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OUR LocalS U N  -  T U E S

8 A M  -  3 : 3 0 P M
W E D  -  S AT

8 A M  -  L AT E

O U R  L O C A L ,  I S  Y O U R  L O C A L  /  1 1 7  K L O O F  S T R E E T  C A P E  T O W N  /  E AT @ O U R L O C A L . C O . Z A  /  0 6 4 6 4 2 5 0 0 4  /  @ O U R _ L O C A L

B R E A K FA S T  T I L L  1 2

C r e a m y  c h i c k e n  l i v e r s  o n  t o a s t  /  1 3 0
Free range chicken livers and a poached egg 

on your choice of  toast. 

A n c h o v y  t o a s t  /  9 5
Anchovy butter with two poached eggs 

on your choice of  toast. 

A r n o l d  B e n n e t t  /  1 2 5
An open-faced omelette with creamy poached 

haddock and parmesan on 
your choice of  toast.  

 

M r  R a l p h s  /  1 2 0
Baby spinach and danish feta folded into 

scrambled eggs topped with dukkah on your 
choice of  toast.

E g g s  F l o r e n t i n e  /  1 2 0
Poached eggs on a bed of  wilted baby spinach, 

topped with hollandaise on your choice of  toast.

H e a lt h y  v i b e s  /  1 1 5
Greek yoghurt, honey, fresh fruit, gluten free 

quinoa granola and berry compote.

D AY  V I B E S  t i l l  3 : 3 0

C h e e s e  t o a s t i e  /  9 5 
Mature cheddar and tomato toasted 

on your choice of  bread. 

S h a ks h u k a  /  1 2 5
Eggs poached in an aromatic tomato and chilli 

sauce with chunks of  creamy feta served 
with your choice of  toast.

O M E G A  /  1 3 5
Cream cheese topped with sliced avo, smoked 

trout ribbons, capers, red onion and a
poached egg on your choice of  toast.

B a c o n  t o a s t i e  /  1 3 5
Bacon, brie and caramelised onion 
toasted on your choice of  bread.

S m a s h e d  Av o  &  H u m m u s  /  1 1 0
Roasted chickpeas & hummus served 

on two pieces of  toast. (v.)
+ egg / 15

E G G  M AY O  S L I C E  /  7 0
Free Range eggs with mayo topped with 

mixed leaves.
 + Make it spicy with Shayno’s famous chilli. 

+ crispy bacon / 25

G R E E N  S H A KS H U K A  /  1 3 5
Eggs poached in lemony spinach, leeks, 

edamame plus other greens with chunks of  
creamy feta served with your choice of  toast.

*make it vegan

R e u b e n  T O A S T I E  /  1 3 0 
Pastrami, pickles, sauerkraut, 

whole grain mustard 
and emmental toasted on your choice of  bread.

M u s h r o o m  T o a s t i e  /  1 1 5
Mushroom ragu and mozzarella toasted on 

your choice of  bread.

S m a s h e d  Av o  &  t o m at o  /  1 2 5
Roasted and fresh tomatoes with toasted almonds 

served on two pieces of  toast. (v.)
+ egg / 15

C H I C K E N  M AY O  S L I C E  /  8 5
Topped with chopped tomato and mixed leaves.

+ Make it spicy with Shayno’s famous chilli. 
+ crispy bacon / 25 

V e g a n  S h a ks h u k a  /  1 1 0
Chunks of  cashew ricotta and aubergine in an 

aromatic tomato and chilli sauce served 
with your choice of  toast. (v.)

E G G  R O L L  /  1 1 0
Fried egg, bacon and mature cheddar with 

smokey chilli crisp on a brioche bun.

S m o k e y  B e a n  T o a s t i e  /  1 0 5
Beans in a smokey tomato ragu with mozzarella 

cheese toasted on your choice of  bread. 

S m a s h e d  Av o  &  D a n i s h  f e ta  /  1 2 0
Creamy Danish feta and green leaves served 

on two pieces of  toast.
+ egg / 15

A D D  O N ' S  &  E X T R A ' S

P o a c h e d  e g g  -  1 5  /  B a c o n  -  2 5  / 
AV O C A D O  -  2 5  /  M AT U R E  C h e D D A R  -  2 0

D A N I S H  F E TA  -  2 0   /  B r i e  -  2 5 
T O A S T  -  1 2   /  G L U T E N  F r e e  T O A S T  -  2 0

S m o k e d  t r o u t  -  5 5   /  G R I L L E D  C H I C K E N  -  5 5 
 D O U B L E  F R I E D  F R I E S  -  3 5  
S M A L L  G R E E N  S A L A D  -  3 5

T H I S  M O N T H ' S  S P E C I A L S

O R A N G E  S H A KS H U K A  /  1 3 5
Cubed butternut , bell pepper, danish feta with turmeric, 

cumin and burnt coriander oil.

C R E M E  B R U L E E  F R E N C H  T O A S T  /  8 5
Brioche slices, egg, creme patisserie with orange zest.

Q U I N O A  B R E A K FA S T  B O W L  /  1 2 0
White quinoa, mushrooms, lemon yoghurt, hummus, 

one fried egg topped with spring onion, 
chilli crisp and petite greens.



c o f f e e  &  t e a d r i n ks

\
OUR LocalS U N  -  W E D

8 A M  -  3 : 3 0 P M
T H U R  -  S AT
8 A M  -  L AT E

A m e r i c a n o . . . . . . . . . . . 3 0  / 4 0
C a p p u c c i n o . . . . . . . . . . . 3 2  / 4 2
F l at  w h i t e . . . . . . . . . . . . . 3 2  / 4 2
L at t e . . . . . . . . . . . . . . . . . . . . . . . . . . 4 5
C o r ta d o . . . . . . . . . . . . . . . . . . . . . . 3 0
M a c c h i at o . . . . . . . . . . . . . . . . . . 2 8 
S i n g l e  e s p r e s s o . . . . . . . . . 2 2
D o u b l e  e s p r e s s o . . . . . . . . 3 2
H o t  C h o c o l at e . . . . . . . . . . . . 4 5 
C h a i  L at t e . . . . . . . . . . . . . . . . . . . 5 0
D i r t y  C h a i  L at t e . . . . . . . . . 5 5
F I LT H Y  C H A I  L AT T E . . . . . . . . 6 5
i r i s h  C o f f e e . . . . . . . . . . . . . . . . 8 0
C A F E  M O C H A . . . . . . . . . . . . . . . . . 4 5

P L U N G E R  C O F F E E  F O R   1 . . . . 3 5
P L U N G E R  C O F F E E  F O R   2 . . . 6 5 
I C E D   M O C H A . . . . . . . . . . . . . . . . . . 4 8
I c e d  L at t e . . . . . . . . . . . . . . . . . . . 4 5
I c e d  C H A I . . . . . . . . . . . . . . . . . . . . . 5 0
I c e d  D I R T Y  C H A I . . . . . . . . . . . 5 5
I c e d  R o o i b o s . . . . . . . . . . . . . . . 4 5
R e d  C a p p u c c i n o . . . . . . . . . . 4 0
B a by c c i n o . . . . . . . . . . . . . . . . . . . 1 6 
C e y l o n  t e a . . . . . . . . . . . . . . . . . . 2 5
E a r l  G r e y  t e a . . . . . . . . . . . . . . 2 5 
G r e e n  t e a . . . . . . . . . . . . . . . . . . . . 2 5
P e p p e r m i n t  T e a . . . . . . . . . . . 2 5
R o o i b o s  t e a . . . . . . . . . . . . . . . . . 2 5

J U A  H A R D  K O M B U C H A . . . . . . . . . 5 5
(Contains alcohol)

C u lt u r e l a b  K o m b u c h a . . . . 4 0 

d ry  l e m o n  2 0 0 m l . . . . . . . . . . . . . . 2 0 
g i n g e r  a l e  2 0 0 m l . . . . . . . . . . . . . . 2 0
C O C A - C O L A  3 0 0 m l . . . . . . . . . . . . . 2 5
C O C A - C O L A ( z e r o )  3 0 0 m l . . 2 5
s p r i t e  3 0 0 m l . . . . . . . . . . . . . . . . . . . 2 5
a p p l e t i s e r . . . . . . . . . . . . . . . . . . . . 3 8
g r a p e t i s e r . . . . . . . . . . . . . . . . . . . . 3 8
S T I L L  &  S PA R K L I N G  5 0 0 m l . . . 2 8
S T I L L  &  S PA R K L I N G  1 l . . . . . . . . 4 5
 

O U R  L O C A L ,  I S  Y O U R  L O C A L  /  1 1 7  K L O O F  S T R E E T  C A P E  T O W N  /  E AT @ O U R L O C A L . C O . Z A  /  0 6 4 6 4 2 5 0 0 4  /  @ O U R _ L O C A L

 S U B S T I T U T E  M E S Q U I T E  =  n o  c h a r g e
o at  m i l k  /  S o y  m i l k  /  A L M O N D  M I L K  +  1 5 

 A M A R U L A  S H O T  +  1 4

D I D  Y O U  K N O W ? 
W E  A R E  O N  U B E R E AT S  &  M R D

+  C O N TA C T  U S  A B O U T  B O O K I N G  F O R  S P E C I A L  E V E N T S

L U N C H   f r o m  1 2

L A  M E D  S A L A D  /  1 2 0
Marinated bocconcini, slow roasted heirloom 

tomatoes, pickled fennel bulb, rocket topped with 
ciabatta croutons and our house dressing. 

+ smoked trout / 55 / + grilled chicken / 55

F i l l e t  &  c h i p s  /  1 8 5
Sliced fillet with herbed butter, 

wild mushroom sauce and chips.

C a p o n ata  L I N G U I N E  / 1 3 0
Tangy, salty-sweet tomato sauce with aubergine, 
tomatoes, capers and olives topped with grana 

padano and chopped parsley.
+ grilled chicken / 55

O L ' s  B e e f  b u r g e r  /  1 5 0
Free range beef  burger with our homemade 

bourbon sauce, pickles and mature cheddar on a 
brioche bun with fries.

C A E S A R  S A L A D  /  1 3 5
Cos lettuce, croutons, a poached egg, bacon, 
parmesan shavings and our caesar dressing.

+ smoked trout / 55 / + grilled chicken / 55

F I S H  &  C H I P S  /  1 5 0
Beer battered hake, mushy peas, 

tartar sauce and chips.

Pa s ta  l i m o n e  /  1 5 0
Spaghetti with creamy lemon sauce, 
capers, white wine, garlic and parsley 

with parmesan ciabatta crumbs. 
+ smoked trout / 55 / + grilled chicken / 55

 
F R I E D  C H I C K E N  B U R G E R  /  1 5 0

Buttermilk chicken burger with 
spicy jalapeno pineapple salsa, pickles and 
iceberg lettuce on a brioche bun with fries.

G O L D E N  S A L A D  /  1 1 0
Tumeric quinoa with roasted butternut, carrots, 

yellow pepper and baby corn topped with roasted 
almonds and a tahini dressing.

C h i c k e n  L i m o n e  /  1 4 0
Creamy lemon sauce, capers, white wine, garlic 

and parsley served on wilted baby spinach.
+ Make it spicy with Shayno’s famous chilli.

O S S O  B U C O  /  1 5 5
Slow braised beef  shin in tomato ragu 

served on mashed potato finished 
with a gremolata.

O L ' S  V E G G I E  B U R G E R  /  1 5 0
Falafel burger with beetroot hummus, 

danish feta, pickles and iceberg lettuce on a 
brioche bun with fries.

C A K E S  &  t h i n g s

A L M O N D  &  O R A N G E  C A K E  -  7 0  /  C A R R O T  &  G I N G E R  C A K E  -  6 5   /  C H E E S E C A K E  -  7 0  /   F L O U R L E S S  C H O C O L AT E  T O R T E  -  7 0  
l e m o n  d r i z z l e  s l i c e  -  5 0  /  G O O E Y  C H O C O L AT E  B R O W N I E  -  5 5 

 B a n a n a  b r e a d  4 5  /  PA S T E I S  D E  N ATA  -  3 0 

&  D I N N E R  w e d  -  S AT

F R E S H LY 
S Q U E E Z E D  J U I C E 

S I M P LY  O R A N G E  /  5 0

C a r r o t 
&  O r a n g e  /  5 5

C u C U M b e r ,  p e a r , 
s p i n a c h  & 

a p p l e  /  6 5 

G I N G E R  S H O T  /  2 0



W H I T E  &  R O S E

M i s s  M o l ly  B r u t  /  B r u t  R o s E  /  8 5  g l s  /  3 2 0  b t l

H O U S E  W H I T E  /  6 5  G L S

U N F LT R D  S K I N  o r  R O S E  c a n  /  R 4 5

F R A M  C H A R D O N N AY  /  8 5  G L S  /   3 2 0  B T L

A L L E S V E R L O R E N  C H E N I N  /  7 0  G L S  /  2 6 0  B T L

U SA N A D O CTO RS J O U R N EY SAU V B LA N C / 75 G LS / 28 0 BT L

N A BY G E L E G E N  L A D Y  A N N A  B L E N D  /  7 5  G L S  /   2 8 0  B T L

R A D L E Y  &  F I N C H  R O S E  /  7 0  G L S  / 2 6 0  B T L

B L A C K WAT E R  U N D E R D O G  C H E N I N  /  3 2 0  B T L

A D A M  F U M E  /  3 6 0  B T L

F R A M  G R E N A C H E  G R I S  /  3 7 0  B T L

C R E AT I O N  R O S E  /  3 2 0  B T L

S T E L L E N Z I C H T  C H A R D O N N AY  /  24 0  B T L

R E D

H O U S E  R E D   /  6 5  G L S

N A BYG E L E G E N  CA B E R N E T  SA U V I G N O N  /  7 5  G LS  /  2 7 0  BT L

S N O W  M O U N TA I N  M E R L O T  /  8 5  G L S  /  3 2 0  B T L

R A D L E Y  &  F I N C H  S H I R A Z  /  7 0  G L S   /  2 6 0  B T L

P E P P E R P O T  B L E N D   /  8 0  G L S  /  3 0 0  B T L

S P I D E R  P I G  A L L  D AV E  A L L  D AY  P I N O T  N O I R  /  3 4 0  B T L

N AT T E  VA L L E I J  C I N S A U LT  /  3 8 0  B T L

R U S T E N B E R G  M E R L O T  /  3 2 0  B T L

Z A N D V L I E T  S H I R A Z   /  3 8 0  B T L

N A BY G E L E G E N  S C A R A M A N G A  R E D  /  3 6 0  B T L

\
OUR Local

B E E R S  : )
D R A G O N  G I N G E R  /  5 8 

J A C K  B L A C K  S K E L E T O N  C O A S T  I PA   4 5 
J A C K  B L A C K  AT L A N T I C  W E I S S   4 5  /  c a s t l e  l i t e  3 5 

 W i n d h o e k  d r a u g h t  3 8   /  Ta f e l  3 0 
 S AVA N N A H  D RY  / 4 0

O N  TA P
D E V I L  S  P E A K  L A G E R  -  P I N T  /  5 0

D E V I L  S  P E A K  J U I C Y  L U C Y  A L E  -  P I N T  /  6 5

S O U T H F I E L D S  H A R D  S E LT Z E R  3 8

B L O O D Y  M A RY  /  9 5
* make it spicy

M I M O S A  /  6 5
bubbly,  oj

P I N K  M I M O S A  /  6 5
pink bubbly, cranberry juice

F R E N C H  7 5   /  1 0 0
Sipsmith London Dry Gin, bubbly, fresh lemon juice

S C R E W D R I V E R  /  8 0
Vodka, OJ

O L ' S  S I G N AT U R E  C H I P O T L E   L E M O N  /  9 5
Vodka, lemon juice, lemonade, chipotle honey

O L ' S  S I G N AT U r e  T H Y M E  G I M L E T  /  9 5
Sipsmith London Dry Gin, lemon juice, thyme syrup 

O L ' S  S P R I T Z  /  9 5
Courvoisier VS, sweet vermouth, ginger ale

A P E R O L  S P R I T Z  /  1 1 0
Aperol, bubbly, soda

G & T  /  9 5
Like the name says

G I N  B U C K  /  9 0
Sipsmith London Dry Gin, ginger ale, lemon

N E G R O N I  /  1 1 0
Sipsmith London Dry Gin, campari, sweet vermouth

C O S M O  /  1 1 0
Vodka, Cointreau, cranberry juice, lime

E S P R E S S O  M A R T I N I  /  1 2 5
Stoli Vanilla, Kahlua, espresso 

M A N H AT TA N  /  1 1 5
Makers Mark, sweet vermouth, bitters, cherry

O L D  FA S H I O N E D  /  1 1 5
Makers Mark, bitters, simple syrup, orange

M I N T  J U L E P  /  9 0
Jim Beam, mint, simple syrup, splash soda

D A R K  &  S T O R M Y  /  8 5
Captain Morgan, lime, ginger beer

M A R G A R I TA  /  1 1 0
El Jimador, Cointreau, lime

PA L O M A  / 1 0 5  
El Jimador, grapefruit, lime

C O C K TA I L S

\
OUR Local



S P E C I A L S ?
A S K  Y O U R  WA I T E R 

I F  T H E  K I T C H E N  H A S 
A N Y T H I N G  N E W . 

P . S
W H E N  T H E  P O W E R 

C U T S  O U R  F O O D 
M I G H T  TA K E  A 

C O U P L E  O F  E X T R A 
M I N u t e s . 
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OUR LocalS U N  -  W E D

8 A M  -  3 : 3 0 P M
T H U R  -  S AT
8 A M  -  L AT E

O U R  L O C A L ,  I S  Y O U R  L O C A L  /  1 1 7  K L O O F  S T R E E T  C A P E  T O W N  /  E AT @ O U R L O C A L . C O . Z A  /  0 6 4 6 4 2 5 0 0 4  /  @ O U R _ L O C A L

D I N N E R

L A  M E D  S A L A D  /  1 2 0
Marinated bocconcini, slow roasted heirloom 

tomatoes, pickled fennel bulb, rocket topped with 
ciabatta croutons and our house dressing. 

+ smoked trout / 55 / + grilled chicken /55

F i l l e t  &  c h i p s  /  1 8 5
Sliced fillet with herbed butter, 

wild mushroom sauce and chips.

C a p o n ata  L I N G U I N E  / 1 3 0
Tangy, salty-sweet tomato sauce with aubergine, 
tomatoes, capers and olives topped with grana 

padano and chopped parsley.
+ grilled chicken / 55

O L ' s  B e e f  b u r g e r  /  1 5 0
Free range beef  burger with our homemade 

bourbon sauce, pickles and mature cheddar on a 
brioche bun with fries.

C A E S A R  S A L A D  /  1 3 5
Cos lettuce, croutons, a poached egg, bacon, 
parmesan shavings and our caesar dressing.

+ smoked trout / 55 / + grilled chicken / 55

F I S H  &  C H I P S  / 1 5 0
Beer battered hake, mushy peas, 

tartar sauce and chips.

Pa s ta  l i m o n e  /  1 5 0
Spaghetti with creamy lemon sauce, 
capers, white wine, garlic and parsley 

with parmesan ciabatta crumbs. 
+ smoked trout / 55 / + grilled chicken / 55

 
F R I E D  C H I C K E N  B U R G E R  /  1 5 0

Buttermilk chicken burger with 
spicy jalapeno pineapple salsa, pickles and 
iceberg lettuce on a brioche bun with fries.

G O L D E N  S A L A D  /  1 1 0
Tumeric quinoa with roasted butternut, carrots, 

yellow pepper and baby corn topped with roasted 
almonds and a tahini dressing.

C h i c k e n  L i m o n e  /  1 4 0
Creamy lemon sauce, capers, white wine, garlic 

and parsley served on wilted baby spinach.
+ Make it spicy with OL chilli

O S S O  B U C O  /  1 5 5
Slow braised beef  shin in tomato ragu 

served on mashed potato finished 
with a gremolata.

O L ' S  V E G G I E  B U R G E R  /  1 5 0
Falafel burger with beetroot hummus, 

danish feta, pickles and iceberg lettuce on a 
brioche bun with fries.

S N A C KS

C A L A M A R I ,  C H O R I Z O  &  G R E E N  O L I V E S . . . 1 2 5  /  C h e e s e  p l at e . . . 8 5   /  C H A R C U T E R I E  P L AT E  F O R  2 . . . 1 8 0 
F o c a c c i a ,  b u t t e r  a n d  a n c h o v Y . . . 4 5  /  pa r m e s a n  a r a n c i n i . . .  5 0

M A R I N AT E D  O L I V E S . . . 4 5   /  WA R M  S P I C E D  N U T S . . .  6 5

c o f f e e  &  t e a d r i n ks

A m e r i c a n o . . . . . . . . . . . 3 0  / 4 0
C a p p u c c i n o . . . . . . . . . . . 3 2  / 4 2
F l at  w h i t e . . . . . . . . . . . . . 3 2  / 4 2
L at t e . . . . . . . . . . . . . . . . . . . . . . . . . . 4 5
C o r ta d o . . . . . . . . . . . . . . . . . . . . . . 3 0
M a c c h i at o . . . . . . . . . . . . . . . . . . 2 8 
S i n g l e  e s p r e s s o . . . . . . . . . 2 2
D o u b l e  e s p r e s s o . . . . . . . . 3 2
H o t  C h o c o l at e . . . . . . . . . . . . 4 5 
C h a i  L at t e . . . . . . . . . . . . . . . . . . . 5 0
D i r t y  C h a i  L at t e . . . . . . . . . 5 5
F I LT H Y  C H A I  L AT T E . . . . . . . . 6 5
i r i s h  C o f f e e . . . . . . . . . . . . . . . . 8 0
C A F E  M O C H A . . . . . . . . . . . . . . . . . 4 5

P L U N G E R  C O F F E E  F O R   1 . . . . 3 5
P L U N G E R  C O F F E E  F O R   2 . . . 6 5 
I C E D   M O C H A . . . . . . . . . . . . . . . . . . 4 8
I c e d  L at t e . . . . . . . . . . . . . . . . . . . 4 5
I c e d  C H A I . . . . . . . . . . . . . . . . . . . . . 5 0
I c e d  D I R T Y  C H A I . . . . . . . . . . . 5 5
I c e d  R o o i b o s . . . . . . . . . . . . . . . 4 5
R e d  C a p p u c c i n o . . . . . . . . . . 4 0
B a by c c i n o . . . . . . . . . . . . . . . . . . . 1 6 
C e y l o n  t e a . . . . . . . . . . . . . . . . . . 2 5
E a r l  G r e y  t e a . . . . . . . . . . . . . . 2 5 
G r e e n  t e a . . . . . . . . . . . . . . . . . . . . 2 5
P e p p e r m i n t  T e a . . . . . . . . . . . 2 5
R o o i b o s  t e a . . . . . . . . . . . . . . . . . 2 5

J U A  H A R D  K O M B U C H A . . . . . . . . . 5 5
(Contains alcohol)

C u lt u r e l a b  K o m b u c h a . . . . 4 0 

d ry  l e m o n  2 0 0 m l . . . . . . . . . . . . . . 2 0 
g i n g e r  a l e  2 0 0 m l . . . . . . . . . . . . . . 2 0
C O C A - C O L A  3 0 0 m l . . . . . . . . . . . . . 2 5
C O C A - C O L A ( z e r o )  3 0 0 m l . . 2 5
s p r i t e  3 0 0 m l . . . . . . . . . . . . . . . . . . . 2 5
a p p l e t i s e r . . . . . . . . . . . . . . . . . . . . 3 8
g r a p e t i s e r . . . . . . . . . . . . . . . . . . . . 3 8
S T I L L  &  S PA R K L I N G  5 0 0 m l . . . 2 8
S T I L L  &  S PA R K L I N G  1 l . . . . . . . . 4 5
 

 S U B S T I T U T E  M E S Q U I T E  =  n o  c h a r g e
o at  m i l k  /  S o y  m i l k  /  A L M O N D  M I L K  +  1 5 

 A M A R U L A  S H O T  +  1 4

D I D  Y O U  K N O W ? 
W E  A R E  O N  U B E R E AT S  &  M R D

+  C O N TA C T  U S  A B O U T  B O O K I N G  F O R  S P E C I A L  E V E N T S


