Hilda’s Kitchen

Welcome to Hilda’s Kitchen, we appreciate your visit to
our oasis on the West Coast and sincerely hope you enjoy
your time with us. Our Modern Country cooking only uses

the freshest produce, much locally sourced
and grown and the menu is designed to complement the
outstanding wines of Groote Post.

Starters

Camembert, parmesan and asparagus tart — R80
Roast butternut, bocconcini and roasted rosa tomato salad with pumpkin seeds —
R80
Springbok carpaccio served with a pickled carrot salad — R0

Mains

Slow roast pork belly with a plum and nut salad — R145
Old Man'’s steak roll with garlic mayo and hand cut chips - R155
Chicken,button mushroom, pancetta and baby onion pie — R135
Aubergine Moussaka — our version made with lamb mince, butternut,
basmati rice, fresh mint - R145
Pasta puttanesca — a tomato sauce made with basil, anchovies, sundried
tomatoes & olives - R115

Pudding

Buttermilk tart with coconut ice cream --R60
White chocolate cheesecake with a nut biscuit crust — R60



Chocolate brownie cheesecake tart — R60

10% Service fee added to tables of 6 or more
PLEASE NOTE NO BYO PERMITTED. Regret no wine by the glass
Please note the menu changes regularly * Regret No American Express
cards



