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SPIRITS

SOFT DRINKS BEER & CIDER

HOUSE WINES

Bacardi Rum

Tipo Tinto Rum

Hobbs Cape Dry Gin

Hobbs Pink Pepper Gin

Albatross Vodka

Jamesons Whisky

Klipdrift Premium Brandy

Olmeca Tequila Blanco

A  selection of soft drinks are 

available.
2M

Manica

Savanna Dry

Padstal Chardonnay

Paul Cluver Sauvignon Blanc

Jan Friskal Merlot

Essay Syrah

Cederberg Sustainable Rose

Bosman Cabernet Sauvignon

Man Family Sparkling Wine

 

INCLUSIVE BEVERAGES
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INCLUSIVE COCKTAILS

MOJITO
Bacardi White Rum, lime juice, sugar, soda water and mint.
Served on ice.

THE TIPSY DHOW
Tipo Tinto, coconut milk, banana and papaya blended with chai seeds 
and crushed ice.

INCLUSIVE AFTER DINNER SPECIALS

AFFOGATO
Vanilla ice cream, Espresso, Whisky and Almond Biscotti.

IRISH COFFEE
Hot coffee, sugar and Whisky topped with cream.

AMARULA DOM PEDRO
Amarula, cream and ice cream.

If you would prefer a premium whisky to be added to one of the above selection, 
please choose from our exclusive list and request so with your host.
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LIQUEURS & SPIRITS

RUM BEER & CIDER

VODKA & GIN

Campari 

Southern Comfort

Amaretto

Sambuca

Kahlua

Pimms

Aperol

Pernod

Captain Morgan Dark Rum 

Malibu 

Bacardi Gold 

Heineken

Absolute

Belverde

Bombay Sapphire

Tanqueray

Musgrave Pink

Clemengold Citurs

Indlovu Orange Marula

Blind Tiger 

A Mari Indian Ocean 

$2.50

$2.00

$2.00

 $2.50

$2.50

$2.00

$2.00

 $2.00

 $2.50

$2.50

$2.00

 $3.00

$3.00

$4.50

$3.00

$3.00

 $3.50

$3.00

 $3.00

$3.00

$3.50

EXCLUSIVE BEVERAGES
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WINE LIST
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CHAMPAGNE

SPARKLING WINE

MOËT & CHANDON
Citrus fruit aromas with yellow fresh fruit flavours of pear, apple and peach.
Food suggestion: White fish

$145.00

DOM PERIGNON
On the nose aromas of almonds and powdered cocoa with a hint of dried flowers. 
The full taste lingers with the utmost of elegance on a sappy, spicy note.
Food suggestion: White fish

$465.00

SNOW MOUTAIN VONKEL CHENIN
Fresh aromas of green apple and acacia blossom are backed by subtle hints 
of minerality.
Food suggestion: Shellfish, seasonal fruits, omelettes , eggs benedict

$28.00

PONGRACZ BRUT
Perfect balance of crisp acidity and fragrant green apples finished 
with subtle brioche.
Food suggestion: Chicken and seafood

PONGRACZ ROSE
Delicate yeasty tones layered with toast and ripe fruit. Full foamy mouth of black 
fruit flavours with a lingering aftertaste.
Food suggestion: Chicken and seafood

$40.00

$40.00
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PROTEA
Gentle Valencia and Sicilian blood orange vie with a grapefruit tang and lemon 
zest on the nose. Tangy, juicy citrus is obvious in the mouth too - with more of 
that blood orange and grapefruit apparent, but in a soft, harmonious package.
Food Suggestions: Grilled fish, seafood, creamy pastas, chicken

GLENELLY THE GLASS COLLECTION UNOAKED
The wine has complex aromas of citrus, lime zest, marmalade and melon. On the 
palate there is a beautiful round comforting texture with wonderful length and 
intense fruit complexity and a mineral oyster shell finish.
Food suggestion: Grilled fish and red meat

CHARDONNAY

$15.00

$25.00

WHITE BLENDS

HAUTE CABRIERE CHARDONNAY PINOT NOIR
Elegant fruit underlined by firm acidity. White peach, lychee and red fruit with a 
delectable full mouth feel and balance.
Food suggestion: Fish, chicken and mediterranean cuisine

BOSCHENDAL CHARDONNAY PINOT NOIR
Fruit and elegance with hints of red berries and a touch of spice.

Food suggestion: Poultry, cream based dishes or salmon

$25.00

$30.00

STARK-CONDE KARA TARA 
Western Cape, majority coming from Elgin and Overberg. This oaked Chardonnay 
has typical notes of lemon, grapefruit, almond and a slight mineral finish.
Food Suggestion: Soft cheeses, chicken, cream sauces, fish 

$38.00
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SARONSBERG
The wine has a translucent colour with a green edge, showing prominent tropical, 
gooseberry and fruit salad flavours, followed by hints of grass. A full – bodied 
mouth feel and a refreshing flinty aftertaste.

Food suggestion: Goats cheese and feta cheese

SPRINGFIELD LIFE FROM STONE
The minimum yield of a vine reflected in 70% quartz stone is truly reflected in 
this wine, the flints, black powder nose with a mineral palate will become more 
pronounced with age.

Food suggestion: Fish, shellfish, vegetarian, goats cheese

SAUVIGNON BLANC

$20.00

$45.00

ATARAXIA
This wine favours individuality and minerality ahead of pure, pungent fruit, but 
still shows hints of passion fruit and citrus as well as green melon aromas. These 
are effortlessly reflected on the palate and are complemented by a lively acidity 
which underpins a classy structure and succulent texture. 
Food suggestion: Salads, seafood, seafood pasta and spicy foods

$28.00
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WATERFORD ROSE MARY
The aroma is minerally driven with delicate raspberry fruit undertones. The natural 
acidity from the different Mediterranean varietals add a lovely soft texture to the 
wine and provides a crisp and fresh finish.
Food suggestion: Perfect low alcohol wine enjoyed with light summer dishes

ROSÉ WINE

$28.00

CHENIN BLANC

BROOKDALE MASON ROAD 
Paarl. Fragrant and inviting, the wine opens with honeysuckle and pear drop; 
evolving to an electric current of topicality, like an island storm – pineapple, 
mango, zingy squeezes of lime, the flintiness of rain. On entry a bloom of 
honeycomb precedes fleshy pear and that abundance of tropical fruit, around 
which an enlivening acidity sculpts and cools.
Food Suggestions: Creamy dishes, seafood, roast chicken, salads, pork 

$22.00

KAAPZICHT SONSTEEN 
Aromas of grapefruit, almond, and orange peel weave a captivating tale with 
this pale gold wine. Three days of skin contact offers a palate with a dry finish 
and lively acidity, accented by notes of orange pith and white peach. Nuances 
emerge with each sip, creating a lasting and unforgettable impression.
Food Suggestions: Seafood, white fish, soft cheeses, sweet and sour dishes, salads

$30.00

PIERRE JOURDAN TRANQUILLE
Fine fruit flavours and a dry finish. The Pinot Noir is apparent in the pink hue 
and rich elegant flavours.

Food suggestion: Fish, chicken and salad dishes

$20.00
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CABERNET SAUVIGNON

LA MOTTE
Intense varietal nose with blackcurrant, violets, mint and slight plum.
Heavy body, but rounded tannins and fleshy consistency.
Food suggestion: Grilled steak

$40.00

SPRINGFIELD WHOLEBERRY
Velvety wine with soft tannins and classical varietal characteristics.
Food suggestion: Beef

$35.00

WATERFORD
Earthy tones with strong red berry fruit. Elegantly structured and balanced finish.
Food suggestion: Beef

$95.00

THELEMA
Blackcurrant and coffee flavours. Very dry yet exhibits a sweet fruit character 
on the palate. The finish is long and firm.
Food suggestion: Grilled beef, rocket salad, béarnaise sauce

$60.00

BUITENVERWACHTING
Strong berry flavours of blackcurrant and ripe cherries. Mineral and cigar 
box characters.
Food suggestion: Grilled steak or lamb chops

$40.00
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MERLOT

SHIRAZ

ZONNEBLOEM
Intense blackberry aromas combined with French oak spices and hints of black 
pepper. Full bodied.
Food suggestion: Red meat, stews, pork and mushroom dishes

LA MOTTE SYRAH
Balanced, complex and fresh. Aniseed, nutmeg and white pepper aromas 
with raspberry fruit flavours.
Food suggestion: Spicy pate, roast beef or lamb

$20.00

$30.00

GUARDIAN PEAK
Expressive fruit aromas on the nose. Undertones of fresh strawberries and  
mocha coffee notes. Lingering red fruit flavours supported by soft vanilla. 
Gentle tannins, soft elegant finish.
Food suggestion: Beef

$30.00

LOMOND ESTATE 
Cape Agulhas. Dark chocolate mint, ripe sweet dark berries, black olives and 
prunes bouqet. With clean cherry flavours with a hints of Fynbos and oak spice 
on the palate.
Food Suggestion: Roast Chicken, Pork, Lamb, Tomato based dishes and aged cheeses 

$30.00

SAXENBURG
A refined and elegantly structured Merlot with layer of rich, supple berry fruit 
flavours hints of mocha chocolate complemented by fine tannins.
Food suggestion: Beef

$25.00
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RED BLENDS

MEERLUST RUBICON
Violets, ripe plum, cedar wood and intense spiciness aromas. Liquorice notes and 
full bodied dark fruit flavours.
Food suggestion: Pot roast and cheese

ANTHONIJ RUPER OPTIMA 
Franschhoek and Darling. Hints of cinnamon and cocoa overlay fruitcake and 
blackberry fruit with a light oak presence on the nose. The palate offers up the 
same characteristics with plum plushness added, along with a more earthy and 
inky nuance providing depth. Elegant and refined with silky ripe tannins, an 
integrated oak backbone and yet velvety smooth mouthfeel.

Food Suggestions: Beef, lamb, venison, duck, cheese 

$85.00

$50.00

ALMENKERK LACE VINEYARD SELECTION 
Elgin. Merlot, Shiraz, Cabernet Sauvignon and Cabernet Franc, aged for 23 
months in French barriques. Natural acidity and purity of fruit, typical of Elgin 
terroir, make for an elegant wine with a lingering finish.
Food Suggestions: red meats, tomato-based sauces, chocolate desserts 

$25.00
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PINOTAGE

SPIER
Classic South African Pinotage has generous red berry fruit and soft tannins.
Food suggestion: Rich stews, chicken curries and red meat

PAINTED WOLF PINOTAGE GUILLERMO SWARTLAND 
Swartland. This Pinotage is complemented by a small proportion of Syrah. 
Rich, spicy red berry and black cherry aromas, evident ripe tannins and a long, 
complex finish.

Food Suggestions: Smoked cheese, beef, spiced chicken

LIEVLAND BUSHVINE
Agter-Paarl. This vegan-friendly Pinotage is made in a modern style, fruit forward 
and vibrant on the nose with notes of cherry, raspberry with shades of vanilla 
and cedar to the wine’s aromatics. The red fruit carries over into the palate which 
has engaging richness and nice mid palate suppleness with a savoury note on the 
back end that adds some extra nuance to the red fruit flavours.
Food Suggestions: Beef, lamb, duck, tomato creamy pastas, pork 

$25.00

$50.00

$35.00

PINOT NOIR

HAMILTON RUSSEL
Not overtly fruity, soft and “sweet” and shows hints of alluring savoury primal 
character along with a dark, spicy, complex primary fruit perfume.
Food suggestion: Duck

$105.00



reservations@santorinimozambique.com

COCKTAIL MENU
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COCKTAIL CLASSICS

MARGARITA
Tequila, Triple Sec and lime. Shaken with ice.

NEGRONI
Gin, Vermouth Rosso and Campari. Served on ice.

LONG ISLAND ICED TEA
Tequila, Vodka, Rum, Triple Sec, Gin and a splash of cola. Served on ice.

WHISKY SOUR
Whisky, sugar, lemon juice and dash of egg white. Shaken and served on ice.

SIDE CAR
Brandy, Triple Sec and lemon. Shaken with ice.

COSMOPOLITAN
Vodka, Triple Sec, cranberry juiced and lime. Shaken with ice.

TOM COLLINS
Gin, lemon juice, sugar and soda water. Served on ice.

PINA COLADA
Malibu, a splash of coconut milk and pineapple juice, blended with ice.

ESPRESSO MARTINI
Kahlua, Vodka, sugar syrup and a double shot of Espresso. Shaken with ice.

$8.50

$8.50

$8.50

$8.50

$8.50

$8.50

$8.50

$8.50

$8.50
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SANTORINI MOZAMBIQUE SPECIALITIES

CAIPIRINHA
Cachaça, sugar and lime. Served on ice.

AFRO GATO
A spin on the Italian coffee drink, Affogato. Amarula, Kahlua and Frangelico 
served chilled with coffee Espresso and chocolate shavings.

SUMMER SUNSET
Bombay Gin, fresh rosemary, tonic and a splash of grapefruit on the rocks with a 
sprinkle of crushed cardamon.

MOZAMBICAN MANGO MARGARITA
Tequila, Triple Sec, sour mix, mango, basil with chili rim and a slice of lime.

APEROL GIN CHILLER
Tanqueray Gin, Aperol, cucumber, mint, soda water and lime syrup.

$8.50

$8.50

$8.50

$8.50

$8.50
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AFTER DINNER
MENU
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WHISKEY

JACK DANIELS
Balance of sweet and oaky flavours.

MONKEY SHOULDER MALT
Blended malt scotch whisky. Rich in flavour with notes of vanilla, orange and spice. 
It’s made for mixing.

BALLENTINES 17 YR
Full and complex, vibrant honey sweetness and creamy vanilla flavours with hints 
of oak and spicy liquorice.

JOHNNIE WALKER BLACK 12 YR
Nicely complex with charred wood, granola clusters and vanilla toffee with  
fresh herbs.

GLENLIVET 12 YR
Well balanced and fruity with strong pineapple notes.

$3.00

$3.50

$7.00

$3.50

$4.50

GLENMORANGIE THE TARLOGAN
First hints of vanilla then flowery fruitiness.

$5.50

LAPHROAIG QA CASK
Spicy, malt, sweetness and layers of peatiness.

$7.00

HIBIKI JAPANESE
Honey like sweetness, candied orange peel, white chocolate and hint of Mizunara 
(Japanese Oak).

$10.00

LAGAVULIN 16YR
Refined strong peat flavour laced with salt and caramelized malt.

$11.50
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BRANDY

REMY MARTIN VSOP
Perfect harmony between firm character of ripe fruit and subtle notes 
of liquorice.

KWV 10 YR
Masterfully crafted using the finest Chenin Blanc grapes. Matured in French oak 
barrels with exotic spice, nut and dried fruit flavours.

MACIEIRA RESERVE
Vibrant honey hue, flavours or vanilla over a smoky core finishing with fig and 
raisin richness.

$3.00

$2.50

$3.25

LIQUEUR

JÄGERMEISTER
Made with 56 herbs and spices.

LIMONCELLO
Italian lemon liqueur.

GRAPPA 
Italian Liqueur, can also be added to Espresso to finish a meal.

$2.50

$3.50

$3.00

BONGANI CIGAR
The first African luxury cigar brand hand rolled in Mozambique.

$30.00

CIGARS


