


Established in 2013 as an intimate space set out in Gallery on 
Leviseur, serving an abundance of seasonal produce, sourced 
locally (where possible), prepared fresh daily and displayed 
in generous oversupply.

Art is the process of creating, so not only the food but drinks 
must reflect this process. Freshly roasted coffee, blended 
specially for us, artisanal beers and wine all lovingly crafted 
to be savoured, zingy homemade lemonades and creamy hot 
chocolates can be enjoyed at 59Plenty. 

Plenty is about the art of feasting on the ample supply of 
fresh produce that we have been blessed with and using this 
to create edible art, colourful, bountiful and full flavoured…

An art gallery of this nature is long overdue in Bloemfontein. Gallery 
On Leviseur occupies 126 square meter in contemporary creativity. The 
gallery has created a space in which outstanding individuals can express 
their creativity with the help of those who fight to keep the design 
world alive and enable artists in progress in their works by reducing the 
constraints they face. 

Gallery On Leviseur aims to keep the creative dialogue going. One of the 
objectives has been to offer pieces to collectors that are either unique or 
produced in very limited editions without judgement of value or taste.

Leviseur aims to promote and represent contemporary South African 
artists who have the potential and professionalism to be successful in a 
competitive market.

Contact Details

082 626 7606
051 444 1683
info@galleryonleviseur.co.za

Connect With Us

Facebook www.facebook.com/59Plenty
Twitter     www.twitter.com/59plenty
 

Contact Details

082 626 7606
051 444 1683
info@cafeplenty.co.za

Weddings | Seminars | Baby Showers
Kitchen Teas | Birthdays | Catering

Connect With Us

Facebook www.facebook.com/GalleryOnLeviseur
Twitter     www.twitter.com/59plenty

59 Gnrl Dan Pienaar Drive, Westdene
Bloemfontein, Free State 9301

www.cafeplenty.co.za



Vegan

Dry Lemon
Soda Water
Tonic Water
Lemonade
Ginger Ale

R34

R19

R30
R26

R24

 v

Banting VegetarianNewGluten Free

B VNGF

HOT DRINKS

COLD DRINKS

SPECIAL TEAS

TEASING TEAS

PLUNGERS
COFFEE

GOURMET MILKSHAKE

FRESHLY SQUEEZED JUICE

Yellow Mix - Pineapple, pawpaw & apple

Orange Mix - Ginger, carrot, orange & apple

Green Mix - Celery, apple, cucumber & mint       

Red Mix - Beetroot, apple & orange

SOFT DRINKS
Coke
Coke Lite
Tab
Sprite
Crème Soda
Fanta Orange

Still Water 
Sparkling Water 
Cordials (Lime, Passion Fruit, Kola Tonic)
Apple or Grapetizer
Ice Tea
Crème Soda Float 
Coke Float

R19

R32

Honey & Whittibites
Cookies & Cream
Bar One
Banana & Peanut Butter
White Chocolate
Nutella Chocolate
Chai Latte
Bontle’s Avocado & Mint 

R22

R35

R15
R15
R10
R22
R25
R29
R29

CRISP SEDUCED JUICE SMOOTHIES

Avocado & Spinach
Banana, Caramel & Peanut Butter
Berry Compot Mix

Small	 	 R15
Large		  R28

Orange
Cranberry
Coctail Mix
Strawberry
Apple

Espresso			   R18	 R20
Americano 		  R20	 R27
Decaf Americano		  R22	 R30
Cappuccino 		  R23	 R27
Decaf Cappuccino		  R25	 R30 
Latte 			   R28
French Vanilla Latte	 R30
Decaf Latte		  R30

Hot Chocolate			   R28
Nutella Hot Chocolate		  R35
White Hot Chocolate		  R28
Chai Latte			   R35
Macchiato			   R27
Route 59 Thick Hot Chocolate	 R40
Trio of Chocolate Mocha		  R35

Single	 Double Single	 	 R19
Double		  R25

French Vanilla Blend 
African Blend 
Cinnamon
Hazelnut

Ceylon
Rooibos
Earl Grey
Red Espresso
Red Cappuchino
Red Latte

Delmas Teas OR
Five Roses
(choose from selection)

N

N

N 
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 Feast of Cherries by AmirA - Website: http://miworld.co.za



Macaws by AmirA - Website: http://miworld.co.za



FROM NEIL’s OVEN
BREAKFAST

Sweet Waffle
Mixed berry compot with vanilla ice cream served on a homemade 
waffle. 

Savoury Waffle
Bacon, mushrooms, mozzarella and cheddar, served on a homemade 
waffle.

Savoury Breakfast Muffin
Served with cream cheese, onion marmalade and cheddar cheese.

Cheese Muffin
Served with cream cheese, onion marmalade and cheddar cheese. 

Bulgarian Banitsa
Bulgarian fillo pastry and feta cheese pie, served with yoghurt and 
honey. 

Belgium Croissant
Freshly baked croissant with parma ham, french bree cheese and 
rocket.

59Plenty Quiche
Butternut, feta and roasted peppers, served with mixed leaf salad 
and seasonal vegetable crisps. 

Quiche O’Picasso
Smoked chicken, mushrooms and blue cheese with a mixed leaf 
salad and seasonal vegetable crisps.

Two bacon, three mini cheese grillers, hash brown and two eggs.
Vermeer Mini Plentiful Breakfast R45

R49

Van Gogh French Toast
Three slices of french toast, topped with honey glazed bacon, 
cheddar cheese and maple syrup.

R72

Caravaggio Chicken Livers 
Chicken Livers in creamy sauce served with toasted ciabatta.
(Why not add a fried egg?)

R65

Chagall Smoked Salmon and Scrambled Eggs Parcel
Served with fresh lemon and your choice of breads.

R88

Rubens Plentiful Breakfast
Cream cheese, scrambled eggs, three bacon, four mini cheese grillers, 
oven-roasted cherry tomatoes, hash brown, jam and cheese, served 
with your choice of breads.

R85

Monet Omelette
Omelette made with tomato, 
spring onion, peppers and 
mozzarella. (Top it up!)

R45

DaVinci’s Vegan Toast
Toasted ciabatta drizzled with olive oil, sauteed mushrooms, oven roast-
ed cherry tomatoes and rocket. (Top it up!).

R55

Botticelli 59 Eggs Benedict
With salmon OR parma ham – R88  |  with bacon – R68  |  plain        – R48
Two poached eggs served with creamed spinach, on toasted ciabatta with 
herb cream cheese & hollandaise sauce.

Dora Maar Granola Mix
Muesli with plain yoghurt and a mixed berry compot.

R39

R55

R69

R54

R42

R42

R49

R60
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Seascape by AmirA - Website: http://miworld.co.za 



African Queen by AmirA - Website: http://miworld.co.za



SALADS

TOP IT UP!

LIGHT MEALS

SANDWICHES
OPEN SANDWICHES:
(served on ciabatta OR rye bread, with our fresh salad OR chips.)

Matisse
Smoked chicken breast with curry mayonnaise and dried fruits.

Warhol
Tuna, mayonnaise, spring onion and sweet corn.

TOASTED TRAMEZZINI
(Your choice of white OR wholewheat tramezzini, served with our 
fresh salad OR chips.)

Michelangelo - Gypsy ham, roasted mushrooms, chedder cheese.

Rembrandt - Smoked chicken, avocado, brie, sundried tomatoes.

Toast (per slice)

Hash brown

Egg: poached OR fried OR ham OR jam & butter

Roasted cherry tomatoes OR two strips of bacon OR two slices of ciabatta 
OR Cheddar cheese (30g) OR honey OR maple syrup

Pepper sauce OR mushroom sauce OR cheese sauce OR tartar sauce OR monkey 
gland sauce OR hollandaise sauce

Four mini cheese grillers OR mushrooms OR chips OR avocado (in season)

Side salad

Three fingers of Halloumi

Smoked salmon (40g)

R5

R40

R35

R30

R20

R15

R15

R10

R8

Shopska Salad
A traditional Bulgarian salad of tomatoes, cucumbers, sweet peppers, 
onion and parsley with shredded feta cheese.

59Plenty Salad
Fresh leaves, drizzled with a homemade dressing, topped with crispy 
honey glazed bacon, tender chicken strips and oven roasted croutons.

Norwegian Salad
Salmon fillets served with cream cheese and avocado, on top of fresh 
leaves with our homemade citrus dressing.

Fillet Mignon
Pan-fried fillet of beef medallions with orange roasted butternut, blue 
cheese and toasted peacon nuts on fresh mixed leaves with a drizzle 
of our homemade citrus dressing.

R99

R110

R79

R70

Tagliatelle Carbonara
Tagliatelle pasta with smoked bacon and mushrooms in creamy 
parmesan sauce.

Renoir Risotto
Mushroom risotto with parmesan cheese.

Dali Designer Burger
Homemade burger served with chips OR our fresh side salad.
Choice: Chicken OR Beef OR Mushroom (Top it UP!)

59 Steak
Sirloin steak served with roasted mushrooms, a fresh salad OR 
chips. Add extra sauce for only R15.       

Frida’s Fish & Chips
Cider battered fish with crushed peas and your choice of chips OR 
our fresh side salad.

R65

R95

R60

R60

R82

R65

R62
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The Corridor by AmirA - Website: http://miworld.co.za



Hope by AmirA - Website: http://miworld.co.za



TO SHARE

TOP IT UP!

CHEF SPECIALTIES

DESSERTS
Baked Vanilla Cheese Cake
Served with Caramel Sauce and Toasted Mixed Nuts.

Home Made Lemon Meringue
Served with Mixed Berries Sauce.

House Baked Carrot Cake
Served with Cream Cheese Icing and Toasted Pecan Nuts.

Death by Chocolate Cake
Served with Cream.

59Plenty Chocolate Éclair Cake
Served with Chocolate Sauce.

Plentiful Sunday Mess
Chef Surprise!

Plenty is about the art of feasting on the ample 
supply of fresh produce that we have been
Blessed with and using this to create edible art; 
colourful, bountiful and full flavoured…
Our food are made with Plenty of Love. 

Should you have any special requests, do not 
hesitate to ask.

‘Ploughman’s Platter:
Selection of local cheeses & sliced meats with seasonal fruits, 
pecan nuts, olives, chutney, fresh rocket & toasted breads.

Platter for One
Platter for Two

R75
R140

R48

R45

R40

R40

R40

R40

Toast (per slice)

Hash brown

Egg: poached OR fried OR ham OR jam & butter

Roasted cherry tomatoes OR two strips of bacon OR two 
slices of ciabatta 
OR Cheddar cheese (30g) OR honey OR maple syrup

Pepper sauce OR mushroom sauce OR cheese sauce OR 
tartar sauce OR monkey gland sauce OR hollandaise 
sauce

Four mini cheese grillers OR mushrooms OR chips OR 
avocado (in season)

Side salad

Three fingers of Halloumi

Smoked salmon (40g)

R5

R40

R35

R30

R20

R15

R15

R10

R8

Moroccan Chicken Strips 
Served with pita bread

Fillet of beef
Pan roasted fillet of beef served with beetroot, mushrooms and cream cheese 
risotto.

Chicken Piccata
Parmesan cheese buttered chicken breast served with napolitana tagliatelle.

Chef Andre’s Salmon Fillet
Norwegan salmon served with crushed potatoes, cream spinach and 
hollandaise sauce.

R160

R120

R140

Banting VeganVegetarianNewGluten Free
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Bowl of Pears by AmirA - Website: http://miworld.co.za



Modern Art on the Map by Will Gompertz’s



BEVERAGES WINES

BEER

Castle Lite
Black Label
Heineken
Windhoek Draught
Windhoek Light
Windhoek Larger

CIDERS

Hunters Dry
Savanna Dry
Savanna Light
Flying Fish

SPIRITS

Richelieu Brandy
KWV Brandy
Johnny Walker Red Label
Johnny Walker Black Label
Bells
Jameson
Vodka Smirnoff
Vodka Wyborowa
Gordon’s Gin
Red Heart Rum
Captain Morgan Rum R18

R15

R15
R15
R15
R30
R15
R30
R15
R15

R18

R26

R26

R26
R26

R25
R25
R30
R24
R22
R22

LIQUERS

Amarula  
Kahlua
Southern Comfort
Tequila
Jagermeister
Malibu

COCKTAILS

Pina Colada
Sex on the Beach
Mojito
Strawberry Dacary
Cosmopolitan
Bulgarian Cloud

Don Pedro
Irish Coffee

R55

R50

R23

HOUSE WINE
Dry white
Rose Sweet
Rose Dry
Red 

SPARKLING WINE
JC Le Roux Le Domaine
Backsburg Brut MCC
Luc Belaire Rose

LONGRIDE
Konkelberg-Sauvignon Blanc
The Emily-Chardonay / Pinot Noir
Konkelberg-Shiraz
Pinotage

RICKETY BRIDGE
Chenin Blanc
Foundation Stone-White
Foundation Stone-Rose
Foundation Stone-Red

RAKA
Sauvignon Blanc
Rose Dry
Quinary
Merlot
Cabernet
Biography Shinaz

Per Glass	  Per Bottle

R25

R230
R120

R100

R30
R30
R30

R25
R25
R25

R100
R100
R100

R130
R250

R150
R120

R150

R250
R120
R120
R120

R150
R150
R150

R260
R260

R590





Coffee Shop · Restaurant · Art Gallery
59 Gnrl Dan Pienaar Drive, Westdene

Bloemfontein, Free State 9301

Call: 082 626 7606 / 051 444 1683

www.cafeplenty.co.za
              Connect With Us
Facebook  www.facebook.com/59Plenty
Twitter      www.twitter.com/59plenty


