
Crispy Kingklip with Black Rice | 310
Cr i spy  f r ied  K ingk l ip  on  an  i s l and  o f
seeded b lack  r i ce  w i th  a  l igh t  d i l l ed
Cha  Ca  cu r ry  sauce ,  su r rounded by  a
br ight  sea  o f  sweet  and  sour  Nam J im.

Vista Burger (G) | 280 
200g  homemade pat ty,  on ion  chutney,  
matu re  cheddar,  V i s ta  mayo  on  a
br ioche  sesame bun  w i th  a l l  the  t r immings .  

Umami Ribeye Steak (G) | 450
W i ld  Mushrooms  in  a  miso  in fused  c ream,
served  w i th  c r i spy  dauph ine  pota toes .

Fragrant Roasted Pumpkin Wedges (VG) | 330   
W ith  a  Thanda i  masa la ,  rose  peta l  c rus t  
and  red  sorghum,  tamar ind  dr i z z le  sa lad .

Chicken & Prawn Curry | 395
A f ragrant  cu r ry  o f  succu lent  ch icken
f i n i s h e d  w i t h  p r a w n s  a n d  c u r r y  l e a f  t e m p e r i n g ,  
s e r v e d  w i t h  p i c k l e s  a n d  f re s h l y  m a d e  ro t i .

Spiced Lamb Cutlets | 465
Creamy baba  ghanoush  len t i l s ,  
Tu rk i sh  p ick les  and  cabbage  tabbou leh .
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S Broccoli Caesar Salad | 195
Long-s temmed brocco l i  on  a  pudd le  o f
Caesar  d ress ing ,  topped w i th  edemame,
c r i spy  sun f lower  seed  Pangra t ta to ,
g ra ted  parmesan  and  c r i spy  capers .

Signature Salad (G V) | 210
A lea fy  sa lad  w i th  shaved  app le ,  da tes ,  
f r i e d  b r u s s e l  s p ro u t s ,  g o rg o n z o l a ,  w a l n u t  b r i t t l e  
a n d  p a r m e s a n  w i t h  V i s t a  p o p p y s e e d d re s s i n g .

Korean Fried Chicken Sandwich (G) | 260
Fr ied  ch icken  breas t  f i l l e t  d ipped in
gochu jang  dress ing  on  so f t  b r ioche
a long  w i th  mayo  and  our  ca r ro t  da ikon  p ick le .
A  c r i sp  As ian  s law  i s  se rved  a longs ide .  

Very Mushroom Toast (G V) | 210
An indu lgent  s tack  o f  but te ry  mushrooms
on  char red  c iabat ta  w i th  miso  c rème.
Served  w i th  we l l -d ressed  leaves .  

Gochujang Cauliflower (G VG) | 205 
Cr i spy  roas ted  cau l i f lower  bathed  in
g o c h u j a n g  d re s s i n g ,  b a b y  g e m l e t t u c e ,  r a d i s h ,  
a p p l e ,  s e s a m e s e e d  a n d  s p r i n g  o n i o n .  

Vista Chicken Schnitzel (G) | 285
Topped w i th  s law  ta r ta re  
and  a  s ide  o f  g remola ta  pota toes .

Vista Bar & Lounge
in collaboration with
Karen Dudley

Served  da i l y  f rom 12pm to  10pm

“De l i c i o u s  a l wa y s  w i n s. ”
Karen  Dud ley

Known for her vivacious energy, creative cuisine concoctions 
and love of  toast, Chef  Karen Dudley never fails to delight 
whoever steps foot into her kitchen.

A collaboration born from a desire for fresh, clean and 
wonderfully unstuffy food, Karen and One&Only Cape Town’s 
team have created a bespoke menu that will simultaneously 
delight and enchant all who try it, leaving every guest wanting more.

By adding a twist to some of  South Africa’s most well-known 
and classic dishes, embracing flavours and ingredients from 
the world over, Karen Dudley and Vista Bar & Lounge’s 
collaborative efforts ensures that no matter what, the food 
before you always tastes like home.

V is ta  Bar  &  Lounge  |  IG  @oocapetown |  FB  @OneAndOnlyCapeTown

o n e a n d o n l y c a p e t own . c om



Served  da i l y  f rom 7am to  10pm

Seasonal Fruit Plate (G VG) | 105

Mixed Berry Smoothie Bowl (G V) | 120
Honey  roas ted  grano la  and  seed  mix ,  coconut ,
go j i  ber ry  and  f resh  banana .

Napoletana Eggs (G N V) | 145
Poached eggs ,  cher ry  tomato  re l i sh ,
Cape  seed  loa f ,  baby  sp inach  and  bas i l  pes to .

Eggs Benedict (G P) | 170
Engl i sh  muff in ,  poached eggs ,  baby  sp inach ,  
gypsy  ham and  Ho l landa i se .

Eggs Royale (G) | 180
Engl i sh  muff in ,  poached eggs ,  
f l aked  Norweg ian  sa lmon and  d i l l  mousse l ine .

Bhisto & Avocado on Rye (G V) | 140    
Poached egg,  fe ta  cheese ,  baby  sp inach  
and  beet root  hummus .

German Currywurst (G P) | 160
Pork  sausage,  c r i spy  c rushed green on ion  potatoes ,  
horse rad i sh  yoghur t  c rème.

Peri-Peri Chicken Livers (G) | 160
Cr i spy  pan- f r ied  f ree- range  ch icken  l i ve r s ,  
c re a m y  p e r i - p e r i  s a u c e ,  m o s s  p a r s l e y,  re d  o n i o n ,  
t o a s t e d  b r i o c h e .

Potato, Onion & Sumac Rosti (VG) | 150
Avocado,  sundr ied  tomato  re l i sh ,  sp inach ,  
toas ted  sun f lower  seeds .

French Toast (G V) | 140
Sa l ted  ca ramel ,  c innamon Granny  Smi th ,  
Canad ian  map le ,  cocoa  n ibs .

Karen’s Latke (P) | 195 
A c r i spy  pota to  pancake  topped w i th
c rème f ra i che ,  two  poached eggs ,
h o r s e r a d i s h  H o l l a n d a i s e ,  v e g e t a r i a n  “ c a v i a r ” ,  
c r i s p y  p a n c e t t a ,  c r i s p y  a n d  p i c k l e d  o n i o n s .

Our menus are prepared using local, seasonal ingredients. 

All fish is sustainably sourced and our coffee is               
Rainforest Alliance certified.

Please notify our service colleagues if you have any known   
food allergies or intolerance. 

Our food is prepared in an environment where peanuts/nuts   
and other allergens are handled. 

Currently there is no separate concerned allergen-free 
preparation area.

All prices are quoted in ZAR, inclusive of 15% VAT.

(A) Alcohol | (G) Gluten | (N) Nuts | (P) Pork | (S) Shellfish
(V) Vegetarian | (VG) Vegan
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A curated  se lect ion  o f  sma l le r  p la tes ,
per fect  on  i t s  own or  de l ight fu l l y  shared
w i th  f r i ends ,  each  d i sh  bu r s t s  w i th  Ka ren ’s  
c rea t i v i t y  and  f l avour  and has  been  pe r fec t l y  
pa i red  w i th  a  se lec t ion  o f  beve rages ,
for  a  d i f fe rent  k ind  o f  toast .

Mebos Chicken Skewer | 130
Tender  ch icken  th ighs  g lazed
wi th  a  sweet  and  tangy  apr i cot  chutney,
d ressed  w i th  cor iander
-  a  f resh  take  on  a  South  A f r i can  favour i te .

 Normand ie  Es ta te  Karen  |  195

Lamb Baklava (G N) | 160
F r a g r a n t  l a m b s h o u l d e r  s l o w - c o o k e d a n d  l a y e re d  
i n  f l a k y,  c r i s p y  p h y l l o  t o p p e d w i t h  s e s a m e d u o
and a  d r i z z le  o f  pomegranate  reduct ion .

 The  Sea  Dragon  |  230

Lumpia (G) | 140
Trad i t iona l  F i l ip ino  sp iced  mince
ro l led  in  a  nes t  o f  f r ied  spr ing  ro l l  r ibbons ,
se rved  w i th  Nam J im and  sweet  ch i l i .

 Fa i r v iew  Sh i raz  |  150

Kale Pakora with Peanut Podi (G N) | 95
Pakora  bat te red  ka le  w i th  coconut  l ime  re l i sh ,  
tamarind drizzle and crunchy peanut chutney crumble.

 R i j k s  P r i va te  Ce l la r  Chen in  B lanc  |  215

Prawn Toasts (G S) | 160
Sesame-c rus ted  prawn  toas t s
w i th  Nam J im d ipp ing  sauce .

 One&Only  B ru t  NV  |  165

Smashed Cucumber Salad (S) | 95
A burs t  o f  f reshness  and  c runch  w i th  a
Ch inese  b lack  v inegar  d ress ing  and  ch i l i  c r i sp .

 Ci t rus  Spr i t ze r  |  105

Beef  Kubenia (N) | 140
Midd le  Eas te rn - s ty le  bee f  ta r ta re
w i th  our  own  tah in i  and  p ine  nuts ,
topped w i th  a  v ib rant  pomegranate  ch imichur r i .

 Wh iskey  Sour  |  175

Black Rice Salad | 160
A v i b r a n t  s a l a d  t o p p e d w i t h  s m o k e d s a l m o n ,  
a v o c a d o a n d  d i l l .

 Dusk  |  160

Cauliflower Larb in Baby Gems (N) | 105
A b r i g h t  L a o s - i n s p i re d  ro a s t e d  c a u l i f l o w e r  s a l a d  
n e s t l e d  i n t o  c r i s p  b a b y  g e m l e t t u c e  c u p s
topped w i th  f resh  nuts .

 Bu i tenverwacht ing  Bu i ten  B lanc  |  115

Vada Pau (G) | 115
A c r i spy  a romat i c  pota to  ba l l  i n  a  so f t  bun
wi th  tamar ind  dr i z z le ,  co r iander  ra i ta
and  c runchy  f r ied  ch ickpeas .

 Diese l  &  Dus t  Go lden  La rger  |  100
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