
Welcome to Noop. We hope you feel at home here, because that’s how we 

think of our restaurant. After all, we spend more time here than we do at  

our homes. Our beautiful heritage building breathes warmth and  

hospitality. We know many of our guests by name; some of them have 

become our friends. 

As for us, we were customers before we became owners. Noop was established 

in 2005, and we had an affinity for the restaurant when we took it over in 

2012. It ’s still as popular with returning locals as it is with visiting tourists, 

and we’ve kept everything people love about it while also making it our own. 

The menu you’re reading, for example, has got bigger and more adventurous. 

There’s plenty for you to choose from, and we’re sure you’ll find something 

you like. The meals are all fresh, and so is the inspiration on our specials 

board. If you have special requests, we’ll try our best to accommodate them. 

Whatever you order, you can enjoy it knowing that we make the same kind 

of food here as we do at home. Unpretentious. Often spontaneous. Always 

delicious. 

Zian

STORIES OF  
FOOD & WINE



Keep it fresh, keep it local, keep it simple. This is what we try to do with 

each meal. Nothing comes out of a tin, so if something on our menu isn’t 

available, it ’s because we couldn’t get an ingredient that day. As much as 

possible, we try to support local suppliers: our fruit , vegetables and flowers 

almost always come from nearby, herbs come from our very own garden. And 

we don’t over-elaborate or unnecessarily complicate recipes, because we like 

to respect the purity of our ingredients. We think food tastes better that way.

STARTERS

Homemade Potato  Gnocchi  (V) 
Wild  & c u l t i v a t e d  mu sh r o oms,  b a l s am i c  p o a ch e d  p e a rs,  

c r i s p y  s a g e ,  b a s i l  p e s t o,  p a r m e s an ,  t r u f f l e  bu t t e r.

R82.00

Fresh Saldanha Bay  Black  Musse ls
Cha rd onna y,  g a r l i c,  o n i o n ,  h e r b s  & c r e am .

* sub j e c t  t o  a v a i l a b i l i t y

R85.00/R165.00

Pork Bel ly
S l o w  r o a s t e d  w i t h  h o n e y  & s o ya  s e r v e d  w i t h  c a s h e w  nu t  c u r r y  c r e am , 

c a r r o t  p u r é e ,  t empu ra  l i t c h i  & pa rs n i p  c r i s p s.

R89.00

Beef  S i r lo in  Tag l iata
S ea r e d  & s l i c e d  t h i n ,  l emon  & t h yme  o l i v e  o i l ,  smo k e d  s a l t ,  

p a r m e s an ,  w i l d  r o c k e t ,  c i a b a t t a .

R89.00

Norwegian Salmon
Cur e d  w i t h  g i n ,  s u g a r  & Ma ld on  s a l t ,  c u c umb e r  yo g u r t ,  

r e d  o n i o n ,  d i l l  ma yonna i s e ,  w i l d  r o c k e t ,  f l a t b r e a d .

R92.00

Prawn Tempura (4)
Gr i l l e d  a ub e r g i n e ,  t oma t o  c o n c a s s e ,  g u a c amo l e ,  

b a s i l  mayonna i s e ,  s w e e t  c h i l l i  d r e s s i n g.

R108.00
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We put “special” into our specials. They change daily, because they depend 

on two things: creativity and availability. Sometimes we’re simply inspired to 

try something new. Sometimes we find meat or fish that’s normally difficult 

to come by. And sometimes a supplier will offer us something so interesting 

or unusual that , even if it ’s a herb or a garnish, we’ll conjure up an entire 

meal around it .

SAL ADS House Salad
Baby  h e r b s,  f e t a ,  o l i v e s ,  c o n f i t  t oma t o,  a v o c a d o,  r e d  o n i o n ,  

g r i l l e d  b aby  ma r r o w,  Pe ppad e w  & v i n a i g r e t t e .

R79.00

Duck & Mango Salad
Baby  h e r b s,  d u ck ,  man g o,  b e a n  s p r o u t s,  s p r i n g  o n i o n s,  r a d i s h ,  

t o a s t e d  c a s h e w s,  s o ya ,  h o n e y,  c h i l l i  & g i n g e r  d r e s s i n g.

R87.00

Crisp Calamar i  Caesar 
Cr i s p y  s q u i d ,  c o s  l e t t u c e ,  p a r m e s an ,  e g g ,  a n ch o v y,  

c r o u t o n s  & d r e s s i n g.

R89.00/R165.00

Seared & Tempura Tuna
Baby  l e a f,  a v o c a d o,  b e an  s p r o u t s,  j u l i e n n e  v e g e t a bl e s,  wa s ab i ,  

g i n g e r,  ma yonna i s e ,  s e s am e  s e e d s  & a s i a n  d r e s s i n g.

R92.00/R179.00
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These are a few of our favourite things. Recommendations are always 

personal, but here are the meals we most often choose for ourselves. The 

duck dishes – salad or main – which are our own creations, and which 

people drive from Cape Town for specially. The venison loin, which is a rare 

treat . The salmon, which we love preparing as much as we love eating. And, 

for vegetarians, the mushroom risotto, which is truly one of life’s simple 

pleasures.

MAINS Wild & Cul t i vated Mushroom Risot to  (V)
Pa r me s an ,  g a r l i c,  wh i t e  t r u f f l e  o i l  & h e r b s.

R135.00

Pork Bel ly
Carame l i s e d  a pp l e ,  r o o t  v e g e t a bl e s,  b ra nd y  j u s.

R175.00

Thai  Red Chicken & Prawn Curry
Co r i a nd e r,  g i n g e r,  l emon g ra s s,  l im e  l e a f,  c o c o nu t  c r e am ,  

e g g  f r i e d  j a sm i n e  r i c e .

R179.00

Pan Fr ied Line  F ish
Swe e t  p o t a t o  & c a r r o t  ma s h ,  g r e e n  v e g e t a bl e s,  b e e t r o o t  p u r é e ,  

l emon  & d i l l  b e u r r e  bl a n c.

SQ
* s e e  bl a c k b o a rd  f o r  d e t a i l s
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Crisp Roast  Hal f  Duck
Co i n t r e a u  j u s,  p o t a t o  & bu t t e r n u t  d auph i n o i s e  & v e g e t a bl e s.

R180.00

Slow Roasted Deboned Karoo Lamb Neck
Gremo l a t a ,  r e d  w i n e  j u s,  c r o qu e t t e s ,  v e g e t a bl e s.

R189.00

Norwegian Salmon
Impo r t e d  f r e s h .  Swe e t  p o t a t o  & c a r r o t  ma s h ,  g r e e n  v e g e t a bl e s,  

b e e t r o o t  p u r é e ,  l emon  & d i l l  b e u r r e  bl a n c.

SQ

* s e e  bl a c k b o a rd  f o r  d e t a i l s

Not all meats are created equal. So we handpick ours personally and almost 

daily at a local butcher in Paarl. Our beef is matured for at least 32 days. 

Our venison usually comes from our farm in the Namibian Kalahari and 

occasionally from the Karoo, depending on the time of year. We know what 

to look for and where to find it , and we make sure you’re served the best 

there is.

MEAT
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S e r v e d  w i t h  Fr e n ch  f r i e s ,  ma s h e d  p o t a t o,  p o t a t o  & bu t t e r n u t  
d auph i n o i s e ,  p o t a t o  w e d g e s  u n l e s s  s t a t e d  o t h e rw i s e .

Rump Steak
S e r v e d  w i t h  o n i o n  r i n g s  & a  s au c e  o f  yo u r  c h o i c e .

300g – R179.00

Sir lo in  Steak
S e r v e d  w i t h  o n i o n  r i n g s  & s au c e  o f  yo u r  c h o i c e .

300g – R189.00

Pla in  F i l le t
With  o n i o n  r i n g s  & s au c e  o f  yo u r  c h o i c e .

200g – R185.00
300g – R225.00

Fi l le t  au Poivre
Cr u s t e d  w i t h  bl a c k  p e p p e r c o r n s  & f l amb é e d  w i t h  b rand y,

s e r v e d  w i t h  o n i o n  r i n g s  & Mada ga s c an  g r e e n  p e p p e r c o r n  s a u c e .

200g – R189.00

Noop Fi l le t
Topp e d  w i t h  g o r g o nzo l a  & h e r b  bu t t e r,  c r i s p  p o t a t o  w e d g e s,  

o n i o n  r i n g s  & r e d  w i n e  j u s.

200g – R192.00

Homemade Venison Burger  (200g)
Bac on  j am ,  ma t u r e  c h e dda r,  c o s  l e t t u c e ,  t oma t o,

h om emad e  s e s ame  s e e d  r o l l ,  s e r v e d  w i t h  Fr e n ch  f r i e s  & on i o n  r i n g s.

R125.00

Homemade Grass - fed Beef  Burger  (200g)
On i on  ma r ma l ad e ,  ma t u r e  c h e dda r,  c o s  l e t t u c e ,  t oma t o,

h om emad e  s e s ame  s e e d  r o l l ,  s e r v e d  w i t h  Fr e n ch  f r i e s  & on i o n  r i n g s.

R125.00

Sauces
Wild  mu sh r o om ,  t h ym e  & t r u f f l e  |  Mada ga s c an  g r e e n  p e p p e r c o r n  & b rand y 

|  R ed  w i n e  j u s  |  Go r g o nzo l a  c r e am

 R26.00

Extras

On i on  r i n g s  –  R32
Mash e d  p o t a t o  –  R32

Fr e n ch  f r i e s  -  R32
Po t a t o  w e d g e s  –  R32

Po t a t o  & bu t t e r n u t  d auph i n o i s e  –  R32
Swe e t  p o t a t o  ma s h  –  R35

Ve g e t a bl e s  –  R35
S i d e  s a l a d  –  R35
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First impressions count. Lasting impressions count more. That’s why we 

put such love into the end of your meal. We add a little something special 

to turn the traditional into the exceptional. Our ice creams are genuinely 

homemade and inspired by what’s in our kitchen at any time.

DESSERT

Trio  of  homemade Ice -cream
Ask  wa i t r o n  f o r  t o d a y ’s  s e l e c t i o n .

R75.00

Apple  Crumble
Cr ème  f r a î c h e ,  c i n namon  & b rand y  s y r u p.

R75.00

Pineapple  Crème Brûlée
Coc onu t  i c e - c r e am ,  t o a s t e d  p e anu t s,  s h a v e d  c o c o nu t  &  

p i n e a pp l e  p u r é e .

R77.00

Mzansi
“Sou t h  A f r i c a”

Trad i t i o n a l  ma l v a  p udd i n g ,  m i l k  t a r t  m i l l e - f e u i l l e ,  
Ama r u l a  i c e - c r e am ,  s o e t k o e k i e  c r umb s.

R78.00

Couver ture  Chocolate  Tor te
Co f f e e  & haze l n u t  i c e - c r e am ,  s a l t e d  bu t t e r s c o t c h ,  b ra nd y  s n a p.

R83.00

Cheese  Board
F i v e  s p e c i a l l y  s e l e c t e d  c h e e s e s,  

h om emad e  p r e s e r v e s  & b i s c u i t s .

R105.00
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DRINKS

TERBODORE COFFEE
NOOP BLEND o r  GREAT DANE BLEND

Ame r i c a n o   R22 .00

De c a f f e i n a t e d   R22 .00

Ca ppu c c i n o  -  S i n g l e   R26 .00

 -  Doubl e  R29 .00

Ca f f è  La t t e   R29 .00

Esp r e s s o   -  S i n g l e   R18 .00

 -  Doubl e  R22 .00 

A lmond  Mi l k   +R10 .00

HOT DRINKS

Red  E sp r e s s o    R18 .00

Red  Ca ppu c c i n o  R29 .00

Red  La t t e    R29 .00

Ho t  Cho c o l a t e   R30 .00

Ce y l o n  Tea  (D i lmah )   R18 .00

Eng l i s h  B r e a k f a s t  Te a  (D i lmah )  R18 .00

Roo i b o s  Tea  (D i lmah )  R18 .00

COFFEE & HOT DRINKS
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Ca ppu c c i n o  -  S i n g l e   R26 .00

 -  Doubl e  R29 .00

Ca f f è  La t t e   R29 .00

Esp r e s s o   -  S i n g l e   R18 .00

 -  Doubl e  R22 .00 

A lmond  Mi l k   +R10 .00

HOT DRINKS

Red  E sp r e s s o    R18 .00

Red  Ca ppu c c i n o  R29 .00

Red  La t t e    R29 .00

Ho t  Cho c o l a t e   R30 .00

Ce y l o n  Tea  (D i lmah )   R18 .00

Eng l i s h  B r e a k f a s t  Te a  (D i lmah )  R18 .00

Roo i b o s  Tea  (D i lmah )  R18 .00

COFFEE & HOT DRINKS



COLD DRINKS

Cok e ,  Fan t a ,  C r e am  S oda ,  S p r i t e   R23 .00

Cok e  Z e r o,  TAB,  Sp r i t e  Z e r o  (330m l )  R23 .00 

Cok e ,  Co k e  L i g h t ,  TAB,  G i n g e r  A l e ,  Ton i c,  D r y  L emon  (200m l )  R18 .00

A pp l e -  & Gra p e t i z e r   R28 .00

I c e  Tea  -  L emon/Pea ch  R28 .00

Fr e s h  Ju i c e s   R30 .00

Min e ra l  Wa t e r  ( S t i l l  /  Spa rk l i n g )   -  300m l   R17 .00

  -  750m l   R32 .00

Ro ck  Shand y   R37 .00

Mi l k s h a k e s  -  On e  s i z e  R40 .00

Cho c o l a t e ,  S t a wb e r r y,  Mo cha ,  Pe anu t  Bu t t e r

In a world of celebrity chefs, ours prefer to leave their egos at the door. 

We work as a team. And, like all good teams, we collaborate. We share.  

We complement . Without exception, the food is better for it .

DAY MENU

Avai lable 
11:00 -  16:00
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L i g h t  Mea l s

Beef  Sa lad
F i l l e t  s t r i p s,  b a by  h e r b s,  a v o c a d o,  r e d  o n i o n , 

p e p p e rs,  c h e r r y  t oma t o,  h a r i s s a  mayonna i s e ,  s w e e t  p o t a t o  c r i s p s.

R85.00

Free- range  Chicken Schni tze l
Mush ro om  s au c e ,  Fr e n ch  f r i e s/ s i d e  s a l a d .

R95.00

Crispy  Sal t  & Pepper  Squid
Ai o l i ,  Fr e n ch  f r i e s/ s i d e  s a l a d .

R95.00

Beer  Bat tered Line  Caught  Hake
Fr e n ch  f r i e s ,  h om emad e  t a r t a r  s a u c e .

R98.00

P izza

Hand c ra f t e d .  S t o n e  b a k e d .  T h i n  c r u s t .
Mad e  w i t h  s p e c i a l i t y  f l o u rs.

Margher i ta
Mozza r e l l a ,  t oma t o,  o r i g a num .

R65.00

Bianco
(No tomato base)

Mozza r e l l a ,  g o r g o nzo l a ,  f i g  p r e s e r v e ,  w i l d  r o c k e t .

R90.00

Noop
Mush ro om ,  r e d  o n i o n ,  c h i l l i ,  g a r l i c,  a v o c a d o.

R100.00

The Usual
Mozza r e l l a ,  b a c o n ,  a v o c a d o,  f e t a .

R100.00

Asian
Mozza r e l l a ,  c h i c k e n ,  p i n e a pp l e ,  r e d  o n i o n ,

p e p p e rs,  c o r i a nd e r.

R100.00
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We add  a  10% s e r v i c e  c h a r g e  t o  t a bl e s  o f  6  o r  mo r e .
A l l  p r i c e s  i n c l u d e  VAT.  We  a c c e p t  V ISA ,  E l e c t r o n ,  Mas t e rCa rd , 

Mae s t r o,  D i n e rs  & Ame x  bu t ,  r e g r e t t a bl y,  n o  c h e qu e s.


