

pickles and mature cheddar, brioche bun + fries. 

T R U F F L E  M u s h r o o m  B E E F  B U R G E R  /  1 8 5
Free-range beef  burger with mature cheddar, truffle 
mushroom sauce, crispy onions, brioche bun + fries.

D o u b l e  u p  t h e  pat t y   5 0   /    E x t r a  c h e e s e   3 5  

S h ay n o ' s  c h i l l  m ay o   3 5   /   S m a s h  s a u c e   4 5  
a d d  o n s

E V E RY  F R I D AY  T I L L  8 P M
2 F O R 2 0 0

O L'S

 PR I VAT E  E VE N T S  -  B i r t h d ay ?  D i n n e r  pa r t y ?  B o o k  c l u b ?  FA M I LY  M E E T I N G ?  " I  Q U I T  T H E  J O B "  D R I N KS " -   BOOK WITH US 

 FROM  5 -  8  -  2  f o r  2 0 0  b u r g e r s  o n  f r i d ay  n i g h t s  DINNER DATE -  B O O K  N O W  O N  D I N E P L A N  -  CUTE 


