


TRIGGERFISH BREWING IS MORE THAN A HOME AWAY FROM HOME—IT IS A CITADEL OF CRAFT, WHERE THE
CASUAL MEETS THE COLOSSAL AND THE ATMOSPHERE IS PERPETUALLY CHARGED WITH FUNKY, CREATIVE AND

FRIENDLY ENERGY.

ESTABLISHED IN 2010 IN THE HEART OF SOMERSET WEST, TRIGGERFISH STANDS AS AN IRON PILLAR IN THE
SOUTH AFRICAN CRAFT BEER INDUSTRY, HOLDING THE RESPECTED POSITION AS THE SECOND-OLDEST CRAFT

BREWERY TO IGNITE THE FLAME IN THE GREATER CAPE TOWN AREA.

WE DON’T JUST BREW BEER; WE CREATE LIQUID GOLD IN SMALL, METICULOUS BATCHES, UTILISING ONLY THE
FINEST INGREDIENTS OUR EARTH AND COUNTRY HAS TO OFFER. OUR QUEST IS THE MASTERY OF THE CLASSIC,
RESURRECTING AND CELEBRATING COMPLEX BEER STYLES RARELY SEEN ON SOUTH AFRICAN SHORES. YET, AS

THE TIDE OF CRAFT INNOVATION SWELLS, WE FEARLESSLY INTRODUCE STYLE DEVIANTS AND MAGNIFICENT
HYBRIDS—KEEPING THE BEER COSMOS THRILLINGLY UNPREDICTABLE.

WE DOMINATE THE HIGH-GRAVITY ARENA, CRAFTING BENCHMARK EXAMPLES OF FORMIDABLE STYLES LIKE
BARLEY WINE, BELGIAN STRONG ALE, AND IMPERIAL STOUTS.

OUR BLESSED LOCATION, NESTLED DEEP WITHIN THE ESTEEMED WINE COUNTRY, GRANTS US ACCESS TO THE
SACRED WOOD OF AGED WINE BARRELS. THIS UNIQUE ADVANTAGE ALLOWED US TO LAUNCH A PIONEERING
SOUR BEER PROGRAMME IN 2013, LONG BEFORE THE TREND TOOK HOLD. WE ARE HOST TO THE LEGENDARY

WINTERFEST EVERY JULY—AN ANNUAL FESTIVAL SHOWCASING HIGH ABV BREWS BY SOME OF THE BEST
BREWERS IN THE COUNTRY.

OVER THE YEARS, WE HAVE PRODUCED OVER 60 DISTINCT BEERS SPANNING A STAGGERING 34 RECOGNIZED
STYLES. BUT OUR TRUE PASSION LIES IN THE PURSUIT OF SHOWCASING OUR BEAUTIFUL COUNTRIES OFFERINGS.

AFTER YEARS OF ALCHEMICAL EXPERIMENTATION, WE HAVE ESTABLISHED A GROUNDBREAKING LINEAGE OF
BEERS INFUSED WITH LOCAL FYNBOS—EXTRACTING THE VERY ESSENCE OF THE CAPE FLORAL KINGDOM. IT IS

OUR FERVENT HOPE THAT THIS PASSION WILL INSPIRE OTHERS TO FOLLOW, PERHAPS ONE DAY CULMINATING IN
THE ESTABLISHMENT OF A DISTINCTLY SOUTH AFRICAN BEER STYLE THAT ECHOES AROUND THE BREWING

WORLD.

WELCOME TO OUR PIECE OF PARADISE, WE HOPE YOU WILL ENJOY YOUR EXPERIENCE WITH US.



MENU
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L I G H T ( I S H )  B I T E S

PEPPADEW BACON POPPERS

VEGETERIAN SPRINGROLLS

PORK SPRINGROLLS

FINTASTIC BITES 

85

75

90

79

Sweet peppadews stuffed with creamy cheese
and smoky bacon, then lightly crumbed and fried
for the perfect bite.

A vibrant mix of fresh julienne vegetables
wrapped in golden pastry, served with sweet
chilli sauce.

A flavour-packed roll of slow-roasted pork belly
wrapped in crisp pastry, served with a rich Hoisin
dipping sauce.

Tender mini hake bites, deep-fried until crispy and
served with classic tartar sauce. A seaside
favourite in snack form. 

S T A R T E R S

BITTERBALLEN

BEEF SAMOOSAS

JALAPENO POPPERS

99

79

75

A Dutch favourite— deep-fried, consisting of a crispy
breadcrumb crust, meat-based ragout filling, served
with a bold side of mustard

Crispy triangular pastries generously filled with
spiced minced beef, served alongside a fragrant,
homemade raisin chutney.

Jalapeños filled with silky cream cheese, fried to a
perfect crunch, and paired with a sweet chilli
dipping sauce. 

CRISPY BUTTON BITES

MOZZA MADNESS

75

75

Panko-crumbed button mushrooms fried until
perfectly crisp, paired with creamy tartar sauce.

Crispy outside, molten mozzarella inside, finished
with sriracha mayo. Need we say more? 

BACON ME CRAZY FRIES

STICKY WINGS

SMOKEY STUD FRIES

TNT WINGS

89

99

99

110

Crispy fries loaded with smoky bacon bits, sliced
jalapeños, and a warm, velvety cheese sauce.

Eight juicy chicken winglets glazed in a sweet, sticky
BBQ sauce.

Golden fries stacked with pulled pork, sweet
peppadews, and a rich BBQ cheese sauce.

Eight winglets glazed in our famous TNT sauce. Bold,
fiery, and unforgettable. Served with a cooling blue
cheese dip.

CARPACCIO

CALAMARI

PORK BELLY

140

129

130

Paper-thin slices of raw beef drizzled with olive oil
and balsamic reduction, finished with fresh rocket,
capers, and a lemon wedge.

Tender squid rings and tentacles, lightly fried and
served with zesty lemon and a sriracha mayo dipping
sauce.

Slow-roasted pork belly cooked in our own Roman
Red amber ale, finished with fresh coriander and
a rich hoisin glaze. 

CORAL CRUNCH HALLOUMI

NACHO DOG 

135

95

Panko-crumbed halloumi, deep-fried to golden
perfection and drizzled with a sweet chilli-honey
glaze.

A hearty bockwurst topped with avo, salsa, and
grated  cheese, served with a side of crispy chips.

SPICY GARLIC & CITRUS
EDAMAME

79
Sautéed edamame beans tossed in garlic, chilli, and
bright citrus. Light, fresh, and completely veganL A S T  O R D E R S  A T  2 0 : 0 0

( W E E K D A Y S ) .



Two smashed premium beef patties topped with
spicy chorizo, caramelised onions, and basil
pesto. A bold pizza-meets-burger creation.

Bacon, feta & Avo

N A C H O S

M A I N S
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B U R G E R S

TREASURE CHEST

CORAL COVE

SCHOONER

BEACHCOMBER

150

150

155

145

Chicken, Mayo, Bacon, Avo, Peppadew

Blue Cheese, Fig Preserve, Bacon, Rocket

Salami, Bacon, Ham, Chorizo

BBQ Basting Pork Neck, Red Onion, Feta

P I Z Z A

SUNRISE(V)

SUNDOWNER(V) 

GOLDEN COAST(V) 

95

85

115
Sundried Tomato, Fresh Basil, Feta, Olives

Homemade Tomato Base, Mozzarella, Herbs

3 Cheeses (feta, cheddar, mozzarella)

SMOKEY BBQ BEEF 

MEXICAN

159Slow Roasted pulled Beef, caramalized onions,
mushrooms & sundried tomatoes

Spicy beef mince, jalapeno chillies, onions, green
pepper & garlic

CHICKEN BURGER

TRIGGER BURGER 

MEXICAN BURGER 

THE NO MAN’S LAND BURGER

145

165

160

185

Grilled chicken stacked with fresh garnish, tangy
coleslaw, and creamy avo.

A gourmet favourite—beef patty topped with
creamy brie, fresh garnish, and rich bacon jam.

A beef patty loaded with cheddar, jalapeños, nacho
chips, fresh garnish, and a spicy chilli sauce. 

VEGETARIAN BURGER

CLASSIC CHEESE BURGER

CHICKEN PREGO 

149

150

145

A crispy Fry’s veggie patty layered with fresh
garnish, creamy brie, sweet peppadews, and avo. 

A juicy beef patty topped with double cheddar,
caramelised onions, and fresh garnish. 

Grilled chicken breast with fresh garnish,
crunchy julienne greens, and cool tzatziki.

BEER BATTERED HAKE

(V)WILD MUSHROOM GNOCCHI

125

169

A hearty 200g hake fillet, your choice of crispy
blonde ale batter or golden pan-fried, served with
classic tartar sauce and a portion of our famous
chips.

Soft, pillowy potato gnocchi tossed in a luxurious
wild mushroom cream sauce. Comforting, earthy,
and indulgent.

SURF AND TURF 229
A flame-grilled 300g sirloin crowned with tender
fried calamari, served with golden chips. The best of
land and sea on one plate

159

CAPRESE

BACON,FETA & AVO 

159
Bacon, camembert, fresh rocket, caramalized
onions & avocado

149

CLASSIC NACHOS 
Crispy tortilla chips smothered in melted cheese
and jalapeños, served with guacamole, tomato
salsa, and sour cream

145

TANDOORI CHICKEN

PULLED PORK NACHOS

180
Tortilla chips loaded with cheese, tender
tandoori chicken, peppadews, and feta—served
with guacamole, salsa, and sour cream.

185
A flavour-packed stack with cheese, pulled
pork, peppadews, feta, and red onion, served
with guacamole, tomato salsa, and sour cream. 

C H E C K  O U T  O U R  
W E E K L Y  E V E N T S



L I T T L E S

THE CRISPY COMFORT
COLLECTION

A vibrant garden salad topped with cajun-grilled
chicken and crumbled feta.

CHIPPIES
A junior portion of golden chips served with tomato
sauce

Calamari 69
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P L A T T E R S  F O R  T W O

CHICKEN BURGER 69

39

Kiddies grilled chicken burger served with tomato
sauce and a side of chips. 

BOCKWURST 

CHICKEN NUGGETS 

BEEF BURGER

69

69

69

A kid-friendly bockwurst sausage served with a side
of chips and tomato sauce.

Kiddies’ crumbed chicken nuggests served with
tomato sauce and a side of chips. 

Kiddies’  beef burger served with tomato sauce
and a side of chips.

THE ARTISAN SELECTION

THE OWNERS SELECTION 

370

149

A curated charcuterie experience featuring in-
house cured coppa, salami, and pancetta, paired
with brie, blue cheese, olives, ciabatta, gherkins,
and a lush fig preserve. 

A signature spread of TNT wings, mozzarella sticks,
jalapeño poppers, and crumbed mushrooms, served
with tartar and sweet chilli sauce. 

THE FIRE AND ICE COMBO

UNDER DA SEA 

109

109

119

Sticky BBQ buffalo wings paired with cream-cheese-
stuffed jalapeño poppers, served with sweet chilli
sauce. The perfect balance of heat and cool.

A seafood lover’s duo: crispy deep-fried hake bites
and tender calamari, served with classic tartar
sauce

A comforting mix of favourites: four buffalo wings,
three golden chicken strips, and five crumbed
mushrooms, served with sweet chilli sauce

S A L A D S

GREEN SALAD
A fresh, crisp mix of fancy lettuce, cherry tomatoes,
red onion, cucumber, and olives.

80

COBB SALAD 

CHICKEN SALAD

149A hearty classic, lettuce topped with boiled eggs,
grilled chicken, cherry tomatoes, feta, bacon, and
creamy avocado.

120

22BBQ sauce / tartar sauce / cheese sauce / blue
cheese sauce / mushroom sauce / sweet chilli sauce
/ mayonnaise / mustard / sriracha mayonnaise

A D D  O N S

Bockwurst / mozzarella sticks / crumbed mushrooms
/ pancetta / coppa / salami

Crumbed chicken strips / hake bites

TNT wings / sticky BBQ wings 

40

45
65

S O M E T H I N G  S W E E T
ICE CREAM & CHOCOLATE SAUCE 55

Vanailla ice cream served with a rich and delightful chocolate sauce.

BASQUE CHEESECAKE & CARAMEL POPCORN 89
A smooth, decadent cheesecake topped with our signature beer-infused

caramel popcorn creation.

D O G G I E  M E N U  BEEF PATTIE FISH BITES CHICKEN & RICE

R50
A juicy beef and

cabbage patty made
just for canine tummies.

Tender hake bites paired
with peas — a light, tasty

treat.

A gentle mix of cooked chicken
and rice for sensitive, happy

bellies.



340ML

B E E R  T A S T I N G

C R A F T  B E E R S

F U L L  B E E R
D E S C R I P T I O N S

CHAMP'S BREAKFAST
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OCEAN POTION

ENGLISHMAN

ROMAN RED 

HAMMERHEAD

American Pale Ale | ABV 5% | IBU 26 

ESB | ABV 5.2% | IBU 16 - 25 

American Amber Ale | 5.2% | IBU 28 

Amercan IPA | ABV 6.2% | IBU 45

BONITO

SWEETLIPS 

PICASSO PILS 
Buchu Blonde | ABV 4.2% | IBU 14

Bonde Ale | ABV 4.2% | IBU 14

Hybrid Pils | ABV 5% | IBU 31

EMPOWERED STOUT 

EMPOWERED PLUS
Sweet Stout | ABV 5.5% | IBU 28

Stout Kicker | ABV 7.5% | IBU - 

BLACK & TAN 
Sweet Stout Blend | ABV 4.7% | IBU - 

39 49

48 58

48 58

48 58

39 49

50 60

48 58

50 60

48 58

50 60

F A V O U R I T E S

APOCALYPSE

MONSTERFISH

BLACK MARLIN 

KLIPVIS 

Wee Heavy | ABV 10.5 | IBU 28

Vanilla Burbon Russian Imperial Stout| ABV 11% | IBU 64 

Russain Imperial Stout | ABV 10% | IBU 64 

Belgain-Style Tripel | ABV 9% | IBU 100

TITAN

CRAZY DIAMOND

STONEFISH
Imperial Ale | ABV 8% | IBU 100

Belgian Strog Dark Ale | ABV 13.2% | IBU - 

American Barleywine | ABV 10.6 | IBU 70

340ML

-

80

80

80

65

80

65

B I G  B E E R S

FOUR LEGS

GREAT WEISS

SOUTHERN RIGHT ALE
Düsseldorfer Altbier | ABV 5% | IBU 28

Weiss | ABV 4.4% | IBU 9

SA Pale Ale | ABV 5.2% | IBU 29.5

340ML 500ML

48 58

48 58

48 58

S U M M E R  V I B E S

CUSTOM
Any 3 year round or seasonals + one big beer

THE INTERMEDIATE 

THE BEGINNER 

THE DIE HARD
Ocean, Roman, Hammerhead, Empowered

Sweetlips, Bonito, Picasso, Ocean

Titan, Apocolypse, Black Marlin, Monsterfish

55

55

55

75

S E A S O N A L  B E E R S

ANCIENT ONE

PUCKER PUFFER

LIONFISH
Hybrid Pilsr | ABV 5% | IBU 28

Sour Pinotage Red | ABV - SQ | IBU 16

SA Golen Ale | ABV 4.8% | IBU -

340ML 500ML

80 - 

50 60

48 58

S P O R A D I C  B R E W S

Oatmeal Stout | ABV 6% | IBU 22

WHITE WATER

MAYSTAY

BLACK BASS
Black IPA | ABV 6.5% | IBU -

South African IPA | ABV 5.9% | IBU 35

Oatmeal Stout | ABV 5.9% | IBU 28

340ML 500ML

50 60

50 60

48 58

50 60

W I N T E R F E S T  R O C K E R S

O U R  B E E R S  A R E  A W A R D  W I N N I N G

500ML

-

-

-

-

-

A S K  Y O U R
W A I T E R  A B O U T  
A V A I L A B I L I T Y

-

-

500ML



A L T E R N A T I V E

F O L L O W  U S  > >

GLASS  BOTTLE

BOTTLE
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LONGRIDGE
Chenin Blanc

FLAGSTONE POETRY

TRIGGERFISH HOUSE WHITE

STETTYN STONE WHITE 
Sauvignon Blanc

Chenin Blanc

Chenin/Sauvignon Blanc

140

260

175

165

W H I T E  W I N E S

MISS BROWN

SPRINGBOKKIE
Thick, creamy, and all things chocolatey

Because you should back the bois everyday

NAUGHTY LEMON

HERBI

MR.WILSON
Lemon Meringue in a bottle

Handcrafted with 26 herbs

Ever Tried a Wilson Toffee?

SGL

25

25

25

25

25

S E A S I D E  S P I R I T S DBL

50

50

50

50

50

STETTYN STONE RED

TRIGGERFISH HOUSE RED

LONGRIDGE
CabSauv/Merlot

Merlot

Pinotage

140

290

165

R E D  W I N E S

LONGRIDGE EMILY 180
R O S E  W I N E S

Chardonnay - Pinot Noir blend

BO-PLAAS WHISKEY

JAMESONS

Single Grain Local Whiskey

Classic

SGL

40

40

W H I S K E Y DBL

80

80

LOXTONIA CIDER 0.5%

DOLPHIN 0.5%

Stonefruit flavor

Made by the Triggerfish Team

340ML

48

60

N O N  A L C O H O L I C 500ML

50

-

IRISH COFFEE

DOM PEDRO

The Triggerfish style with Whisky and Kahlúa

Amarula, Kahlúa or Whisky

SGL

70
T I P S Y  I N D U L G A N C E S

85

RUM & RASPBERRY

DARK & STORMY
GIN & TONIC

RUM & COLA

55

55
55

C O C K T A I L S  O N  T A P

CHEEKY MONKEY MIMOSA(280ML) 55
55

ESPRESSO

FLAT WHITE
AMERICANO

CAPPUCINO

35

35
35

H O T  D R I N K S

HOT CHOCOLATE 35
25

ROOIBOS TEA
FIVE ROSES TEA 30

30

COKE/COKE ZERO/SPRITE
CREME SODA/FANTA ORANGE 

27

35

C O L D  D R I N K S  

18
23

APPLETISER/GRAPETISER
KIDS FRUIT JUICE 
STILL/SPARKLING WATER 600ML

R45

340ML

49

GLASS  BOTTLE

49

DBL


