
StarterStarter
Ocean Views to Coastal Mirages

Hopefield Mushroom (E,D,V) 	 R	105
with lemon, pepper and kelp salt

Jacobs Bay Crispy Squid (D,S,SF,G) 	 R	135
with lemon mayonnaise, crispy squid and peri-peri spice

Yzerfontein Cured Fish (S,D)	 R	175
with cucumber, radish and avocado

Saldanha Bay Oysters (S,SF,D) 	 R	150
fresh, with heat notes and citrus

Darling Springbok Biltong (G) 	 R	195
with sweet potato, meebos and coriander

Paternoster Crayfish (D,S,SF) 	 R	200
with lemon, pepper and kelp salt

MainMain
West Coast Personified

The Classic Beef Burger (D,G,E)	 R	190
with triple-fried fries

Butter Chicken Curry (D)	 R	190
traditional curry with fragrant rice and poppadums

Saldana Bay Mussels (S,SF,D) 	 R	205
with a Cape Malay curry and rice

Langebaan 9 Queen Prawns (S,SF) 	 R	245
with pearl barley, tomato and lemon

St. Helena’s Bay Seared Linefish (S,D) 	 R	245
with lentil dahl and spinach

Riebeek-Kasteel Fillet (D,N) 	 R	325
with potatoes, onion and tomato

Riebeek-Kasteel Rib-eye (D,N) 	 R	360
with potatoes, onion and tomato

West Coast Braai (D,E)	 R	 415
lamb chop, beef rib-eye, and chicken sosatie

THE BEST BURGER IN SOUTH AFRICA

Paternoster Crayfish Burger (D,G,S,SF,E) 	 R	600
Crayfish, beef and triple cooked chips and balsamic pearls

Lamb Rack (D,N)	 R	675
seared lamb rack, coriander pesto and African carrots

West Coast Seafood Platter for Two (D,S,SF,G) 	 R	1950
seafood with rice and mushrooms

DessertDessert
Before You Venture Home to the “Kaap”

Grotto Bay Milk Tart (D,V,G) 	 R	 75
with cinnamon and vanilla

Velddrif Malva Pudding (G,D,V,E) 	 R	 115
with custard, sago and fruit

Elands Bay Peppermint Crisp Tart (G,E,V,D) 	 R	125
with peppermint and vanilla

West Coast Local Cheese (D,V,G) 	 R	200
a selection of cheeses, preserves and bread

Allergens: G–Gluten D–Dairy E–Egg S–Shellfish S–Seafood N–Nuts V–Vegetarian
Please be advised that all dishes are prepared in a kitchen where allergens are present. While all efforts are made to accommodate 
dietary requirements, we cannot guarantee the absence of trace allergens in any menu. Prices are inclusive of VAT at 15%. Urchin is a 
non-smoking restaurant.
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THE BEST SEAFOOD IN CAPE TOWN

Navigator MenuNavigator Menu
URCHIN RESTAURANT

AT HYATT REGENCY CAPE TOWN

The Atlantic OceanThe Atlantic Ocean

No Corkage FeeNo Corkage Fee
Capetonians know the best wines.

BOOK NOW

JOURNEY
URCHIN RESTAURANT

At Hyatt Regency Cape Town

For more information, kindly call +27 (0)21 214 1234 or email CPTRC-Sales@hyatt.com
Find us at Hyatt Regency Cape Town, 126 Buitengracht Street, Cape Town City Centre, Cape Town, 8000

https://www.dineplan.com/restaurants/journey-urchin-restaurant-at-hyatt-regency-cape-town-
mailto:CPTRC-Sales%40hyatt.com?subject=Enquiry%20Excurions%205-Course%20Lunch%20at%20Journey-Urchin%20Restaurant

