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BREAKFAST

Mushroom & Bean Ragout R115

Creamy home-made tomato sheba with an assortment of beans and

mushrooms, served with Sourdough toast and two poadﬂed eggs

Salmon Bagel R120
Authentic home-made b@ge\/ Topped with scrambled eggs, salmon, cream cheese and
avocado

Bacon Bagel R95

Authentic home-made boge\, Topped with bacon, fried eggs and cheddar cheese

Bacon kgg Flatbread R125
A fresh twist on your classic bacon, egg and toast. Two fried eggs served on a
home-made flatbread, Topped with 2 strips of bacon, dﬂerry tomatoes, bacon jam

and basil pesto

Scrammbled Egg on Sourdough R8O

Soft and Huﬁy scrambled eggs on home-made Sourdoug% foast - keepmg It simp\e
Add avo for R20/ Add bacon for R25 (3 pieces)/ Add smoked salmon for R35

kggs Benedict: Salmon RI35 | Bacon R125 | Wilted Spinach RI1S

Served on a savoury herbed waftfle with avocado, rocket, 2 poached eggs and

Topped with a roast red pepper hollandaise and micro herbs

The Health Bite R125
Two poached eggs served with sliced avo, dressed baby spinach leaves,

smoked salmon and Topped with a seed SprmHe

Gourmet Fruit & Granola R110
Fresh fruit served with home-made grono\g/ double-thick Greek yogurt and @

honey drizzle

Chicken Livers R95

Served with your choice of rice, sourdougﬁ or flatbread

The Sizzler (hot or not) R145

Two spicy fried egdgs, mushrooms, griHed romarto, bacon, chicken \ivers,

handcut dﬁips, home-made toast

French toast R115
Two slices of homemade bread soaked in organic farm eggs and served

with homemade berry compote, bacon and a maple syrup drizzle

SERVED FROM 9:00 - 11:30



LIGHT MEALS

Pulled Lamb Flatbread R185

In-house braised \eg of \me/ %ummus, rocket feta cheese, Cherry fomatoes,

pick\ed red onion, parmesan Ccrisps, avocado & tzatziki

Open Beef Fillet Sandwich R190

Homemade sourdoug% Topped with rocket, beef fillet, caramelised onion, feta

cheese, avocado, home-made mayo drizzle, & gri\\ed balsamic C%erry fomatoes

Aubergine Open Sandwich R135

Homemade sourdough Topped with rocket, roast Qubergme, caramelised onion,
feta cheese, avocado, home-made mayo drizzle, & grilled balsamic cherry

fomatoes

l.oaded Fries R110

In-house handcut dﬂpg Topped with cheese sauce, bacon & jQ\Qpeﬁos

Crumbed Chicken Tenders R9O

Served with a home-made sriracha Mayo, corn salsa & coriander

Crumbed Calamari Strips R140

Served with gﬂHed chorizo, charred pineapp\es and doHops of home-made

MisO Mayo

Deboned Chicken Thigh R170
Marinated & griHed deboned chicken Hﬂgh p\gced on a tortillg, atop d bed of

slaw salad and TZQTZM, and #opped with tomato scﬂso, Corionder, charred lime

and o homemade oeri-naise drizzle




STARTERS

Mezze Platter

TZQTZM, cilantro & lime %ummus, marinated o\i\/es, pick\ed red onion,

R110

marinated Cherry tomatoes served with a flatbread

Potato Skins R9O

Bowl of fried potato skins served with sour cream, lime wedges/ cajun

spice, fresh dﬂ\is/ spring onion and coriander

Chicken Livers R9O

Creamy & spicy chicken livers served wﬁhyour choice of rice, sourdoug% or

Hatbread

IFalafel Bites R125

Served on a bed of hummus and Topped with p@prik@ oil, C%erry tomatoes,

olives, basil oil and feta crumble, served with T%m\y sliced sourdoug%

Dahltjies R70 for 2|R120 for 4
A Cope MQ\QV de\icacy of spiced dough deep—ﬂied and served with o pick\ed

pmegpp’e salso

Jalapeno Poppers R85 for 2|R165 for 4
3-cheese stutfed popper, wrgpped in bacon and griHed, served with a ranch dressmg

SALADS

Smoked Salmon Salad R175

Smoked solmon, b@by spinadﬁ, feta dﬁeese, Qvocho, rodish red onion, cucumber

ribbons, seed mix sprink\e, dﬁerry tomatoes and herb dresgmg

FFalafel Bowl (add chicken R25) R125

Fresh home-made falafels with b@by Spmgch feta dﬂeese/ red onion, rodish

O\/OCOdO, Ch@ﬁy romaroes Oﬂd herbed dressmg

Chicken Salad R135

Grilled chicken breast with b@by spinach, feta Cheese, red onion, r@dish, Qvocgdo,

dﬂerry tomatoes and herbea dressmg

Green Salad R95

ngy Spmgdﬂ, cucumber, Qvocgdo, edamame beans and spring onions tossed in @

green herbed dressmg and Topped with cashew nuts



BURGERS

Served on baby spinach, tomatoes and pickles on a home-made

herb & garlic bun with aioli

Double Cheese Jalapeno Burger R155

180¢g Beef oatty, basted with our homemade BBQ sauce, Topped with cheddar cheese,

cheese sauce, and jo\opemos/ served with hand cut c%ipg

Bacon Burger R165
180g Beef patty, basted with our homemade BBO sauce, topped with

cheddar c%eese, bacon and bacon jam, served with hand cut dﬂps

Danni Burger R175
180g Beef oatty, basted with our homemade BBQ sauce, served with bacon,

Qvocgdo, cheddar dﬂeese, hand cut Chips and onion rngs

Chicken Burger R135

Buttermilk crumbed chicken brerT, caramelised onions & cgmemberf, served

with handcut dﬂps

Chickpea Burger R135

Fresh, in-house c%ickpeo patty, caramelised onions and camembert

cheese, served with handcut dﬂips

Carb Conscious Burger (served with salad or chips)
Baby spinach, tomatoes and pickles and avocado and your choice of:

180g Beef patty, basted with our homemade BBQ sauce, and cheddar R150
Grilled chicken breast with camembert & caramelised onion R125
C%ickpeo patty with camembert & caramelised onion R125



CHEF SELECTION

Open Lasagne (Add chicken R25) R155

Homemade oasta sheets with homemade pesto, gruyere cheese,

Spiﬂ@dﬂ Qﬂd d de‘Qy OW[ mushrooms in a creamy sauce

Beef Fillet 200g/400¢g R235/R335

Prime cut beef fillet served with any two of: C%ips, onion rings, rice,

veggies ano your choice of mushroom sauce or chimichurri

Cape Malay Lamb Curry (add flatbread R15) R245

\rﬁusmg culture and fresh tlavour, our in-house curry boasts notes of
aniseed, cinnamon, & cumin infused into high qug\iw lamb. Served

with Tzafziki, tomato salsa and rice

Chicken Wings R135
3 wing’efs griHed and smothered in tomato chili jam and served with
slaw, Smokey bacon baked beans and your choice of hand cut Chips or

sweet poftato wedges

Pork Ribs R175
400gq ribs, basted in a home-made BBQO sauce and served with

chips, onion rings and home-made pick\es

Stir-Fry (beef fillet, Chicken or veg)

Egg noodles served with ju\ierme mixed veggies, Teﬂyoki sauce, cashew nufts,

Coﬂgnder Qnd whife sesagme seeds

Beef Fillet R190
Chicken R165
Vegetarian R125
Lamb Loin Chops 300¢g R255

300g of succulent lamb loin chops seasoned with fresh herbs and
g@r’ic and served with ju’ienne veggies & crushed b@by potatroes with a

homemade jus

Calamari & Prawns R245
190g of crumbed calamari & 6 grilled prawns, cooked to pertection

and served with handcut C%ips aond homemade tartar sauce



TOASTIES

Served on home-made bread with handcut chips

Chicken MAayo & mozzarello R9O
Bacon, egg & cheese R90
Cheese & tomato R75
SQ\QmL pesto, dijon musmrd, peppadew, caramelised onion R125
& mozzarella

Pasta

homemade tomato based sauce R65
Tossed in butter and served plain R55
Served with cheese R65
Chicken Nuggets R65
Served with dﬂips or carrot and cucumber sticks

Burger R85
baby spinach, tomatoes on a home-made herb & garlic bun with aioli
Chicken or beef patty (BBQ Basted), topped with cheddar

cheese and served with hand cut C%ips

Toasted Sandwiches Served with handcut chips

Cheese R65
Hom & cheese R70
Chicken mayo R75
Hgndcu# CWDS R55 (]’W@@SQ SQUCQ RQO
Roast Veg R60 Freshly grated parmesan R35
Side Salad R65 Basil Pesto R35
Avo R25 Onion Rings R55
Mushroom Sauce R20 Sour Cream R20
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DESSERT

All desserts are homemade

Baked Cheesecake R85

Your choice of berry coulis or caramel drizzle

In-house brownies R85
Served with vanilla ice cream, fresh berries, chocolate soil &

CQere\ drizz\e

Chai Tea Panna cotta R85

Served with a rooibos reduction

Carrot Cake R75
Freshly bakeo

Vanilla ice cream R45

Two scoops

Affogatto R75

Shot of espresso served with vanilla ice cream & Lindt chocolate

Don pedro R65

Amarula, Jameson Whiskey, or Kahlua

Decadent Chocolate Cake R75
Freshly Baked
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	MENU

