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French toast made with a freshly baked 
panini, served with crispy bacon, Boerenkaas 
and home-made fig preserve  R50 
 
French toast made with a freshly baked 
croissant with pan- fried banana, crispy bacon 
and maple syrup  R50 
 
Vanilla pancake with a stewed fruit compote, 
cinnamon and plain Bulgarian yoghurt  R30 
 
1 eggs (scrambled or fried), crispy bacon and 
basil pesto pan-fried wild mushrooms served 
with one slice of toast and preserves  R35 
 
2 eggs (scrambled or fried) served with  
crispy bacon, tomato relish, basil pesto  
pan-fried mushrooms, boerewors and  
2 slices of toast  R50 
 
2 poached eggs served on a toasted panini, 
smothered in tarragon infused Hollandaise 
sauce with wilted baby spinach and gypsy 
ham/smoked salmon  R45 
 

Freshly baked butter croissant with peppered 
gypsy ham, Boerenkaas and whole grain 
mustard topped with fresh rocket  R45 
 
Sweet corn fritters stacked with balsamic 
roasted cherry tomatoes, wilted spinach, 
crispy bacon and feta  R39  
 

 
 
Panini, white, whole-wheat, or rye, 
served with a nibble of sweet potato, 
beetroot and butternut crisps. 
 
Basil pesto pan-fried wild mushrooms, 
caramelized onion, cheddar cheese  
and fresh rocket  R50 
 
Gypsy ham, Boerenkaas en balsamic  
roasted cherry tomatoes  R45 
 
Old school cheddar cheese and tomato 
sandwich with salt and freshly ground  
black pepper  R22 
 
Roasted chicken, coriander mayo, grated 
carrot, feta, cucumber and  
fresh rocket (open sandwich)  R35  
 
Salami, prune-parmesan pesto, Emmenthaler 
cheese, avocado and fresh spinach  R55 
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Tuna, peppadews, spring onion mayonnaise 
and mozzarella  R37 
 
Oven-roasted seasonal vegetables, basil-  
and- pine-nut pesto, caramelized red onion, 
cream cheese and fresh rocket  R40 
 
Creamy goat’s cheese, tomato-chili jam and 
salami  R45 
 

 
 
Roasted chicken, mango, cherry tomatoes, 
feta, cucumber and grated carrot served with 
mixed leaves with sweet mustard dressing 
and sprinkled with toasted almonds  R55 
 
Oven-roasted seasonal vegetables tossed  
in basil pesto with feta, caramelized  
red onion and avocado served with mixed 
leaves, toasted walnuts and a pinotage-
balsamic reduction  R55 
 
 
Crispy bacon bits, peppadews, cheddar 
cheese, spring onion mayonnaise and 
rosemary croutons on a bed of mixed leaves  
R62 
 
 

 
 
 

 
 
Home-made whole-wheat sour-dough rolled 
out and baked with a home-made sun-dried 
tomato pesto base. 
 
Biltong, preserved green figs and creamy 
goat’s cheese topped with fresh rocket after 
cooking  R79 
 
Spicy chicken, peppadews, sweet marinated 
peppers, caramelized red onion and feta  R58 
 
Wild mushrooms, thyme, garlic butter, red 
onion marmalade and Gorgonzola  R79 
 
Bacon, basil pesto cream cheese, spring 
onion, feta and mozzarella  R55 
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180g beef fillet with crispy, hand-cut, paprika 
French fries, oven-roasted vegetables and 
rosemary- and- apricot jus  R90 
 
Wild mushrooms sautéed in a splash of fresh 
cream, basil pesto and rosemary served on a 
bed of hand-made egg pasta with a dollop of 
tomato relish and fresh rocket  R80 
 
Chicken breasts stuffed with green figs and 
cream cheese wrapped in Gypsy ham and 
served on a bed of wilted spinach and roasted 
beetroot  R58 
 
Traditional West Coast ‘smoor-snoek’ with 
basmati rice, red onion marmalade and fresh 
rocket (no bones!)  R60 
 
180g lean mince beef patty served on a 
freshly baked panini with green figs, feta and 
fresh rocket served with butternut and 
beetroot crisps and a small side salad  R58 
 
 
 
 
 
 
 
 

 
 
Quiche of the day baked in a crispy phyllo 
cup served with a small side salad  R49 
 
Savory muffin served with grated cheddar 
cheese and home-made preserves  R22 
 
Spicy mixed nuts  R40 
 
Toasted panini slices with cottage cheese and 
vegetable crudités  R30 
 
Freshly baked cakes and sweet treats  
of the day – ask your waitron  SQ 
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No sugar, no salt (except for the toddlers) 
and sterilized (boiled) water are used to 
make all the little ones’ food. 
 
 

   3 - 6 Months 
 
Apple and cinnamon puree (50ml)  R7 
 
Butternut squash (50ml)  R7 
 
 
 

  7 - 9 Months 
 
Yoghurt and fruit (seasonal fruit –  
ask your waitron - 100ml)  R9 
 
 
 

Salmon with carrots and tomato  
(100ml)  R15 
 
Vegetable and cheese pasta  
(100ml)  R15 
 
 

  9 - 12 Months 
 
Fruit yoghurt (seasonal fruit –  
ask your waitron - 150ml)  R12 
 
French toast with honey  
(1 jumbo slice)  R15 
 
Cheesy scrambled eggs (150ml)  R16 
 
Chicken and apple balls with  
tomato sauce  R15 
 
 

  Toddlers 
 
Vegetable pasta with cheese sauce  R15 
 
Tuna and sweetcorn stuffed potato  R20 
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Mini pizza’s (mushrooms, ham, tomato and 
cheddar cheese)  R29 
 
Mini beef burger served with French  
fries  R25 
 
Cocktail meat balls with tomato sauce and 
mash potato  R28 
 

 
 
Baby cino  R5 
 
Mini fruit juices (apple, orange, cranberry, 
wild berry and passionfruit  
– 100% fruit juice, no added preservatives  
or sugar)  R12 
 
Ice tea (Lipton peach & lemon)  R14 
 
Mini hot chocolate  R10 
 
Mini milkshakes (vanilla, 
chocolate,strawberry)  R13 
 
Baby fruit smoothies  R9 
Add joghurt +  R3  
 

 
Coke, Coke Light, Fanta  R13 
 
Innesense Soda’s 275ml (Cream Soda, 
Lemonade, Ginger Beer, Berry Soda, 
Rooibos)  R16 
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Cold drinks 
Freeza   
(mango, green apple and strawberry)  R19   
Add yoghurt +  R5 
 
Freshly squeezed fruit juice  
(apple, mango, orange, cranberry, wildberry 
and passionfruit)  R17 
 
330ml - Coke, Coke Light, Tab Fanta  R13 
 
200ml - Tonic water, Soda water, Ginger ale, 
Dry lemon, Lemonade, Coke  R10 
 
Kola Tonic R3 
Passionfruit R3 
Lime Cordial R3 
 
Innesense Soda’s 275ml  
(Cream Soda, Lemonade, Ginger Beer, 
Rooibos, Berry soda)  R16 
 
Grapetizer (white), Appletizer  R18 
 
Ice tea (Lipton peach or lemon)  R15 
 
Milkshakes  
(coffee, vanilla, strawberry or chocolate)  R22 
 
Still water 330ml  R9 
Still water 1L  R16 
Sparkling water 330ml  R9 
Sparkling water 1L  R16 
 
Iced Fusion – 98% fat free  

(Cappucino, White chocolate, Spiced Chai & 
Chocolate Hazelnut)  R19 
 
Latte Fusion – 98% fat free  
(Vanilla Mocha, White Chocolate, Spiced 
Chai & Chocolate Hazelnut)  R18 
 
 
Hot drinks 
Filter coffee  R10.50 
Refill R8 
 
Americano  R12 
 
Cappuccino  R15 
 
Café Latte  R16 
 
Italian Hot Chocolate  R19 
Decadent chocolate shot R14 
 
Espresso (single/double) 
Sgl  R9 
Dbl  R16 
 
Tea (Rooibos or Ceylon)  R12 
 
Oi Organic Tea – 100% organic & Fairtrade 
(White and Fruity, Golden Earl Grey, Green 
Tea, Ginger Green Tea)  R15 
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Wine 
Boer&Brit 
Suikerbossie Wit 
Per glass  R18 
Per btl  R69 
 
Suikerbossie Rooi 
Per glass  R18 
Per btl  R69 
 
Gezina Sauvignon Blanc  R105 
Transkaroo Pinotage  R190 
Suikerbossie MCC  R125 
 
Diemersdal 
Mathys Sauvignon Blanc 
Per glass  R19 
Per btl  R75 
 
Matys Cape Blend 
Per glass  R19 
Per btl  R75 
 
Diemersdal Sauvignon Blanc  R98 
Diemersdal Unwooded Chardonnay  R105 
Diemersdal Pinotage  R125 
Diemersdal Shiraz  R135 
 
Asara 
Ivory 
Per galss:  R21 
Per btl:  R90 

 
Ebony 
Per glass:  R21   
Per btl:  R90 
 
Asara Rosé  R90 
Asara Merlot  R150 
 
 
Dessert Wine 
Asara Spirit of Chenin (50ml)  R25 
 
Ciders 
Hunters Dry, Savanna, Savanna Light  R18 
 
Beer 
Castle, Black Label  R15 
Windhoek Lager, Castle Light  R16 
Windhoek Draught  R19 
Peroni  R19 
Heineken  R18 
 
Spirits 
Smirnoff Vodka  R10  
Gordon’s Gin  R10 
Bells  R15 
Jameson  R19 
KWV 3 yrs  R10 
KWV 5 yrs  R13 
KWV 10 yrs  R16 
 
 
 
 
 
 
 
 
 


