
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

LIGHT MEALS 
 

Leopard Bar Breakfast – served all day  145 
grilled back bacon, pork sausage, boerewors sausage, black mushroom, tomato 
two eggs sunny side up with buttered toast and jam 
 

Classic Grilled Beef Burger  125 
with chopped lettuce, tomato, sautéed onions 
and crispy fries served one of three ways 
- plain, Mozzarella /cheddar cheese or monkey gland sauce 
 

Grilled Chicken Burger  125 
with chopped lettuce, lemon aioli and crispy fries 
 

Grilled Ostrich Burger 145 
with red wine marmalade onions, blueberry 

and beetroot chutney and crispy fries 
 

RCH Club Sandwich            145 
home smoked chicken breast, bacon, avocado, Emmental, lettuce and tomato  
with fries and salad 
 

Club Sandwich Large  155 
For the hungry! Same as our normal club just bigger and served on Ciabatta 
 

Prawn Tempura 165 

with chips and ponzo sauce 
 

Battered Calamari Tubes 125 

with sauce tartare  
 

Oriental Platter  175 

sweet soy sesame chicken skewers, tempura prawns, 

home-made vegetable spring rolls served with ponzo sauce 
 

Mini Burger Platter  215 

(6 mini burgers - recommended to share) 

mini lamb, beef and chicken burgers with French fries and chilli mayonnaise 
 

Beef Biltong and Droëwors   195 

120g Beef Droëwors and 240g Beef Biltong 
 

Caesar Salad 110 
fresh organic cos lettuce coated with creamy Caesar dressing, sprinkled  
with anchovies, crispy bacon, matured parmesan shavings and topped with herb 
croutons 
Option with chicken:                                                            135 
 

Prawn Cobb Salad         165 
mixed baby leaves, drizzled with lemon vinaigrette topped with Marie Rose 
prawns, rosa tomatoes, red onion, boiled egg, fresh avocado and crispy Parma 
ham 

 

TAXI MENU: 
 

LET US HELP GET YOU HOME SAFELY 
Please ask a member of staff to arrange taxis for you:  
 
 

Motor Coach  Rates Differ 
A selection of  luxury vehicles based at the hotel that will get you home safely! A 

professional driver can also be able to assist with getting your car home safely 

too! 
 
 

SPORT TAXIS  021 447 44 44  
Rate per Km   + - R17 per Km 
 
 

Riki’s Taxis   0861 745 547 
Camps Bay   + -R125 

Cape Town    + -R185  

Atlantic Sea Board  + -R205 
 
 

Please note that is a waiting period of approximately 10 to 25 minutes 

for any of the above services. 
 
 

ACCOMMODATION RATE 
 

12A Stay and Play – enquire about the 48 hour rate at reception. 
 

SUBJECT TO AVAILABILITY AND BOOKING TO BE MADE 

ON THE DAY. 
 

       

 

                                                     

 

 

 

Facebook/12apostleshotel      

Show your waiter that you ‘LIKE’ our Facebook page and 

receive a traditional shooter ‘Springbokkie’ with our 

compliments.  

Only redeemable once per guest and must  

be accompanied with an existing order. 

AND….. 
 

 

                                                

Twitter: @12_apostles 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

UP and Coming events in the 
Leopard Lounge 
 

LIVE MUSIC 

Monday – Jenni Oliver 

Tuesday – Jeremy Olivier 

Wednesday – Jeremy Olivier 

Thursday – Guest Musician  

Friday – Guest Musician 

Saturday – Breakfast Included  
 
 

COCKTAIL OF THE MONTH: POM-POM MARTINI   
 
 
PLEASE ASK FOR OUR CRAFT BEER MENU 
 

 
AFTERNOON  
TEA BY THE SEA  
 
Our legendary tea by the Sea is the ideal way to spoil yourself or to 

celebrate a special birthday, kitchen Tea or Baby Shower. Indulge in 

scrumptious, freshly baked scones and fresh cream, cupcakes, and mouth-

watering   finger sandwiches, enjoyed with the perfect cup of tea or coffee. 

The Tea by the Sea buffet is served on weekends in The Conservatory, 

while cake stands are available daily for those who prefer individual 

service.  

 
Time: 10h00 – 16h00  
Price: R 215 per person 

 

AFTERNOON TEA 
 

HIGH TEA MENU: High Tea per person  215 

Please ask you waiter for more details   
 

Tea or coffee with one high tea item   75 
 

Tea or coffee with two high tea items   90 
 

Tea or coffee with biscuits    70 
 

DESSERTS 
 

Baked Cheese Cake     115 
with lemon crème fraîche topping and a strawberry syrup 
and fresh strawberries 
 

Cake of the Day     95 
please ask your waiter for details 
 

Vanilla Crème Brûlée     90 
 

Trio of Ice-Cream / Sorbet 90 
Choose your favorite three:  

Vanilla – Chocolate – Strawberry - Honeycomb - Peppermint crisp - Coffee 

 Pineapple sorbet- Kiwi sorbet- Lemon sorbet 

  

Ice Cream Sundae                                                                 95 

vanilla, chocolate and strawberry ice cream scoops in a salted caramel sauce, 
topped with caramelized white chocolate and candied pecan nuts 
 

Fruit Selection      80 
sliced fruit with honey crème fraîche 
 

South African Cheese Board  175 
4 local cheeses, brioche, walnut loaf, red onion marmalade, fig jelly, 
seed crackers, parmesan crisp 
 

 
 

DESSERT WINES AND PORTS PER GLASS 
 
 

Vin de Constance 2008   160 
 

Waterford – Heatherleigh NV   75 
 

Peter Bayly Dry White Port 2007                 55 
 

Boplaas Tawny Port NV   40 
 

De Kraans Cape Ruby Port NV   40 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

HOT BEVERAGES 
 

TEA, COFFEE AND ICED DRINKS 
 
 

Pot of tea         27 
 

Filter coffee         27 
 

Cappuccino         30 
 

Caffé latte         30 
 

Espresso         23 
 

Double espresso        26 
 

Red espresso         26 
 

Red cappuccino         30 
 

Hot chocolate         30 
 

White hot chocolate        30 

 

Iced coffee         30 
 

Don Pedro (single shot)        65 

- Kahlua 

- Amarula 

- Jameson’s 

- Cape Velvet 

- Amaretto 
 

Bos Iced tea – apple or lemon       30 
 

Variety of fresh fruit juice       27 
 

Variety of smoothies        50 
 

Milkshake         45 

chocolate, vanilla, strawberry, banana, lime or coffee 
 

Double Thick Milkshake       55 

chocolate, vanilla, strawberry, banana, lime or coffee 

 
 

  

CIGARS 
 

Cohiba Siglo II   Ring Gauge 42mm Length 129mm      330 

A full bodied cigar with spicy earthy aromas, with a long woody finish. 
 

Cohiba Siglo VI  Ring Gauge 52mm Length 150mm      505 
Medium to full in body, this cigar offers up, masterfully, notes of spice,  

Seville orange marmalade, coffee beans, old oak, potpourri and creamy vanilla. 
 

H Upmann Magnum 46  Ring Gauge 46mm Length 143mm     345 
Smooth quality during smoking with some pepper notes and a  

light spiciness on the finish. 
 

Montecristo Joyitas  Ring Gauge 26mm Length 115mm     145 
Joyitas pack a real punch of true leathery, woody Montecristo flavours. 
 

Romeo y Julieta short Churchills  Ring Gauge 50mm Length 124mm    465 
A solid core of medium bodied flavours that include sweet spices and  

roasted nuts. Strong wood finish. 
 

Romeo Y Julieta No.3  Ring Gauge 40mm Length 117mm     185 
A medium bodied cigar with hits of coffee bean flavour. Wood finish. 
 

Davidoff Grand Cru No. 5  Ring Gauge 41mm Length mm                 185 
Made from rich blend of Dominican tobaccos and complimented 

by Connecticut wrapper, this is a pleasure for any cigar lover. 
 

Hoyo de Monterrey Epicure No.2  Ring Gauge 50mm Length 124mm   345 
A deep spiciness dominates this cigar, overtone of sweet cocoa bean 

and hits of nutmeg and cinnamon with a woody finish. 
 

Montecristo No.4  Ring Gauge 42mm Length 129mm  235 
Coffee, cocoa and vanilla flavours blended in great harmony with a medium 

tobacco taste. 
 

Montecristo Petit Tubos  Ring Gauge 42mm Length 129mm 245 

Montecristo No.4 in aluminum tubing, ensuring the cigar is kept fresh and safe 

when carried around. 
 

Montecristo No.5  Ring Gauge 40mm Length 120mm 185 

A subtle cigar with floral and woody notes recommended to all levels of smokers. 
 

Fellows Cigarellos  Ring Gauge 8mm Length 90mm 35 

Selected tobaccos, most carefully manufactured, with fine taste and aroma. 

Available in Fine Aroma and Black Cherry flavours. 
 

DANGER!  

SMOKING CAUSES HEART DISEASE  
Not for sale to persons under the age of 18 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DIGESTIFS 
 

COGNAC    
Bisquit Cognac VSOP         150 

Cognac Raynaud Sabourin Fontvieille 35yr      175 

Courvoisier VSOP Cognac        75 

Hennessey VSOP Cognac        80 

Hennessey XO Cognac                    220 

Remy Martin VSOP Cognac       75 

Remy Martin XO Cognac       250 
 

POT STILLED BRANDY 
Klipdrift Gold                     30 

KWV 20 Year Old         130 

KWV Imoya VSOP        60 

Oude Molen 14yr         65 

Van Ryns 12yr          65 

Van Ryns 15yr          110 
 

GRAPPA 
Antonella         47 

Dalla Cia Cab/Merlot or PN/Chardonnay      41 

Tangara Lemon Eau De Vie        93 

Wilderers Muscato, Pinotage, Fynbos or Pear Williams     43 
 

PREMIUM TEQUILA  
Olmeca Extra Aged Black        29 

Patron Café XO          39 

Patron Anejo          85 

Patron Reposado         77 

Don Julio Reposado      58 
 

SAMBUCCA 
Lupini Gold, Black or Inferno        25 
 

LIQUEURS 
Branca Menta             38 

Fernet Branca              41 

Jagermeister           30 

Manderine Napoleon                   36 

Underberg                   41 

Wilderers Raspberry                 48 

 

 

 

WINES BY THE GLASS 
 

METHOD CAP CLASSIQUE  & CHAMPAGNE 
              GLS  /   Bottle 

Graham Beck Brut MCC             NV     80 / 355 
 

Simonsig Kaapse Vonkel           2013        80 / 355 
 

Krone Rose Cuvee Brut MCC   2013                    95 / 48 
 

Lanson Champagne                    NV 295 / 1375 
 
 

WHITE WINE 

Bouchard Finlayson Missionvale – Chardonnay 2012     140 / 505 
 

Ashbourne –  White Blend  2014                                                65 / 235 
 

Bouchard Finlayson Blanc de Mer – White Blend 2014     70 / 265 
 

Bouchard Finlayson – Sauvignon Blanc 2014      80 / 295 
 

Lomond– Sauvignon Blanc  2014                     65 / 225 
 

Backsberg – Chardonnay  2013                     70 / 255 
 

Bouchard Finlayson Kaaimansgat – Chardonnay 2014     100 / 360 
 

Bouchard Finlayson Sans Barrique – Chardonnay 2013     95 / 340 
  

AA Badenhorst - Chenin Blanc  2014          65 / 240 
 

Jordan ‘The Real Mcoy’ – Riesling  2014                    80 / 295 
 

ROSE 
 

Grangehurst Cape Rosé Blend  2013       60 / 205 
 

Morgenster Caruso Rose  2014                                                       70 / 280 
 

RED WINES 

Bouchard Finlayson Galpin Peak – Pinot Noir 2012 170 / 655 
 

Bouchard Finlayson Hannibal – Red Blend   2013 170 / 655 
 

Dalla Cia - Cabernet Sauvignon  2012 105 / 385 
 

Groote Post – Merlot  2013        90 / 355 
 

Ken Forrester Renegade – Rhone Style Blend  2011      85 / 315 
 

Thelema Sutherland – Pinot Noir  2012       85 / 335 
 

Raats Jasper Red – Bordeaux Style Blend  2013 105 / 410 
 

Kaapzicht - Pinotage  2011                               90 / 325 
 

Tierhoek -  Syrah, Grenach, Mourvedre  2012                               80 / 270 
 

Domain Grier - Grenache  2011           90 / 350 
 

Le Riche Richesse – Bordeaux Style Blend  2012  85 / 320 
 

Dombeya Boulder Road Shiraz  2011 80 / 275 
 

Should you wish to choose from a larger selection of wines, 
we can gladly offer you our full wine list. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

REFRESHMENTS  
 

REFRESHMENTS NON ALCOHOLIC 
 

MIXERS: Coke, Coke Light, Tonic, Soda, Ginger Ale     29 
 

Appletizer                                      35 

 

Grapetizer (White and Red)                   35 
 

300ml Aqua            24 
 

1lt Aqua           45 
 

BEERS: 
 

Mitchell’s Draught  330ml        48 

   470ml        57 
 

Castle Lite Draught 300ml        40 

   500ml        48 
 

 

 

Windhoek Draught Bottle   41 
 

Amstel Lager                       34 
 

Black Label           34 
 

Castle Lager or Castle Lite        34 
 

Guinness           51 
 

Millers           36 
 

Hansa Pilsner          34 
 

Heineken          41 
 

Peroni           38 
 

Windhoek Light or Lager       34 
 

Corona           58 
 

Smirnoff Spin          35 
 

 
PLEASE INQUIRE ABOUT OUT CRAFT BEER MENU 

 
NON ALCOHOLIC BEER: 
 

Clausthaler           46 

WHISKEYS 
 

 
 

MALTED  
Ardberg 10 yr          75 

Balvenie 15 yr          134 

Bushmills 16 yr          104 

Dalwhinnie 15 yr         125 

Glenfiddich 15 yr        92 

Glenfiddich 18 yr        125 

Glenlivet 18 yr   126 

Glenlivet 21 yr   215 

GlenMorangie 18 yr  162 

GlenMorangie Lasanta, Quinta Ruban or Nector D’or  75 

Longmorn 15 yr         139 

Laphroig 10 yr          70 

Lagavulin 16 yr          135 

Oban 14 yr                      119 

Singleton 12 yr          48 

Springbank 10 yr         70 

Strathisla 12 yr          98 

Talisker 10 yr          75 

Wild Geese          70 
 

 
 
 
BLENDED WHISKY 
Balletines 12 yr          56 

Balletines 21 yr          75 

Chivas 18 yr          130 

Royal Salute 21 yr  305 

Famous Grouse 18yr                     102 

Johnnie Walker Black         49 

Johnnie Walker Gold                       110 

Johnnie Walker Platinum                  123 

Johnnie Walker Blue         305 

Jameson 12yr     58 

Jameson 18yr Reserve     152 

Jameson Select Reserve     48 

Jameson Gold    86 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SPIRITS LIST 
 

 
RUM 
 

Bacardi             26 

Havanna Anejo 3yr        24  

Captain Morgan Dark         26   

Kraken  Black                     36 

Pink Pigeon         41 

Pyrat XO         43 

Ron Zacapa 23yr        64 

Spiced Gold          24 
 

 
 

 

GIN 
 

Bombay Sapphire         30 

The Botanist         49 

Hendricks             49 

Inverroche Classic        27 

Inverroche Amber        27 

Tanqueray           27 

Tanqueray 10          52 

Jorgensen’s         39 

 
 
 
 
 

VODKA 
 

Absolut  Range            28 

Belvedere          41 

Ciroc               48 

Grey Goose          41 

Primitiv Vodka         38 

Sky 90          49 

Wyborowa              25 

Zubrowka Bison Vodka        31 

WINE COCKTAIL 
 

STRAWBERRIES & BLANC     70 

Sauvignon Blanc, strawberry juice, dash of lemon, some fresh mint.  

All shaken and strained. Topped with soda water 
 

CHAMPAGNE / METHOD CAP CLASSIQUE COCKTAILS 
 

CLASSIC                   112 

Courvoisier VS, bitters, sugar cube and MCC 
 

APEROL SPRITZ      134 

Aperol liqueur, MCC topped with soda and fresh orange slice 
 

PERFECT LADY      75 

strawberry bon- bon syrup and MCC 
 

SWEETLIPS SPARKLE     80 

Pineapple and vanilla extract and MCC 
 

THE GRAND MIMOSA     140 

Grand Marnier, orange juice and MCC  
 

MIMOSA       80 

Orange Juice and MCC 
 

CLASSY CHAMPAGNE COCKTAIL     205 

Guy Cadel, La Grande Josiane Cognac liqueur  

with a twist of fresh orange 
 

LAZY LEOPARD      85 

The Leopard Bars signature drink  

spiced rum, pineapple juice and MCC 
 

 

BARMANS CHOICE:  
 

JACK THE LEOPARD      80 

Jack Daniels, Passion fruit, raspberry bitter and lime 

 

STRAWBERRY BUBBLES     90 

Kracken rum, Licthi, fresh strawberry and soda  

 

TROPICAL ROOIBOS TEA     85 

Peach snapps, Rooisbos tea, fresh citrus   

 

MOUNTAIN LEOPARD     90  

Banana, peach and Jägermeister – a must try! 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

COCKTAILS 
 

MARTINIS 
 

CUCUMBER MARTINI 78 

Tanqueray gin, cucumber syrup, apple juice and a squeeze of fresh lime 
 

BISON - TINI  125 

Zubrowka vodka, Chambord liqueur, pineapple and vanilla extract 

with fresh thyme 
 

EXQUISITE KIWI MARTINI  115 

Ciroc vodka, fresh kiwi, kiwi syrup and pineapple juice 
 

AN APPLE A DAY…… 75 

Klipdrift premium brandy, apple, ginger and ginseng extract 

with a dash of apple juice 
 

THE GOLDEN GIRAFFE                                                                 89 

A marriage of Grand Marnier, Klipdrift gold infused with chai extract 
 

MARGARITA’S & MUDDLE’S 
 

STRAWBERRY MARGARITA  80 

Silver tequila, fresh strawberries, strawberry juice and lime juice 
 

CHILLI & CUCUMBER MARGARITA  80   

Silver tequila, fresh red chilli, cucumber syrup and lime juice 
 

THE GOOSE                                                                               92  

Grey Goose vodka, muddled with gooseberries. A dash of  

elderflower syrup and a dash of fresh lime juice 
 

 

 
 
NON-ALCOHOLIC COCKTAILS 
 

PINEAPPLE AND VANILLA CHAI ICED TEA 65 

Chai iced tea, with pineapple and vanilla extract 
 

BABY MOJITOS 60 

Fresh lime, fresh mint and mint syrup, topped with dry lemon 
 

APPLE COOLER 53 

Green apple flavour and pineapple juice, topped with soda 
 

ROOIBOS, GUAVA AND ROSE WATER ICED 60 

Homemade rooibos iced tea, with guava and rose water extract 
 

APPLE, GINGER AND GINSENG MOJITO 88 

Virgin mojito, with apple, ginger and ginseng extract, topped 

with gingerale 

 

COCKTAILS  
THE BARTENDERS SELECTION 
 

BEE(R)S KNEES      78 

Pilsner styled lager, a local craft beer Mitchell’s Forester’s draught, 

paired with fresh lemon juice, Gordons gin, mint leaves and honey.  

Well worth the taste 
 

ZACAPA - COLADA      138 

Ron Zacapa 23 rum, shaken with pineapple, vanilla and chai extract. 
 

ATLANTIC SUNSET      82 

White rum, Malibu, blue curacao, orange juice, mango juice and 

a dash of grenadine  
 

NEW AGED COLADA      75 

Spiced gold rum, pina colada syrup, pineapple juice and 

coconut cream 
 

HONEY, IM HOME                                   105 

Ron Zacapa 23 rum, Monis medium cream sherry, apple juice 

and a dollop of honey 
 

THE HUGO                   85 

MCC, Elderflower syrup, fresh lemon and mint topped with soda water 
 

DON JULIO PALOMA                  135 

Don Julio reposado tequila, vanilla syrup, freshly squeezed grapefruit  

and lime juice 
 

MOJITO’S 
 

ITALIAN STRAWBERRY MOJITO    84 

White rum, strawberry syrup, fresh strawberries, fresh mint 

and lime juice, topped with MCC 
 

PINK MOJITO       80 

Pink Pigeon spiced rum, vanilla syrup, cranberry juice, 

fresh mint and limes 
 

CITRUS AND SPICE MOJITO     80 

White rum, cinnamon syrup, fresh mint and fresh citrus fruit 
 

G&T MOJITO TWIST                  86 

Tanqueray gin, cucumber syrup, fresh basil leaves,  

cucumber, lime, pineapple juice topped with tonic water 
 

MOJITO THYME      80  

White rum, mojito mint, raspberries, lime and thyme all topped 

sparkling water 
 

 
  


