Please inform us

if you suffer

from any food

related allergies

Breakfast: served 7am-12pm

The Quick Bite: (2 pastries with coffee/tea)
served with butter & jam

Bircher Muesli
with Berry Compote & Yoghurt

Bacon & Melted Gruyere Croissant
with Fresh Tomato

Home Toasted Granola:
served with Greek Yoghurt, Fresh Fruit and Honey

Bacon, Grilled Tomato & Poached Egg

on Toast

Warm Waffle / Banana Bread
with Bacon or Fresh Fruit & Maple Syrup

Chorizo, Pork Sausage & Scrambled Egg:

served with Sourdough Toast

Mushroom & Scrambled Egg Croissant:
served with Spinach

Home Baked Sweet Treats:

freshly baked every day

Muffins & Scones (with Butter & Jam)
Tray-bakes (Brownies, Blondies & Slices)
Cakes/Tarts

Premium Cake Slices

Light Bites

Olives

Sun Dried Tomatoes
Salted Aimonds
Chorizo

Hummus & Toast

Artisan Breads with oil & balsamic

R45

add cheese R4 add cream R4

R30

R45

R45

R45

R40

R60

Lunch: served from Noon

Sandwiches: R60 each

served with a green salad & olives

Roast Beef & Whole Grain Mustard Mayo

with Caramelised Red Onion on Sourdough

Coppa Di Parma, Chorizo & Melted Mozzarella
with Tomato & Chilli Jam on Seeded Farmhouse

Ostrich Pastrami, Cream Cheese & Dill
with Cornichons & Blueberry Chutney on Sourdough

Artichoke Heart, Olive Tapenade & Spinach
with Red Pepper & Melted Gruyere on Baguette

Homemade Hummus, Aubergine & Basil
with Sun Dried Tomato & Goats Cheese on Seeded Loaf

served with artisan bread

R75 each

Cured Beef, Butternut, Feta & Red Onion
with Pumpkin Seeds & Toasted Pecans

Parma Ham, Asparagus & Pecorino
with Poached Egg and Lemon Mayo

Chorizo, Fennel & Sun Dried Tomato
with Goats Cheese & Pine-nuts

Sesame Fried Feta, Red Pepper & Green Bean
with Chickpeas, Harissa & Red Onion

Pear, Roast Beetroot & Blue Cheese
with Toasted Walnuts & Sweet Red Onion

Specials:
Please see the board for our other specials
Soups (Only on those random cold days)

Savoury Tarts, Bruschetta, Special Salads,

small R105 large R195

Cheese Platter
Local cheeses with trimmings

Meat Platter

Local grass fed cured meats with trimmings

Combination Platter
a mixture of the above

We would love to

know what you
think of us




