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Please note that we are cashless.

As a third-generation family owner of Fairview,  Charles Back II, 
the grandson of a butcher and son of a winemaker, has continued 
the family legacy to nurture the land. Adding ‘cheese maker’ to the 
family repertoire, today the Back family really are a collection of 

butchers, bakers, wine and cheese makers!  

In 2015, Raphaël Chevalier-Bak moved from France, joining the 
family in partnership with Charles to create Back’s. Everything in 
our restaurant and deli is sourced from the family farms or from 
local artisans in the area. This ‘locavore’-style offering comes 
naturally to the Back’s, thanks to their long lineage of farming, 
with the fundamental basis of everything being grounded in 

integrity and quality.

Inspired by polo and themed with plantation-style décor, 
The Polo Pavilion by Back’s offers guests an authentic yet refined 
dining experience. In partnership with Val de Vie Estate, Back’s 
has carefully curated a restaurant concept that combines heritage 

and cuisine with the adventure of polo.

Our Story
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FAIRVIEW CLASSIC CHEESE PLATTER    
Selection of 4 cheeses with fresh bread and crackers, 
home-made pickled cucumber, butternut chutney and chilli 
jam, hummus and seasonal fresh fruit.  

MIX CHEESE AND CURED MEAT PLATTER
Selection of 2 cured meats and 3 Fairview cheeses. Served with 
fresh bread and crackers, home-made pickled cucumber and 
butternut chutney, seasonal fruit and wholegrain mustard.

CURED MEAT PLATTER   
Chorizo, salami, pastrami and hickory ham from Back’s 
butchery served with fresh bread and crackers, home-made 
pickled cucumber and butternut chutney, wholegrain 
mustard, toasted spiced cashew nuts, hummus and seasonal 
fresh fruit. 

OLIVES� � � � � � �
Marinated in garlic, rosemary and fresh oranges.

TEMPURA VEGETABLES    
Deep fried seasonal vegetables served with a ponzu sauce.

CHERMOULA HUMMUS� � � �
Served with crackers.� �

ARANCINI             
A classic Italian snack made from arborio rice, exotic       
mushrooms and mozzarella, crumbed and deep-fried.

PLATTERS

SNACKS
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R175

R195

R40

R75

R50

R75
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SALADS
QUINOA AND SWEET POTATO SALAD 
Served with Fairview Chevin (goat’s cheese), slow roasted 
cherry tomatoes and charred corn.

BACK’S SALAD    
Fairview feta cheese, oven-roasted vegetables, popped   
pumpkin seeds, marinated artichoke, hydroponic lettuce and 
Fairview Chenin Blanc & citrus dressing.
Replace feta with vegan cheese
Add free-range chicken  R35

CAESAR SALAD                      
Crispy bacon, Grana Padano cheese and Caesar dressing on a 
bed of cos lettuce and topped with a poached free-range egg.

SESAME CHICKEN SALAD 
Crumbed chicken strips with toasted sesame, avocado, served 
with sliced cucumber, julienne carrots and a sesame soy 
dressing.



BISTRO MAINS

FILLET 220g

RUMP 300g

T-BONE 650g

CHICKEN BURGER                            
Crumbed free-range chicken breast, mature cheddar, 
free-range bacon, guacamole and aioli.

BACON & BRIE BURGER               
Fairview free-range beef patty stacked with free-range bacon, 
Fairview brie, crispy onion rings and sweet mustard. 

SIDES
Side salad
Grilled seasonal vegetables
Grilled sweet potato wedges glazed in thyme honey and soy
Triple fried hand cut chips
Truffle & parmesan skinny fries

SAUCES
Green peppercorn sauce
Mushroom sauce 

R199

R149

R299

R90

R110

R35
R40
R40
R35
R48

R30
R30

Flame grilled steaks

Burgers

Sides and Sauces



SQ
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R125
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GRILLED LINE FISH
Please refer to our monthly Chef’s Menu.

BATTERED HAKE & CHIPS    
Encased in a special CBC beer batter. Served with hand cut 
triple fried chips or a side salad.

MEDITERRANEAN STYLE CALAMARI 
Crispy Patagonian calamari tentacles and tender grilled tubes, 
chorizo romesco, yellow pepper salsa and refresing                
gremolata.

EXOTIC PRAWN
Grilled prawns brushed with a mango, garlic and chilli 
basting. Served with a turmeric and caper rice, red onions and 
mango salsa. 

CREAMY SEAFOOD RISOTTO    
Served with pan fried prawns, mussels and crispy calamari 
tentacles with fresh cream and grana padano shavings. 
Topped with Café de Paris butter.

BEETCRUST PIZZA     
Roasted beetroot and flour based dough with basil pesto, a 
variety of Fairview cheeses topped with a fresh seasonal salad, 
mix nuts and balsamic reduction.
Add: Avo R18 | Free-range chicken R 35 
Norwegian smoked salmon R45

BEAN CHILLI       
Vegan 3 bean chilli, atop a baked sweet potato with salsa and 
fresh avocado.
Add: Vegan cheese R20 | Free-range bacon R20
Free-range mince  R40

Seafood

Vegetarian



SEAFOOD PASTA
Tagliatelle served with a fresh variety of seafood, cooked with
white wine, cream, gralic and dill.

BACON AND PEA CARBONARA
Tagliatelle served with a creamy sauce, crispy bacon and peas.

BOLOGNAISE
Classic mince and tomato sauce served on a bed of spaghetti.

PESTO PENNE
Tossed with pan-fried seasonal vegetables and served in a
creamy basil pesto.
Add: Free-range chicken R35 | Norwegian smoked salmon R45

R160

R110

R120

R95

PASTA

R85

R105

R149
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R145

R130

R120
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PIZZA

MARGHERITA  

BIANCO
Fresh cream, artichokes, sundried tomato and basil pesto. 

PROSCIUTTO
Dry-cured ham by Neil Jewell, with figs and blue cheese. 
Fresh rocket topped on a tomato base.

FAIRVIEW QUATTRO CHEESE
Crottin, Blue Rock, Parmesan and Mozzarella.

PULLED LAMB
Slow roasted free-range lamb, caramelised onion, chilli, 
confit garlic, spring onion, Fairview herbed yoghurt.

MEXICAN
Free-range red angus beef mince, jalapeño peppers, corn, 
with tomato and coriander salsa on a tomato base.

ROAST CHICKEN
Free-range chicken, peppadews, Fairview goat’s cheese 
crottin and tomato base.  



DESSERT

R75

R85

R85

R85

BANANA BREAD PUDDING
Baked in a caramelized sugar anglaise and served with vanilla 
ice cream.

VANILLA BEAN PANNA COTTA
Served with berry coulis, frosted fresh berries and vanilla ice 
cream.

CLASSIC TIRAMISU
Layers of boudoir biscuits and white chocolate mouse, 
drizzled with coffee syrup.

DECADENT CHOCOLATE MOUSSE
Milk chocolate mousse topped with home made chantilly 
cream and chocolate shavings.


