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

T h e  O r i g i n a l  / 1 6 0
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 6 0
Eggs poached in lemony spinach, leeks, edamame plus  
other greens with chunks of  creamy feta, served with 

your choice of  toast. * Make it vegan

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
C h a i  L at t e  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  5 2
I r i s h  c o f f e e  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                                                     8 5
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
R e d  C a p p u c c i n o .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                                                 4 5
P l u n g e r  C o f f e e .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                                           3 6  /  6 5
H o t  C h o c o l at e  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  4 8 
T E A  S E L E C T I O N .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                                                   3 0
                  S PA N I S H  L AT T E .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  7 0
                  C R E M E  B R U L E E .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  7 0
                  

\
OUR LocalS U N  -  M O N

8 A M  -  3 : 3 0 P M
T U E S  -  S AT

8 A M  -  L AT E

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 6 0
Free-range chicken livers and a poached egg on your choice of  toast. 

A r n o l d  B e n n e t t 	 1 5 0
An open-faced omelette with creamy poached haddock  
and parmesan with your choice of  toast.

E g g s  F l o r e n t i n e  	 1 5 0
Poached eggs on a bed of  wilted baby spinach,  
topped with hollandaise on your choice of  toast.

A n c h o v y  t o a s t 	 1 2 0
Anchovy butter with two poached eggs on your choice of  toast. 
 
M r  R a l p h s 	 1 3 5
Baby spinach and Danish feta folded into scrambled eggs  
topped with dukkah on your choice of  toast.

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.

Pa paya  pa r t y 	 1 3 5
Half  a papaya stuffed with fresh seasonal fruit and topped yogurt, 
honey and roast hazelnuts. 

Q U I N O A  B R E A K FA S T  B O W L  	 1 4 0
White quinoa, mushrooms, lemon yoghurt, hummus, one fried  
egg topped with spring onion, chilli crisp and petite greens.

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 a c o n  t o a s t i e 	  1 5 0
Bacon, brie and caramelised onion, toasted on your choice of  bread.

M u s h r o o m  T o a s t i e 	 1 4 0
Mushroom ragu and mozzarella, toasted on your choice of  bread.

S N A Z Z Y  B E A N S  	 1 2 5
Smokey tomato beans with chilli crisp, herb oil and micro greens, 
topped with a poached egg on your choice of  toast.

S m a s h e d  Av o  &  H u m m u s 	 1 3 4 
Roasted chickpeas & hummus served on two pieces of  toast. (v.)
+ Add egg 18 

S m a s h e d  Av o  &  t o m at o  	 1 4 0 
Roasted and fresh tomatoes with toasted almonds  
served on two pieces of  toast. (v.) 
+ Add egg 18 

S m a s h e d  Av o  &  D a n i s h  f e ta 	 1 3 5
Creamy Danish feta served on two pieces of  toast.
+ Add egg 18 

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. 
+ top with fried egg 18

E G G  M AY O  S L I C E 	 9 0
Free-range eggs mayo topped with mixed leaves.   
+ Make it spicy with Shayno’s famous chilli. 
+ Add Crispy Bacon 30

C H I C K E N  M AY O  S L I C E  	 9 5
With chopped tomato and mixed leaves.
+ Make it spicy with Shayno’s famous chilli. 
+ Add Crispy Bacon 30

B R U N C H  T I L L  3 : 3 0

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  . . . . . . . . .        6 0

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 5
S H AY N O ' S  C H I L L I  M AY O . . . .     1 5
S M A S H  S A U C E . . . . . . . . . . . .            4 5
S I D E  G R E E N  S A L A D . . . . . . . .        4 5

T e a  &  C o f f e e
S U B  M E S Q U I T E  -  N O  C H A R G E

SWEET  C R E M E  B R U L E E  F R E N C H  T O A S T  1 1 5   BRIOCHE ,  CREME PAT +  O R AN GE Z E ST

HAVE YOU SEEN OUR NE W  

G R O C E R  &  W I N E 
SHOPPIE IN  THE FRONT ?

P i c k  u p  s n a c k y  b i t s  a n d  a  b o t t l e  o f  w i n e  f o r  t o n i g h t ,  o r 
s o m e t h i n g  f r e s h  t o  ta k e  h o m e .  S t o c k e d  d a i ly  w i t h 
r e a d y - m a d e  m e a l s  l i k e  o u r  fa m o u s  m e at b a l l s  a n d 
l a s a g n e ,  d e l i  t u b s ,  s o u p s ,  a n d  b u i l d - y o u r - o w n  s a l a d s .

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  /  1 1 7  K L O O F  S T R E E T   C A P E  T O W N  /  0 6 4  6 4 2  5 0 0 4  /  k l o o f s t r e e t @ o u r l o c a l . c o . z a   /  @ O U R _ L O C A L
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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 5 0
Lightly pickled Baby carrots, beets and radishes tossed with garden greens, 
heirloom tomatoes, Danish feta and toasted pumpkin seeds with a red wine 
vinaigrette. + Add Grilled Chicken 60

T R O U T  S A L A D 	 1 9 0
Trout, baby gem, blanched broccoli, zucchini, pickled fennel, 
white wine vinegar and a Green Goddess dressing.

L A  M E D  S A L A D 	  1 4 5
Marinated bocconcini, slow roasted heirloom tomatoes, pickled fennel 
bulb, rocket topped with ciabatta croutons and our house dressing. 
+ Add Crispy Bacon 30 / Add Grilled Chicken 60

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

G O L D E N  S A L A D  	  1 5 0
Turmeric quinoa with roasted butternut, carrots, yellow pepper 
and baby corn topped with roasted almonds and a tahini dressing. 
+ Add Crispy Bacon 30

M e d i t e r r a n e a n  S c h n i t z e l 	  1 6 5
Homemade chicken schnitzel topped with napolitana sauce, 
melted mozz, rosa tomatoes, capers, black olives, Danish feta, 
baby spinach and parmesan.

F i l l e t  &  c h i p s 	 2 5 5
Marinated & sliced fillet, with jus, wild mushroom sauce and chips.

F I S H  &  C H I P S 	 1 9 0 
Beer-battered hake, mushy peas, tartar sauce and chips. 

C h i c k e n  L i m o n e  	  1 5 5
Creamy lemon sauce, capers, white wine, garlic and parsley 
served on wilted baby spinach.
+ Make it spicy with Shayno’s famous chilli 15.

B e e f  R a g u  L i n g u i n e 	 2 0 0
Slow-braised beef  ragu, silky linguine, 
tomato sauce, parmesan - pure comfort. 

C a p o n ata  L I N G U I N E 	 1 4 5
Tangy, salty-sweet tomato sauce with aubergine, tomatoes, capers 
and olives topped with Grant Padano and chopped parsley.
+ Add Grilled Chicken 60

Pa s ta  l i m o n e 	  1 6 0
Spaghetti with creamy lemon sauce, capers, white wine, 
garlic and parsley with parmesan crumbs. 
+ Add Smoked Trout 60 / + Add Grilled Chicken 60

C a p r e s e  S c h n i t z e l 	  1 6 5
Caprese - Homemade chicken schnitzel topped with napolitana sauce, 
melted mozz, rosa tomatoes, basil and parmesan.

H O T  G O O E Y  c H O C O L AT E  B R O W N I E 	 9 5
Served with a scoop of  vanilla ice cream.

S t i c k y  T o f f e e  P u d d i n g 	  9 0
Warm sticky toffee pudding with vanilla ice cream.

h o t  B a n a n a  B R E A D 	 9 5
Hot honey, brûléed banana.

Wa r m  a p p l e  c r u m b l e  	 9 5  
Homemade with vanilla ice cream. Rate it, we think it’s a winner.

C A K E Ss w e e t  t o o t h

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

O U R  S M A S H I E   /  1 3 5
Beef  smash patty, pickles, cheese, sauce + fries

  K o r e a n  C h i c k e n  B u r g e r   /  1 7 0
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 7 0
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 9 0
Free-range beef  burger with mature cheddar, truffle 
mushroom sauce, crispy onions, brioche bun + fries.

C H I C K E N  P R E G O  B U R G E R  /  1 5 5
Prego-marinated chicken breast with fresh tomato, 

crisp iceberg, caramelised onions, brioche bun + fries.

D o u b l e  u p  t h e  pat t y   5 0   /   C r i s py  B a c o n   3 0   /  D o u b l e  f r i e d  f r i e s   5 5   /  f r i e d   E g g   1 8    

S h ay n o ' s  c h i l L I  m ay o   1 5   /   S m a s h  s a u c e   4 5   /   E x t r a  c h e e s e   3 5   /   S w o p  f r i e s  f o r  s a l a d   -   n o  c h a r g e
a d d  o n s

LOCAL FAVE   O S S O  B U C O  2 1 0    SLOW-BR AISED BEEF SHIN IN  TOMATO R AGU SERVED ON MASHED POTATO FINISHED WITH A GREMOL ATA

E V E RY  W E D N E S D AY  F R O M  5 - 7
2 F O R 2 0 0

O L'S

A L M O N D  &  O R A N G E  C A K E .. 7 0
C A R R O T  &  G I N G E R  C A K E .. . . 7 0
C H E E S E C A K E . . . . . . . . . . . . . . . . . . . 7 5 
F L O U R L E S S  C H O C O L AT E 
T O R T E .. . . . . . . . . . . . . . . . . . . . . . . . . . . . 7 5 

l e m o n  d r i z z l e  s l i c e . . . . . . 5 5
G O O E Y  C H O C O L AT E
B R O W N I E .. . . . . . . . . . . . . . . . . . . . . . .  6 5
B a n a n a  b r e a d . . . . . . . . . . . . . . 4 5
I C E  C R E A M  S C O O P . . . . . . . . . . . 2 0

C H E C K  O U T  O U R  C A K E  D I S P L AY  F O R  D A I LY  S P E C I A L S
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O L ' S  C H I P O T L E  L E M O N  	  1 2 5
Absolut vodka, lemon juice, granadilla, chipotle, soda

A M A R U L A  C O L A D A 	 1 2 0
Amarula, Olmeca silver, strawberry, fresh cream & citrus, 
served over crushed ice

O L ' S  P I N E A P P L E  &  C H I L L I  M A I  TA I  	  1 1 5
Havana Club 3YO, Cointreau, pineapple juice, chilli syrup

J E L LY  B A BY 	  1 2 0
Absolut vodka, vanilla, pomegranate, pineapple & lemon-lime

L E M O N  D R O P  S O U R  	  1 2 5
Absolut Lime, Limoncello, Cointreau, 
lemon tea syrup, lemon juice, foam

G O L D E N  H O U R  R U S H  	  1 2 5
Martell VS, Frangelico, grapefruit, 
lemon-lime & foam

P O P S TA R  M A R T I N I  	  1 2 0
Stoli Vanilla vodka, Cherry, Cranberry, lemon-lime, & MCC

N E W  PA L  	 1 2 0
Inverroche Amber, Campari, elderflower, grapefruit juice

O L  S O U R S  	  1 2 5
Jameson whisky, Bitters, lemon-lime & foam
Pick your flavour - Litchi / Ginger Bread & Amaretto Sour /
Mushroom & Honey

PA P R I K A  WA S H E D  W H I S K E Y  S O U R  	  1 3 0
Fat-washed bourbon whiskey, Lime & simple syrup

S I G N AT U R E S

M I M O S A s  	 8 2
Bubbly, OJ
Pink - Rose bubbly, cranberry juice
Sunrise - Bubbly, Olmeca Reposado, grenadine, pineapple juice

                V E LV E T  C O C O A  R U M  	  9 5
Rich hot cocoa, spiced rum topped with fresh vanilla whipped cream

                D A R K  &  S T O R M Y  W I N T E R 	  9 5
Dark rum & Ginger Tepache, lime

                F I R E B A L L  G I N G E R  H E AT 	  1 1 0
Fireball whisky, pineapple, ginger, chilli & lemon

T H E  L O C A L  C R U S H  M I M O S A 	  8 2
Crushed grapes, elderflower, Bubbly

R O O I B O S  G & T   	  9 5
Twisted G&T with local rooibos, orange & tonic

O L  B L O O D Y  M A RY  	  1 1 0
Your favourite hangover cure * make it spicy

A P E R O L  S P R I T Z  	  1 2 0
Aperol, bubbly, soda

e a r ly  b i r d s

N E G R O N I  	 1 1 5
Beefeater Dry, Campari, sweet vermouth

M A R G A R I TA ' s  	  1 3 0
Olmeca Silver, lime
Pick your flavour - Watermelon /  
Peach & Orange / Passion fruit & Pineapple

M o j i t o ' s 	  1 1 5
Havana 3yr rum, mint, lemon-lime
Pick your flavour - Original / Apple pie /  Strawberry & choc /  
Passion fruit & chilli

J U N G L E  B I R D  	  1 2 0
Pineapple, mango, Havana 7yr, lemon-lime &  splash of  campari

E S P R E S S O  M A R T I N I 	  1 2 5 
Absolute vodka, Kahlua, espresso

PA L O M A  	  1 2 0
Olmeca Reposado, grapefruit, F&L soda, lime

PA S S I O N  F R U I T  M A R T I N I  	  1 3 5
Passion fruit, vanilla vodka, lemon-lime, pineapple & bubbly

o l d  fa i t h f u l s

P O M PA L O M A   /  9 5
Pomegranate & pineapple, 

lemon-lime, grapefruit foam 
& F&L tonic 

C U C U M B E R  G I M L E T   /  8 0
Cucumber, pineapple, lime 

juice, mint, foam 
& F&L soda

L i k e  a  v i r g i n

H O M E M A D E  T E PA C H E

A lightly sparkling fermented drink made from pineapple skins. 
Naturally probiotic, alcohol-free and gently tangy, with a fresh, clean finish.

E l d e r f l o w e r  &  C u c u m b e r 	 7 5
Floral, crisp, refreshing 

G r a p e f r u i t 	 6 5
Zesty, bright, slightly bitter

G i n g e r ,  C i n n a m o n  &  O r a n g E 	 7 0
Spiced, warming, citrusy

L i t c h i 	 7 0
Delicate, tropical, lightly floral

L E M O N 	 7 0
Fresh and lemon packed

PA S S I O N F R U I T 	 7 0
Fruity, citrusy

b a r 
s n a c ks

r o a s t  n u t s  / 8 5   /  o l i v e s  / 6 5
Pa r m e s a n  f r i e s  /  6 5  

P O M E G R A N AT E  &  E L D E R F L O W E R 	 1 1 5
Bubbly, F&L soda

P E A C H  &  PA S S I O N 	 1 1 5
Bubbly, F&L soda

R O O I B O S  &  O R A N G E 	 1 1 5
Bubbly, F&L soda

L O C A L  H U G O L E L L O 	 1 1 5
Bubbly, F&L soda

S P R I T Z

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

F & L  S O D A S  2 0 0 m l  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                       3 0 
( Dry Lemon, Ginger Ale, Soda, Tonic, Lemonade )

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

a p p l e t i s e r  /  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 / 1 l . . . . . . . . . . . . . . . . . . . . . . .                       3 0  /  4 5

d r i n ks

NE W!

NE W!

NE W!



D O O S  R E D 	 7 5  g l s
Juicy berries and zero pretence. 
Because you came for a good time, not a wine lecture.

T H E  M U L B E R RY  B U S H  ( H o u s e  R e d ) 	 7 5  g l s
Medium-bodied, plums and soft blackberry tones.

T H E L E M A  M O U N TA I N  R E D 	 8 0  /  2 8 0
Juicy mulberries, warm spice, smooth finish.

S E C AT E U R S  R E D  B L E N D 	 7 0  /  2 5 0
Perfume, spice, ripe red fruit. Everyday favourite.

FA I R V I E W  B U S H V I N E  C I N S A U LT 	 8 5  /  3 4 0
Raspberries, cherries, and a hint of  “I’ll just have one glass” 
energy. (Sure you will.)

A L L E S V E R L O R E N  C A B  S A U V 	 2 8 5
Prune, blackcurrant, oak spice and cigar box.

S U T H E R L A N D  C A B  S A U V 	 3 8 0
Dark berries, cassis, a whisper of  spice.

T H E L E M A  M E R L O T 	 3 6 0
Soft tannins, dark chocolate, classic elegance.

B A BY L O N S T O R E N  B A B E L 	 3 6 0
Black fruit with a savoury cigar twist.

M R  P  K N O W S 	 3 2 0
Strawberries, raspberries, wild mushrooms—more interesting 
than your ex.

I O N A  N E B B I O L O 	 3 8 0
Red cherry, raspberries, delicate spice. 
A little Italian swagger.

R e d

D O O S  W H I T E 	 7 0  g l s
Stone fruit upfront, zesty on the finish. 
Easy-drinking.

T H E  G O O S E B E R RY  B U S H  ( H o u s e  W h i t e ) 	 7 0  g l s
Crisp, dry, passionfruit and tropical freshness.

I O N A  E L G I N  H I G H L A N D S  S A U V  B L A N C 	 2 8 0
Cool climate elegance—vibrant, mineral, perfectly balanced.

S E C AT E U R S  C H E N I N  B L A N C 	 7 5  /  2 5 0
Flinty, fruity, and perfect for pretending you’re a wine snob.

B A BY L O N S T O R E N  C H E N I N 	 3 3 0
Dry and crisp with guava, pineapple, winter melon.

L E E U W E N K U I L  C H E N I N 	 8 0  /  2 9 5
Unoaked and wild—apple, pear, quince. 
Swartland simplicity.

G L E N E L LY  C H A R D O N N AY 	 8 0  / 2 9 0
Citrus peel, pear drop. 
Beautifully layered.

L A  B R I  C H A R D O N N AY 	 2 6 0
Clean, precise, with a touch of  summer rain on slate.

W H I T E

R O S E

B U B B LY

K R O N E  B R U T 	 9 5  /  3 8 0
Winter melon, white peach, fresh pineapple. 
Sundowners, sorted.

K R O N E  B R U T  R O S E 	 9 5  /  3 8 0
Salmon-pink with pomegranate and crisp red apples.

K L E I N E  Z A L Z E  B R U T 	 4 0 0
Strawberry and blackberry fizz. Always a celebration.

L E E U W E N K U I L  R O S e 	 8 0  /  2 9 0
Seriously good. Dry, elegant, soft red berries, earthy. 
Swartland vibes.

I O N A  S O P H I E  R O S e 	 8 0  /  2 9 0
Strawberries, wild berries, a touch of  sweet spice. 
Summer in a glass.

B A BY L O N S T O R E N  R O S e 	 3 3 0
Raspberries and rose petals with creamy strawberry yoghurt notes. 
Basically a pink holiday.

G L S  W I N E  1 1 0  F O R  2
Selected wines

d r a u g h t  1 0 0  F O R  2
Newlands Spring,
Stella Artios

C O C K TA I L S  T W O  F O R  o n e
Selected, obvs C O R O N A  6 0  F O R  T W O

C O R O N A  B U C K E T  1 8 0  F O R  S I X

E V E RY  D AY !

T U E S  -  S AT  -  4 P M  -  6 P M

H A P PY
H O U R S

O U R  L O C A L ,  I S  Y O U R  L O C A L  /  1 1 7  K L O O F  S T R E E T   C A P E  T O W N  /  0 6 4  6 4 2  5 0 0 4  /  k l o o f s t r e e t @ o u r l o c a l . c o . z a   /  @ O U R _ L O C A L

B E E R S

ON TAP

N E W L A N D S  S P R I N G . . . . . . . . . . . . . . . . . . . . . . .                       P I N T   6 5  /  H A L F  5 0

S T E L L A  A R T O I S . . . . . . . . . . . . . . . . . . . . . . . . . . .                           P I N T   6 5  /  H A L F  5 0

BOT TLE

D E V I L S  P E A K  F I R S T  L I G H T .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4 8

J A C K  B L A C K  S K E L E T O N  C O A S T  I PA . . . . . . . . . . . . . . . . . . . . . . . .                         4 5 

J A C K  B L A C K  AT L A N T I C  W E I S S . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             4 8

C A S T L E  L I T E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                             4 0

W I N D H O E K  D R A U G H T . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                     5 0

TA F E L . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                                   4 0

S AVA N N A  D RY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                            4 5

C O R O N A  /  C O R O N A  C E R O . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  4 5



S ta r t e r  +  M a i n  o r  M a i n  +  D e s s e r t  /  R 2 2 5

S ta r t e r  +  M a i n  +  D e s s e r t  /  R 2 9 5

B a k e d  C a m e m b e r t
Roasted stonefruit, chilli honey, toasted sourdough melba

R o a s t e d  T o m at o  S o u p
Homemade with parmesan croutons

M A I N S

O s s o  B u c c o
Creamy mash, gremolata

B e e f  R a g u
Slow braised beef, tomato, parmesan, herbs, silky pasta

R o a s t e d  P u m p k i n
Creamy white bean purée, burnt sage, chilli crisp

C r e a m y  M u s h r o o m  O r z o
Parmesan, thyme

M A I N S

h o t  B a n a n a  B R E A D
Hot honey, brûléed banana.

S t i c k y  T o f f e e  P u d d i n g
vanilla ice cream

WA R M  A P P L E  C R U M B L E
Served with a scoop of  vanilla ice cream

W I N T E R  S P E C I A L

s ta r t e r s

M A I N S

D E S S E R T S

f r o m  4 p m  T h u r s d ay ,  F r i d ay 
&  S at u r d ay  : )



T H E  N U T  B U S TA  . . . . . . . . . . . . . . . . . . . . 9 8
Banana, peanut butter, dates, 
cinnamon, milk, honey & cocoa

B E R RY  B L I S S  . . . . . . . . . . . . . . . . . . . . . . 1 0 5
Mixed berries, strawberry, banana, 
dates, milk, yoghurt & honey

C I T R U S  B U R S T  . . . . . . . . . . . . . . . . . . . . . 7 0
Black tea with lemon, lime, orange, 
grapefruit & F&L lemonade

PA S S I O N  F R U I T  . . . . . . . . . . . . . . . . . . . . . 6 5
Black tea with passion fruit, pineapple, 
vanilla, lemon & F&L soda

P E A C H  &  O R A N G E  . . . . . . . . . . . . . . . . . . 6 5
Black tea with peach, orange, lemon & 
F&L soda

C O M E  A L I V E  . . . . . . . . . . . . . . . . . . . . . . . . . 1 0 5
Banana, almond butter, espresso, 
milk & honey

G R E E N  B O O S T . . . . . . . . . . . . . . . . . . . . . . 1 2 0
Cucumber, pineapple, mint, avo, 
coconut water, apple & pear

A P P L E  &  C I N N A M O N  . . . . . . . . . . . . . 7 0
Black tea with apple, cinnamon, 
coconut water & F&L lemonade

WAT E R M E L O N  . . . . . . . . . . . . . . . . . . . . . . 8 0
Black tea, mint, lemon, watermelon,    
& F&L soda

M AT C H A  L E M O N A D E  . . . . . . . . . . . . . 1 1 5
Matcha green tea, tart lemonade, 
cucumber & mint

S M O O T H I E S

H O M E  M A D E  I C E D  T E A S

M AT C H A  M A G I C

+  A D D - O N S  -   L i o n ' s  M a n e  4 0  /  H e m p  P r o t e i n  3 0  /  S u p e r s o n i c  G r e e n s  4 5
+  M I L K  A LT S  -  A L M O N D  1 8  /  O AT  1 6  /  S O Y  1 8  /  M A C A D A M I A  1 8

G I N G E R B R E A D . . . . . . . . . . . . . . . . . 1 2 5
Matcha topped with ginger 
cold foam

R O O I B O S  M AT C H A . . . . . . . . . . . . . . . . . 1 1 5
Matcha with orange & rooibos cold foam

S T R AW B E R RY  &  VA N I L L A  . . . . . 1 2 0
Matcha with vanilla cold foam &
strawberry purée

L I T C H I . . . . . . . . . . . . . . . . . . . . . . 1 1 0
Matcha with litchi cold foam

S U P E R S O N I C
G R E E N S

A R A B L E
A powerhouse blend of  locally grown, pesticide-free 
microgreens, spirulina and lion’s mane mushroom. Packed 
with antioxidants, vitamins and minerals, to boost energy, 
support immunity, aid digestion and sharpen focus.

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

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

S U P E R  G R E E N

S TA C K  s m o o t h i e
A R A B L E  S u p e r s o n i c  G r e e n s ,  F r o z e n  p i n e a p p l e ,  b a n a n a , 

f r e s h  g i n g e r ,  M a c a d a m i a  m i l k ,  y o g h u r t .   1 2 5



2  F O R  2 0 0  B U R G E R S  B E T W E E N  5  A N D  7

L A B I A  S P E C I A L  2  t o a s t i e s  &  2   M O V I E  t i c k e t s  f o r  R 2 0 0

1 0 +  PA X   W E  A D D  1 2 %  S E R V I C E  C H A R G E  T O  TA B L E S   O F  1 0  A N D  M O R E .

E V E RY
W E D N E S D AY

E V E RY
T U E S D AY

Birthday? Dinner party? Wedding? 
Book club? Family meeting? “We’re 
celebrating something” drinks? Book 
with us. 

From set menus and sharing feasts to 
canapé-style spreads, we’ve got options 
for every kind of  moment. 
Scan the code, share a few details, and 
our team will get back to you.

e v e n t s

Our Local Sea Point is open 7 days a week from 8am for breakfast and lunch. 
Plus open - Thurs - Sat for dinner. Come visit @ 295 Sea Point Main Road. 

Our Local V&A Waterfront is open 7 days a week for breakfast, lunch and dinner.
Come visit us in the Aflred Mall. 

Want to join the team - we are always looking out for new talent. 
Send your CV to join@luckylocalsclub.com :)

d i d  y o u  k n o w . . .

W E  H AV E  A  L I T T L E  S I S T E R  & 
A  N E W  B O U J E E  A U N T ?

A R A B L E  S u p e r s o n i c  G r e e n s ,  F r o z e n  p i n e a p p l e ,  b a n a n a , 

f r e s h  g i n g e r ,  M a c a d a m i a  m i l k ,  y o g h u r t .   1 2 5




