
BREAKFAST 
(Served until 12:00) 

 
AMERICAN STYLE PANCAKES 
Three pancakes topped with Greek yoghurt, blueberry compote, orange honey 
reduction and zest  
R 70 

 
SMASHED AVO ON TOAST 
Smashed avocado, cracked black pepper and lime on your choice of farm style 
toast, two organic eggs and red onion pickle 
R 90 

 
HARISSA HUMMUS  
Harissa hummus on sourdough toast, dukkah fried portabellini mushrooms, 
avocado rose and sesame seeds  
R 95 

 
CROISSANT FRENCH TOAST 
French toast croissant with bacon, grilled banana, cinnamon dusting and honey 
R 90 

 
ORGANIC THREE EGG OMELETTE  
- Back bacon, cherry tomatoes, mushrooms and cheese  

R 95 
- Organic mince with cheese  

R 96 
- Baby spinach, feta and portabellini mushrooms  

R 85 

 
MINCE ON TOAST 
Farm style toast with grated mozzarella and cheddar, topped with organic mince, 
two organic eggs and tomato relish 
R 102  
 

BACON AND EGGS 
Three French style scrambled organic eggs, two rashers of back bacon, honey 
and balsamic glazed cherry tomatoes and a slice of farm style bread.  
R 75 
 

ADD TO YOUR BREAKFAST  
Sourdough per slice  R 10 
Grilled Smoked Chicken R 25 
Bacon R 18 
Portabellini mushrooms R 20 
Organic Egg R 10 
Cherry tomatoes  R15 
Avocado Rose R 25 

 
 *PLEASE ALERT THE WAITERS OF ANY ALLERGIES OR DIETARY REQUIREMENTS * 

SOMETHING LIGHT 
 
 

ENGLISH SCONE  
Served with a choice of cheese and jam or blueberry compote and cream  
R 36 

 
MILKTART PANCAKE  
Our signature milktart filled pancake served with a cinnamon sugar dusting. 
R 28 or two for R 55   
Add Ice cream R 18 
Add Nutella R 5 

 
TOASTED SANDWICHES  
Traditional toasted sandwich on farm style bread with chips  
Bacon, Egg and Cheese R 82 
Cheese and Tomato  R 67 
Chicken Mayonnaise R 87 

 
 
CHICKPEA SALAD  
Marinated chickpeas, fresh baby spinach, Danish feta, pickled red onion, cherry 
tomatoes with an oregano infused Greek dressing. 
R125 
 

MEXICAN CHICKEN BOWL  
Pulled chicken, quinoa, corn salad with sour cream and parmesan dressing, 
topped with avocado, deep fried leeks and garlic. Jalapenos served separately. 
R 140 

 
VEGAN BOWL 
Quinoa, baby spinach, edamame, fried mushrooms, avocado and crunchy 
chickpeas served with a citrus dressing.  
R 105 
 

BUTTERNUT SALAD 
Roasted butternut, Danish feta, red onions served on a bed of mixed leafy greens 
topped with roasted pumpkin and sesame seeds, served with a honey, balsamic 
vinegar and olive oil dressing 
R 110 
Add Bacon R 18 
 

CAESAR SALAD 
Lettuce, croutons, boiled egg, crispy bacon, creamy anchovy dressing and 
parmesan. 
R 125 
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SMALL PLATES  
 
 
PLATTER FOR 2 
Deep fried olives, Roasted Grapes, Whipped Feta and Honey, Prosciutto, Biltong 
and artisan bread of the day.  
R 298 
 

 
PORK BELLY BITES  
Cubes of slow cooked pork belly on a cauliflower puree and cranberry jus.  
R 85 

 
 
RISOTTO  
Creamy mushroom or mussel risotto  
R 110 / R 135  

 
   
ARANCINI  
Panko crumbed risotto balls with cheese centre on spicy tomato relish garnished 
with parmesan and basil  
R 127 

 
 
BRAAI BROODJIES  
Tomato, cheese, red onion, confit garlic mayonnaise on farm loaf. 
R 56 

 
 
PLANKIE STEAK  
150g Organic butchers cut steak served on blue cheese and vodka sauce topped 
with deep fried onions.  
R 150 

 
 
FALAFELS 
Panko crumbed falafels served with truffle mayo and rocket  
R 67 

 
 
CHICKEN STRIPS  
Panko crumbed chicken strips with sweet chilli mayo  
R 92 

 
 
  
 

* 

BURGERS 

(served with a side of chips) 

 
CHEESE BURGER 
Organic wagyu beef burger with cheese, lettuce, tomato, gherkins , kewpie mayo 
on a brioche bun    
R 160  

 
BACON, JALAPENO AND CHEESE BURGER   
Organic wagyu beef burger with bacon, cheese, lettuce, tomato, gherkins , 
jalapeno mayo on a brioche bun  
R 170 

 
PULLED SMOKED PORK BURGER 
Smoked pulled pork on a bed of mustard aioli coleslaw  
R 165  

 
CRISPY CHICKEN BURGER  
Crispy chicken strips, blue cheese sauce or jalapeno mayo and bacon with lettuce 
and tomato on a brioche bun  
R 165 
 
FALAFEL BURGER 
Panko crumbed falafel patty, lettuce, tomato, gherkins, truffle mayo on a brioche 
bun. 
R 110 
 
 

MEATS 
 
SMOKED BRISKET 
200g Twelve hour Whiskey Barrel smoked organic limousin brisket with our Asian 
coleslaw, jalapeno’s and herb flatbread. 
R 175  

 
RIBS 
500g Oak Smoked and slow cooked pork ribs with chips 
R 267 

 
BUTCHERS CUT STEAK  
300g organic limousin steak with creamy brandy sauce topped with a stack of 
crisps  
R 265 
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PIZZAS  
 
MARGARITA  
Fresh authentic Neapolitan sauce, Mozzarella, Parmesan, Basil 
R 115 

 
CAPRESE  
Fresh authentic Neapolitan sauce, fior di latte, cherry tomatoes, confit garlic, red 
onions, balsamic glaze and chopped basil.  
R 138 

 
PISTACHIO 
Mozzarella, gorgonzola, red onions, roasted pistachio nuts, honey and basil  
R 149 

 
QUATTRO FORMAGGI 
Mozzarella, fior di latte, parmesan, gorgonzola, honey, basil 
R 152 

 
BUTTERNUT 
Fresh authentic Neapolitan sauce, mozzarella, roasted butternut, Danish feta, red 
onion, popped pumpkin seeds with balsamic glaze and rocket, parmesan 
R 155 

 
ANCHOVY 

Fresh authentic Neapolitan sauce, mozzarella, anchovies, olives, brie, capers, 

parmesan  
R 174 

 
MEDITERRANEAN  
Fresh authentic Neapolitan sauce, mozzarella, peppadews, olives, danish feta, 
basil, parmesan 
R 150 
 

BILTONG  
Mozzarella, Danish feta, biltong, fig preserve, rocket, parmesan 
R 165 

 
BACON AND BRIE 
Fresh authentic Neapolitan sauce, mozzarella, bacon, brie, cranberry compote, 
parmesan, rocket 
R 169 
 

SALAMI 
Fresh authentic Neapolitan sauce, salami, mozzarella, peppadews, olives, Danish 
feta, basil, parmesan 
R 175 

 
* 

 
 
 
PROSCUITTO 
Fresh authentic Neapolitan sauce, mozzarella, red onions, cream, prosciutto, 
rocket, parmesan 
R 190 

 
BLUE 
Fresh authentic Neapolitan sauce, mozzarella, blue cheese, red onion, 
peppadews, salami, parmesan, basil 
R 172 

 
BRISKET 
Fresh authentic Neapolitan sauce, mozzarella, 12-hour whiskey barrel smoked 
pulled brisket, pepperdews, red onion, harissa oil, honey yoghurt, parmesan, 
coriander 
R 198 

 
PULLED PORK 
Fresh authentic Neapolitan sauce, mozzarella, hickory smoked pulled pork, 
pineapple, whipped feta, parmesan, coriander 
R 180 

 
OXTAIL 
Fresh authentic Neapolitan sauce, mozzarella, oxtail ragu, zesty whipped ricotta, 
burnt butter sage, parmesan 
R 196 
 

GORGONZOLA FIG 
Fresh authentic Neapolitan sauce, mozzarella, Italian gorgonzola, diced fig 
preserve, prosciutto 
R 198 

 
PIZZA BONE DIPS 
Blue cheese & vodka R 46 
Barbeque R 30 

 
 
KIDS’ MENU: 
Cheeseburger and chips 
R 80 
 
Chicken strips and chips 
R 65 
 
Toasted cheese sandwich with chips 
R 60 
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