
Indulging in the now is the spirit of Mezepoli- 
brought alive in a no fuss urban dining 

experience that is at once chic
and right on trend. It’s about food of the 

moment, enjoyed in the moment.

Meze also known as Tapas is our signature style 
of dining - simple, fresh and flavourful, 
contemporary food that makes for the

ultimate social experience. The plumpest
of olives, delectable cheeses, the most

flavourful stu!ed vine leaves and sausages
are just some of our defining delicacies.

Added to this, is a choice of other
uncomplicated, World ‘snack’ food that

echoes our character of ‘here and now’  -
from the exciting flavours and colours

of Spanish Tapas...  to the freshest sushi
of the East.

 
All our dishes are simple and paired down

and flavours are unmasked and pure.
This means every note of every ingredient

can be savoured - while also making
for easy mixing and matching of dishes

to your liking.
 

Drawn from the passionate cultures of the
Mediterranean, Middle East and Asia,

Mezepoli dining is about simply loving the 
moment and taking time out to enjoy a glass

 of wine or a cocktail with meze.
We invite you to kick back and linger a while, 
while you experience and explore new tastes.

Alternatively you’ll be equally at home when you 
visit us for a quick cut - loose in a busy working 

day, enjoying a pita on the go.

Live the now...taste today at Mezepoli.

For reservations visit www.mezepoli.co.za

@mezepolisa

@mezepolisa

facebook.com/mezepolimelrose

 

CORKAGE POLICY
Although we have carefully selected
our wines for your enjoyment we do
appreciate that you may want to bring
your own special bottle.

• One bottle per two people, to a
 maximum of 12 bottles per party

• R90 per 750ml wine
• R100 per 750ml local sparkling /
  Méthode Cap Classique  

• R250 per 750ml champagne
• No spirits or beer     

 

WHERE TO FIND US
MELROSE ARCH -  Johannesburg
SL26 The Piazza
Melrose Arch
Melrose North
MELROSE ARCH

T  011 684 1162
E  melrose@mezepoli.co.za

WHATSAPP ORDERS
+27 66 386 4053 - collection only

R110

TANQUERAY NO TEN
- THE - 

C O R N E R

TANQUERAY NO TEN
- THE - 

C O R N E R

STRAWBERRY
ROSEMARY &

ORANGE

GRAPEFRUIT
& MINT 

LITCHI
EAU DE VIE

& LIME 
BLUEBERRY

& THYME

SEVILLE ORANGE
& CINNAMON

SIGNATURE COCKTAILS
Aegean Breeze R 85
Tanqueray, Blue Curaçao, elderflower 
lime juice & fresh mint

Agave y Fresa R 120
Patrón Silver, fresh strawberries, basil, 
lemon juice & sugar

Cazador R 110
Bacardi 8yr Anós, Creme de Cassis, 
honey, lime juice & Absinthe aroma

Gin Sour R 80
Tanqueray, cucumber, honey, basil, 
Greek yoghurt & lemon juice

Ocean Mist R 100
Tanqueray, Cointreau, Caperitif, lemon 
juice & Absinthe Aroma

Spicy Bourbon Sour R 110
Bulleit Bourbon, full cream Sherry, 
pineapple & chilli syrup, lemon juice, 
& chocolate bitters

Clover Club R 100
Bombay Sapphire, Martini Rosso, 
raspberry & lemon juice

Mai Tai R 110
Bacardi Carta Blanca, cointreau,
orgeat lime juice & aromatic bitters

Aperol Spritz R 100
Aperol, Prosecco and soda water

Espresso Martini R 100
Ketel One Vodka, Kahlua & espresso

Citrus Negroni R 95
Campari, Martini Rosso, Gin and Citrus peel

Mediterranean Highball R 100
Johnnie Walker Black, Blue Curaçao, 
pomegranate syrup, lemon juice & soda water

Raspberry Mojito R 85
Bacardi Carta Blanca, fresh mint, lime & 
raspberries or choose the classic option

Colossal Olive Martini R 85
Ketel One Vodka, Dry Vermouth 
& colossal olives

Gin Smash R 85
Tanqueray, cucumber, pineapple, 
orange & lemon

Passion fruit Caipiroska R 110
Ketel One Vodka, fresh passion fruit & lime

Caipirinha R 85
Cachaça, fresh lime & sugar

CHAMPAGNE
Taittinger Brut Réserve R 1550
Laurent-Perrier Brut R 1600
Laurent-Perrier Rosé R 1990
Billecart-Salmon Brut Rosé R 2350
Moët & Chandon Nectar R 1650
Veuve Clicquote Rich R 1850
G.H. Mumm Demi-Sec R 1850
Veuve Clicquote Brut R 1650
Dom Pérignon R 4600

CAP CLASSIQUE
Colmant Brut R 500
Glass R125

Silverthorn “The Genie” Rosé R 530

PROSECCO
Zonin Spumante R 420
Glass R105

Bottega DOC Spumante  R 450
Extra Dry
Martini Sparkling Rose R 370

LOCAL CRAFT
Jack Black Premium Lager R 45
King’s Blockhouse IPA R 55
Devils Peak Golden Ale R 60
CBC Amber Weiss R 69
Darling Bone Crusher R 65
Dragon Fiery Ginger Beer R 65
Cluver and Jack Apple Cider R 60

IMPORTED QUENCHERS
Ice Tropez & Ice Tropez 0% R 120
Oran Soda R 36
Lemon Soda R 36

WHITE WINE
La Motte Sauvignon Blanc R 260
Glass R66

Paul Cluver Sauvignon Blanc R 290
Glass R75

Ataraxia Sauvignon Blanc R 320
Glass R86

Iona Sauvignon Blanc R 390
Glass R103

DMZ Chardonnay R 300
Glass R80

Jordan Chardonnay (Unwooded) R 320
Glass R83

Chamonix Chardonnay R 510
Hamilton Russell Chardonnay R 990
AA Badenhorst  R 230
Secateurs Chenin
Glass R58

Donkiesbaai Steen R 490
Haute Cabrière R 270
Chardonnay Pinot Noir
Glass R77

Terra Del Capo Pinot Grigio R 220
Glass R60

Springfield Miss Lucy R 320
Cederberg Bukettraube R 250
Glass R72

BLUSH
Babylonstoren  R 310
Mourvèdre Rosé
Glass R90

De Grendel Rosé R 220
Glass R65

Caves D’Esclans  R 750
Whispering Angel

RED WINE
Mont du Toit Les Coteaux R 300
Cabernet Sauvignon
Glass R85

Springfield Whole  R 420
Berry Cabernet
Glass R115

Le Riche Cabernet Sauvignon R 660
Morgenster Merlot R 300
Glass R85

Thelema Merlot R 415
Glass R115

Meerlust Merlot R 700
Tamboerskloof Shiraz R 465
Saronsberg Provenance  R 290
Shiraz 
Glass R83

Rust en Vrede Syrah R 800
The Bernard Series Bush R 530
Vine Pinotage
Glass R140

Radford Dale Frankenstein R 850
Pinotage
Paul Cluver Pinot Noir R 580
Glass R145

Crystallum Peter Max  R 650
Pinot Noir
Vilafonté Seriously Old Dirt R 490
Edgebaston Pepper Pot R 250
Glass R72

Eikendal Charisma R 310
Glass R87

Spice Route Chakalaka R 480
Glass R135

Anthonij Rupert Optima R 490
Boekenhoutskloof R 570
The Chocolate Block
De Toren Fusion V R 1200

Wine descriptions have intentionally been omitted so that you can enjoy the wine without any preconceived ideas. Let your palate tell the story!


