{ Breakfast }
Available from 08h00 - 10h00
Gluten Free

Vegetarian

Fresh Start
Continental | R80

Vegan

Sustainably Sourced

*Seasonal

Eggs Benedict

Served with butter and jam and
a choice of:

Two eggs poached to your preference
served on a toasted English muffin and
topped with homemade hollandaise
sauce:

- Muesli

- Smoked Salmon | R80

- Corn Flakes

- Bacon | R70 **

- All Bran Flakes®

- Spinach | R50

- Rice Krispies®
- Fresh Fruit Juice
- Fresh Baked Pastries
- Seasonal Fresh Fruit
- Fresh Baked Bread
- Plain Yoghurt
- Strawberry Yoghurt
- Mixed Fruit Yoghurt

Vegan Breakfast Bowl | R75
Pan-fried asparagus, sautéed lemony
mushrooms, sautéed potatoes, griddled
basil and cherry tomatoes, baked beans
and sautéed onion and spinach

- Sliced Cold Meats **
- Select Cheeses

Classic Holiday Breakfast | R60
One egg served to your preference, with
crispy bacon**, beef sausage and grilled
tomato

Traditional Hot Breakfast | R85
Grilled beef sausage, crispy bacon**,
griddled tomato, sautéed mushrooms,
baked beans, sautéed potato and onion,
haddock or savoury mince with two
eggs prepared to your preference

{ Lunch }
Available from 12h30 - 15h00
Gluten Free

Vegetarian

Vegan

Burgers
Fresh, homemade burger bun
topped with crisp lettuce, tomato,
gherkins and caramelised onion
Served with:

Sauces:

- Fries

- Cheese

- Sweet Potato Fries

- Mushroom

- Potato Wedges

- Pepper

- Greek Salad
- Garden Salad

Veggie Burger | R90

Sustainably Sourced

*Seasonal

Light Eats
Served with:
- Fries
- Sweet Potato Fries
- Potato Wedges
- Greek Salad
- Garden Salad

Sauces:
- Cheese
- Mushroom
- Pepper

Seasonal Ratatouille
Wrap | R80
Seasonal vegetables stir-fried and rolled
into a light wrap. A chef specialty

Succulent
brown
mushroom
or
seasoned vegetable patty topped with
avocado*

Golden Crumbed
Schnitzel | R80

Succulent Beef Burger | R120

Crumbed
vegetable
or
chicken
schnitzel, cooked till golden brown and
crispy and served with a sauce of choice.
A chef specialty

Topped with a cheddar cheese slice,
crispy bacon** and BBQ sauce

Sandwiches
Served on fresh-out-of-the-oven homemade bread: Whole-wheat | Brown | White
Served with: Fries | Sweet Potato Fries | Potato Wedges | Greek Salad | Garden Salad

Grilled Three Cheese &
Tomato | R50

Grilled Chicken
Mayonnaise | R60

Cheddar, mozzarella and crumbly feta with
fresh slices of tomato

Sliced chicken tossed with tangy
mayonnaise and topped with mozzarella

Seafood
Served with:

Sauces:

Salads

- Fries

- Homemade Tartar

Our salads are served with a dressing of
your choice:

- Sweet Potato Fries - Marie Rose
- Zesty Lemon
- Potato Wedges
- Greek Salad

- Greek
- Blue Cheese

Butter

- Garden Salad

- Balsamic & Olive Oil

Crumbed Calamari | R95

Vegan Waldorf
Salad | R65

Tender calamari dusted in seasoned flour
and fried till crispy

Battered Hake | R95
Traditional hake in a homemade batter;
fried till golden and crispy

A fresh salad mix of apple slices, celery,
grapes and walnuts served with a
non-dairy vinaigrette

Lemon & Herb Chicken
Salad | R70

Served on a bed of lettuce with tomato,
cucumber, red onion, chunky feta and
avocado*

Bar Snack Basket | R100
A tasty platter of finger foods to nibble:
- 2 x Vegetable spring rolls
- 2 x Spicy chicken samosas
- 75g Beef droëwors

Chunky Tomato Couscous
Salad | R85
Fresh couscous tossed with tomato and
chilli salsa, pumpkin seeds, garlic roast
vegetables and rocket

- 2 x Jalapeño and cheese rissoles
- 2 x Cheese grillers
- 75g Beef biltong

Wood Fired Pizzas
Made with our delicious homemade pizza sauce and baked in our own wood fired oven

Caprese | R90
Spinach, feta, olive & mushroom | R100
Barbeque chicken & Piquanté peppers | R110
Bacon, blue cheese & preserved fig | R120

{ Lunch }
Available from 12h30 - 15h00
Gluten Free

Vegetarian

Vegan

Sustainably Sourced

*Seasonal

{ Dinner }
Available from 19h00 - 21h00
Gluten Free

Vegetarian

Starters
Vegan Butternut Soup | R40
Served with homemade bread and olive
oil or butter

Pea & Ham Soup | R45
Served with homemade bread and
olive oil or butter

Vegan

Sustainably Sourced

*Seasonal

Mains
All mains are served with freshly
prepared vegetables of the day and one
choice of side:
- Potato Wedges
- Baked Jacket Potato
- Sour Cream Mash
- Greek Salad
- Garden Salad
Salad Dressings:

Beetroot & Feta Salad | R55

- Greek

Tossed with baby rocket leaves and a
drizzle of olive oil and balsamic vinegar

- Blue Cheese

Vegan Waldorf Salad | R65
A fresh salad mix of apple slices, celery,
grapes and walnuts served with a
non-dairy vinaigrette

Bobotie Phyllo Basket | R65
Flavoursome semi-sweet and spicy
mince baked in delicate phyllo pastry
and topped with an egg custard

Springbok Carpaccio | R70
Cured carpaccio, served with parmesan
cheese, balsamic oil and rocket

- Balsamic Vinegar & Olive Oil
- Vegan Vinaigrette

Nouvelle Mushroom
Penne | R90
Served with homemade bread and olive
oil or butter

Vegan Biryani
(mild / wild) | R95
Lentil and seasonal vegetables tossed
with
saffron-infused
rice,
served
alongside a fresh carrot salad and
poppadum’s

Hearty Vegan
Lasagne | R95
Seasonal vegetable medley minced with
onions in a Napoletana-style sauce,
layered between plant-based lasagne
sheets and a cream-style white sauce

Vegan Falafel Pasta
Bowl | R95
Red lentil falafel simmered in a
Napoletana-style sauce, served on a bed
of al dente fettuccini

Chicken Parmesan
Fettuccini | R110
Tender chicken simmered in a
parmesan cream and served atop al
dente fettuccini

Desserts
Fresh Fruit
Carpaccio | R50

Sweet Potato, Chickpea &
Coconut Vegan Curry
(mild / wild) | R130

A selection of freshly sliced fruits

Simmered in a spicy coconut cream and
served with sambals and poppadum’s

Peppermint Crisp Tart | R60
Layered creamy caramel tart topped
with peppermint crisp

Cape Malay Lamb
Curry | R150

Austrian Chocolate Cake | R70

Slow cooked and served with basmati
rice, sambals and a poppadum

A light melt-in-your-mouth chocolate
mousse cake, served with freshly
whipped cream

Beef Filet
Champignon | R180

Zesty Lemon Meringue | R70

Served on a bed of brandy mushrooms
with a brandy pepper sauce

Sole Meunière | R190
Sole, seasoned and pan fried until
tender and served with a lemony brown
butter herb sauce

Braised Lamb Shank | R190

A traditional tart consisting of a biscuit
base, lemon curd filling and a layer of
fluffy meringue

Vegan Chocolate
Tart | R70
A homemade dairy-free chocolate
custard served in a chocolate shell with
fresh berries

Slow cooked in a rosemary and red wine
sauce

{ Dinner }
Available from 19h00 - 21h00
Gluten Free

Vegetarian

Vegan

Sustainably Sourced

*Seasonal

