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WHISKEY & CULINARY 
— EXPERIENCE A WORLD OF WHISKEY —

WORLD TOUR

Event Description:
Each Guest will be briefed on how to taste spirits, the nose and look / feel. A brief history 
and explanation of how whisky is made. Our master Bartender will introduce, explain and 
guide the guests through the different whiskies from Scotland, Ireland, America and Japan.

THE WHISKY WORLD TOUR:
SCOTLAND

Highlands: Dalmore 12yo
Lowlands: Auchentoshan 12yo

Speyside: Macallan Amber
Islay: Ardbeg 10yo

IRISH

Jameson Cask Mates
Greenore: 8 year Old, Double Distilled Grain Whisky

AMERICAN (KENTUCKY BOURBON)

Makers Mark: Small-Batch Kentucky Bourbon
Bulliet: Kentucky Straight Bourbon

JAPANESE:

Nikka Pure Malt Red label
Nikka From The Barrel

Minimum of 5 Guests Per Journey
Price per head: R750.00

We offer an optional food pairing menu which offers cuisine from each country! 

FOOD MENU: PER PERSON

Teriyaki and Ginger Japanese Chicken Poppers  
Bourbon Smoked Pork Ribs x3

Seared Scottish Salmon x1
Guiness Lamb Pot Pie x1

Chocolate Lava Cake & Vanilla Ice-Cream.

Optional 5 course paired tasting menu: R1350

Book your private tasting now on (011) 466 0195 or reservations@cafehemingways.co.za
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HOUSE OF THE MACALLAN
Craigelachie, Scotland – Considered the most 

prestigious whiskey house in Scotland.

Sienna
Ruby

Amber
Rare Cask

— R360 or R380 with canapé pairing —
Optional 4 course pairing tasting menu: R450

SCOTCH TOUR
A journey through the different whiskey producing 

regions

Jura 10YO – Isle of Jura
Ardbeg 10yo – Islay

Highland Park 12yo – Orkney Islands
Aberlour 12yo – Highlands

Auchentoshan 12yo – Lowlands
Glenrothers 1995 – Speyside

— R240 or R390 with canapé pairing — 
Optional 4 course pairing tasting menu: R700

THE BOURBON ROUTE
A tour of the main bourbon distilleries in the USA

Makers Mark
Knob Creek 9YO

Four Roses Small Batch
Bulleit

Elijah Craig 12yo
Woodford Reserve

— R240 or R390 with canapé pairing — 

Optional 4 course pairing tasting menu: R680

HOUSE OF HIGHLAND PARK
Orkney Islands

12YO
Dark Origins

18YO
Freya (very rare)

— R480 or R600 with canapé pairing —
Optional 4 course pairing tasting menu: R900

Private tastings available for 10 or more, hosted by our Master Barman and our Head Chef. 
Let them take you on an international taste journey as you savour whiskey from all over the 
world, perfectly paired with complementary dishes.

Book your private tasting now on (011) 466 0195 or reservations@cafehemingways.co.za

HOUSE OF JAMESONS
12YO

Gold Reserve
Select Reserve

18YO 

R290 or R410 with canapé pairing 
Optional 4 course pairing tasting menu: R450

HOUSE OF NIKKA
JAPAN

Pure Malt Red Label
Pure Malt Black Label
Nikka From The Barrel

All Malt (rare)

— R250 or R370 with canapé pairing —
Optional 4 course pairing tasting menu: R700

HOUSE OF LAPHROAIG
For the peated whisky fans

10YO
Select

Quarter Cask

— R150 or R270 with canapé pairing —
Optional 3 course pairing tasting menu: R450

ORIENTAL TOUR
A tour of the lesser known but incredibly tasty 

whiskey makers

Amrut Cask Strength – India
Amrut Kadhambam – India

Kavalan Solist Sherry Cask – Taiwan
Kavalan Concert Master Port Cask – Taiwan

— R420 or R540 with canapé pairing —
Optional 4 course pairing tasting menu: R850



CRAFT GIN
From Queens to paupers, Gin has been the preferred tipple of the richest & poorest citizens. 
It is at once delicate & robust. It has character & complexity enough for Ernest Hemingway 
himself, & now you get to take a journey through all the tastes of gin at a Gin Tasting hosted 
by Café Hemingway’s. 

Book your private tasting now on (011) 466 0195 or reservations@cafehemingways.co.za

HOPE ON HOPKINS 
Grain to glass, the delightful gins produced 
by this distillery in Salt River come from one 
of their two stills, Mildred or Maude. We can’t 
help but love a distillery that names their stills, 
& when we tasted their gin we knew we had 
found kindred spirits. 

WOODSTOCK GIN COMPANY
A passion for the environment, knowledge 
of local fynbos & indigenous plant species 
combine to take you on a gin tasting journey 
like you have never experienced. 

MUSGRAVE
Musgrave Gin is no ordinary spirit – it is 
an artisan gin celebrated for its top notes 
of Cardamom, African Ginger & Grains of 
Paradise. Steeped in adventure & tradition

NEW HARBOUR
Art, science & chemisty combine in this carbon-
neutral, distillery in Woodstock. Using modern 
innovative & experimental distilling techniques, 
their gin is produced in small batches, perfect 
for your taste journey!

INVERROCHE
Indigenous to our shores, Fynbos forms the basis 
of this delightful small-batch gin made slowly 
in Stillbay on the southern shores of Africa. It’s 
luxurious & smooth! 

WILDERER
The clearest of Cape waters, a special selection 
of fynbos botanicals, roots & spices, including 
wild dagga, honeybush, buchu & devil’s claw, 
ensure Wilderer Gin is on your tasting menu! 

THE CRAFT COLLECTION

Inverroche Amber 
Musgrave Pink Gin 

New Harbour, Rooibos Infused Gin
Hope On Hopkins,  Salt River Gin 

Woodstock Gin Company, Inception Wine 
Base 

R300p/p. 
 

Optional canapé pairing: R150.  
Optional 5 course pairing tasting menu: R550

THE CRAFT ROUTE 
Inverroche Verdant  

Musgrave 11 Signature Botanicals Gin 
New Harbour iGwanitsha Gin

Hope On Hopkins,  Mediterranean Gin
Woodstock Gin Company, Inception Beer Base

R300p/p. 
 

Optional canapé pairing: R150.  
Optional 5 course pairing tasting menu: R550

THE FYNBOS TRAIL

Wilderer Fynbos Gin 
Inverroche Amber Verdant  

Musgrave Pink Gin 

R180p/p. 
 

Optional canapé pairing: R100.  
Optional 5 course pairing tasting menu: R300

— SOUTH AFRICAN GIN —



HENDRICK’S
Gin from this delightful family owned distillery 
in remote Scotland, is distilled in tiny batches 
of just 500l. Since 1860 the recipes have been 
refined & improved and now you too can take 
a journey through this botanically infused gin 
(infused with Rose - the remarkable Bulgarian 
Rosa Damascena- & the finest cucumbers). 

BOMBAY
Juniper berry’s from the hills of Tuscany 
combined with a unique Vapour Infusion 
process, mean that the gins produced by this 
distillery are exceptional & unique. 

GORDON’S
Gordon’s Gin has achieved the greatest honour 
of all – The Royal Coat of Arms by appointment 
to Her Majesty Queen Elizabeth. Gordon’s 
is triple-distilled to guarantee the gin’s purity 
& the exact blend of fragrant botanicals has 
remained a closely guarded secret, known to 
only 12 people throughout the world.

TANQUERAY NO.10
In 1839 Charles Tanqueray wrote the recipe 
book for what would become one of the greatest 
Gin company’s in the world. The legend of 
Tanqueray is vast & a journey through their gins 
is unlike any other. 

NEW HARBOUR
Art, science & chemisty combine in this 
carbon-neutral, distillery in Woodstock. Using 
modern innovative & experimental distilling 
techniques, their gin is produced in small 
batches, perfect for your taste journey!

MUSGRAVE
Musgrave Gin is no ordinary spirit - it is 
an artisan gin celebrated for its top notes 
of Cardamom, African Ginger & Grains of 
Paradise. Steeped in adventure & tradition

WILDERER
The clearest of Cape waters, a special selection 
of fynbos botanicals, roots & spices, including 
wild dagga, honeybush, buchu & devil’s claw, 
ensure Wilderer Gin is on your tasting menu! 

MOTHERS RUIN GIN STORY

Hendrick’s Gin
Bombay Saphire Gin 

Gordons London Dry Gin
Tanqueray No.10
Musgrave Pink Gin

New Harbour iGwanitsha Gin
Wilderer Fynbos Gin 

R350p/p. 
 

Optional canapé pairing: R210.  
Optional 7 course pairing tasting menu: R700

— MOTHERS RUIN GIN STORY —



+27 (0)11 466 0195

reservations@cafehemingways.co.za

Kyalami Downs Shopping Centre

Corner Kyalami Boulevard & Kyalami Main Road (R55), Kyalami, Midrand, 1684

www.cafehemingways.co.za

  @HemingwaysJozi

  www.facebook.com/HemingwaysJozi

  www.instagram.com/hemingwaysjozi

HIGH TEA
High tea with Cafe Hemingway’s is an unparalleled experience designed with you & your guests 

delight in mind. A beautifully designed menu awaits, with all the little treasures that make for a 

luxurious, beautiful, taste adventure. Elegance with a twist of mischief & total decadence.

CHEF’S TABLE
For your very own, personal fine wine & dining experience, book the Chef’s Table. Our Chef 

team will spoil you with a fine dining & tasting experience to exceed all expectations & gourmet, 

gastronomic imagination.

FILL  WITH  MINGLED  CREAM  &  AMBER,
I WILL DRAIN THAT GLASS AGAIN.
SUCH  HILARIOUS  VISIONS  CLAMBER
THROUGH THE CHAMBERS OF MY BRAIN.
QUAINTEST  THOUGHTS  —  QUEEREST  FANCIES,

COME  TO  LIFE  AND  FADE  AWAY:
WHAT CARE I HOW TIME ADVANCES?
I  AM  DRINKING  ALE  TODAY.

EDGAR ALLAN POE

HEMINGWAY’S FINE WINE & WHISKY FOOD PAIRINGS 
Book a wine pairing or whisky tasting experience with our tasting team. Café Hemingway’s will 

provide you & your guests with a unique event designed to bring the best of both Bar & Café 

Hemingway’s to your table in a luxurious fine dining experience.


