
ALL DAY BREAKFAST

BEGINNINGS
to start & to share

SEAWEED & SALT
AT THE  BRASS  BEL LAT  THE  BRASS  BEL L

OUR EGGS BENNY  85
poached eggs (2), spinach and

mushroom or crispy bacon, homemade
hollandaise english muffin

until 15h00

HARD SHELL TACOS 105
slow-cooked saucy beef,
coriander, guacamole,

salsa, sour cream

TWICE COOKED PORK BELLY  119
with an apple mash & butternut

chips

CALAMARI TUBES  95
grilled or fried, served with a 

citrus and soy ailoi

SALDANHA OYSTERS  155
freshly shucked oysters, red onion 
vinaigrette & homemade hot sauce

TUNA TARTARE 109
avocado, basil oil, citrus soy,

crispy shallots

MAIN MENU

BLACK MUSSELS  85
shallots, white wine, cream

toasted ciabatta

BABE’S BACON & BRIE  69
our babe’s favourite croissant -brie

cheese, bacon, basil pesto 
& balsamic reduction

CHEF’S SMALL PLATES

HALLOUMI 79
friend halloumi with harissa 

FOCACCIA  65
with hummus, tomato jam & 

zesty marinated olives

always changing

SAVOURY RICE  69 / 99
zucchini,  roast butternut,

sweetcorn, harissa sauce, toasted seeds
add crayfish tail 105

FROM THE SEA
CALAMARI TUBES  155
grilled or fried, citrus-soy mayo

& thick-cut fries 

SUSTAINABLE LOCAL CATCH 179
green beans, baby tomatoes, capers

lemon and parsley butter

SEARED TUNA  239
200g yellowfin tuna

stir-fry veg, tom yum cream

FISH & CHIPS  125 / 145
sustainable hake, battered or grilled

chips, tartar sauce, pea puree 

GRILLED PRAWNS  189 / 259
6 or 9 prawns, savoury rice

lemon butter or garlic butter

BLACK MUSSELS  145
shallots, white wine, cream

toast & garlic butter

SHEILA’S MEDDLEY  229
filled calamari tubes, seared tuna (100g)

 & two grilled queen prawns
served with citrus soy aioli, homemade hot

sauce & tom yum cream 

PLATTER FOR TWO  699
grilled linefish, grilled prawns (6), black
mussels, calamari tubes, savoury rice,

lemon butter & garlic aioli

FROM THE FIRE  SQ
From the fire - our Chef honours our South
African heritage with phenomenal flavours

from the “braai” - always changing 

SALADS
QUIONA 125

quinoa, baby tomatoes, cucumber, feta,
baby spinach, pickled beetroot, red onion,

avocado & a citrus soy dressing 

REAL GREEK  95
olives, tomatoes, red onion,

cucumber, feta, green pepper,
olive oil, dried oregano

no lettuce

POKE BOWL
sushi rice. julienne vegetables,
avocado, sesame, japanese mayo

veg 99  tuna  129

EGGS YOUR WAY (2) - 39
Scrambled | poached | fried

served with ciabatta 
ask about our add ons



FROM THE LAND

SUSHI BAR

HOUSE BURGER  110
chicken or beef, brioche bun, garlic 

aioli, pickled tomatoes & fries
vegan option available - 109

PORK BELLY  215
slow cooked pork belly, red wine jus,

baby potatoes, spinach & butternut chips

MAKHANI CHICKEN CURRY 149
served with sambal, wood-fired naan, 

rice & cucumber raita 
* vegetarian option available 129

WOOD FIRED PIZZA

MARGHERITA (V) 85
tomato base, mozzarella, sliced tomatoes 

& basil leaves

SPICY GOMEZ  129
spicy beef, caramelised onion, chilli,
mozzarella, cheddar, pickled jalapeno

GARLIC PITA (V) 69
olive oil, garlic, fresh herbs, tzatziki

+ feta & olives  29

VEGETARIAN (V)  119
spinach, mushrooms, caramelised onion,

feta, rocket & harissa sauce

THE FAB  129
feta, avocado, bacon

& mozzarella 

BUFFALO CHICKEN 119
bufallo basted chicken, blue cheese,

mozzarella & caramelised onions

ROSES (4PCS)
linefish 69 / tuna  79 

SASHIMI (3PCS)
linefish 95 / tuna  105 

CALIFORNI ROLLS (4PCS)
 tuna 45 / prawn 40 / veg 35

RAINBOW ROLLS (8PCS)
tuna 110

DEEP-FRIED ROLLS (4PCS)
tuna 55 / prawn 49 / veg 40

MAKI ROLLS (8PCS)
tuna 69 prawn 59 / veg 50

HARBOUR PLATTER 199
tuna roses (2), tuna rainbow 

rolls (4), tuna nigiri (2), 
prawn california rolls (4)

THE REEF (V)  155
veg california (8), veg maki (8)

& a veg handroll

ADD IT ON ..

Bacon & Cheddar ....
Jalapeno & guacamole ...
Halloumi & harissa ...
Mozarella, tomato & basil pesto ...
Blue cheese & caramelised onion ...
Brie & tomato jam ...

39
per pair

SWEET ENDINGS

AMARETTO DOM PEDRO 59

KAHLUA DOM PEDRO 59

AMARULA DOM PEDRO  59
CHOCOLATE FONDANT 65

with a salted lemon sabayon

CREME BRULEE 75
classic french dessert

BAKE OF THE DAY ?
ask, and we’ll tell you all about it

PASTA OF THE DAY  SQ
Our Chef’s use fresh and seasonal

ingredients for the pasta of the day

ICE CREAM  59
flavour of the day

OUR SPECIALS
BURGER MONDAYS
Buy one & get one free, every Monday from 18h00 onwards. Sit-down only.

TACO TUESDAYS
Buy one & get one free, every Tuesday from 18h00 onwards. Sit-down only.

PIZZA WEDNESDAYS
Buy one & get one free, every Wednesday from 18h00 onwards. Sit-down only.

RAMEN THURSDAYS
Pop-up Ramen & small plate menu, Thursday from 18h00 onwards

HAPPY HOUR
R28 draught beer, R50 cocktails, R39 glasses of wine & R55 small plates. Monday to Friday, 18h00 to 20h00

DRAGON ROLL (8PCS)  85
tempura prawn california roll,

avocado, spicy mayo

We hereby respectfully advise that gratuity (tip) is not included in our menu prices. 
The norm for good service is 10% of the total bill. 

The payment of gratuity is entirely voluntary and the amount is based on the quality of service. 
However, a 10% discretionary service charge will be levied on tables of six or more. 



COFFEE & TEA
Americano
Cappuccino
Flat White
Latte
Single Espresso
Double Espresso
Irish Coffee
Kahlua Coffee

35
39
40
42
18
28
69
69

28/
30/

Hot Chocolate
Chai Latte
Dirty Chai
Mocha
Iced Mocha
Iced Coffee
Red Espresso
Red Cappuccino

45
45
52
49
49
35
29
35

Ceylon Tea
English Breakfast
Rooibos Tea
Earl Grey Tea
Green Tea
Chamomile Tea
Peppermint Tea
Lychee

25
25
25
25
25
29
29
29

SOFT DRINKS
Still Water
Sparkling Water
Fruit Juice
Coke
Coke Zero

39
39
32
29
29

29/
29/

Sprite Zero
Fanta Orange 
Creme Soda
Schweppes Cans
Ice Tea

29
29
29
29
39

Appletizer
Grapetizer
Red Bull Cans
Tomato Cocktail
Rock Shandy

40
40
39
67
49

APEROL SPRITZ  85
aperol, prosecco, soda

PORNSTAR MARTINI  75
skyy passionfruit, vanilla, lime, prosecco

ESPRESSO MARTINI  75
skyy vodka, frangelico, espresso

PALOMA  85
espolon tequila, honey, lime, grapefruit tonic

NEGRONI  75
bulldog gin, campari, cinzano rosso

GIN APEROL SOURS  75
bulldog gin, aperol, apricot liqueur, lime, foam

MARGARITA  85
espolon tequila, triple sec, lime, chilli salt rim

THE BOHEMIN  95
bisquit VS, vanilla, lime, mint, soda

COCKTAILS SHOOTERS
CHOCOLATE CAKE (x2)  55
frangelico, vodka, orange slice

SPRINGBOK (x2)  49
peppermint liqueur, amarula

JAGERMEISTER  35 each

BLOWJOB (x2)  59
kahlua, amarula, whipped cream

JACK DANIELS FIRE  35 each

ESPOLON GOLD TEQUILA  59 each

OYSTER SHOOTER (x2)  49
cactus jack tequila, tabasco

KAMIKAZE (x2)  59
vodka, triple sec, lime

CELEBRATE WITH US
Seaweed and Salt is the perfect place to host your next celebration! 
Give us a call on 021 788 5455 or pop an email through to info@brassbell.co.za

LIVE MUSIC & ENTERTAINMENT
Looking for something fun to do? Why not take a look at what’s playing at the Kalk Bay
Theatre, or check out our live music lineup. 



FROM THE TAP

OUT THE CAN

SPIRITS

THE WINE LIST

Heineken
Heineken Silver
Windhoek
Jack Black Lager
Devil’s Peak

52
53
51
56
49

42/
43/
41/
46/
39/

Captain Morgan Spiced
Captain Morgan Dark
Red Heart Rum
Bulldog Gin
Bombay Sapphire
Hendricks Gin
KWV 3YO Brandy
KWV 12YO Brandy
Richelieu
Klipdrift
Klipdrift Premium
Bisquit
Bisquit VSOP

30
30
32
35
40
49
32
55
32
32
39
53
85

Skyy Vodka
Skyy Passionfruit
Skyy Citrus
Skyy 90
Absolut Vodka
Espolon Reposado
Espolon Blanco
Don Julio Tequila 
Jack Daniels
Johnnie Black
Bains
Jamesons

30
30
30
55
35
59
59
95
35
42
35
45

FROM THE BOTTLE
Windhoek Lager 400ml
Heineken / Silver
Castle Lager
Black Label
Amstel
Strongbow
Savanna Dry / Light
Devil’s Peak IPA

42
40
36
39
39
45
49
55

Castle Lite
Flying Fish
Hunters / Gold
Corona 
Sol
Brutal Fruit
Bernini
Devils Peak Ale

39
35
38
49
42
38
38
40

Bomb Squad Pilsner 500ml
Bomb Squad Lager 500ml
Guinness Can 440ml

49
49
55

ALCOHOL FREE
Savanna Lemon
Heineken 0.0
Castle Free
Devil’s Peak Zero
Virgin Mojito
Virgin Pina Colada
Virgin Daiquiri

49
40
36
35
59
75
75

Steenberg Sparkling Sauvignon
Steenberg 1682 Brut MCC
Graham Beck Brut Rose MCC
G.H. Mumm Brut Champagne

369
479
485

1799

70 /

Our House white wine
Durbanville Hills Sauvignon
Neil Ellis West Coast Sauvignon
Steenberg Sauvignon
Durbanville Hills Chardonnay
Steenberg Chardonnay
Idiom Bianco
KWV Chenin Blanc

199
219
255
319
219
419
279
210

69 /
75 /

75 /

75 /

Our House red wine
Durbanville Hills Merlot
Whalehaven Red Blend
Steenberg Merlot
KWV Cabernet Sauvignon
Idiom Rosso

199
220
289
589
230
279

69 /

79 /

REMEMBER IT’S
HAPPY HOUR!
Monday-Friday 
6 to 8pm

uncapped free wifi for all our patrons - “GUEST” - BrassBell@2024

OUR HIKING CLUB
Join our WhatsApp group and become a part of
our Sunday Morning hikes around the peninsula,
followed by a braai at Seaweed & Salt


