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Starters
West Coast Mussel Duo                                                                      R55       

crumbed garlic and herb mussels paired with mussels in a creamy 

white wine and fennel sauce

Exotic Wild Mushroom Risotto                                                           R55       

creamy wild mushroom risotto made with the finest exotic mushrooms

Tempura Calamari with Coleslaw                                                      R55       

deliciously crisp calamari served with tartare sauce and coleslaw

Soup of the Day                                                                                  S.Q.  

please ask your waiter what we have on offer today

Served with homemade bread



Salads
Smoked Salmon Niçoise                                               R65               R90          

smoked salmon, boiled egg, baby potatoes and green beans

Falafel                                                                           R55               R85        

homemade falafel balls served with a tahini dressing

Smoked Chicken, Strawberry and Avocado                 R55               R85

smoked chicken breast with fresh strawberries and avocado 

with a balsamic dressing

Greek Salad                                                                  R45               R75       

an old-time favourite with feta and locally grown olives                                                                                

Small                        Large



Mains
Seafood Platter for Two                                                                  R395       

catch of the day, mussels, calamari and prawns served with rice and 

a Greek salad

From our Grill:                                                         

served with thick onion rings, crispy potato wedges or a side salad

Beef Fillet Steak 300g                                                                     R150

Beef Sirloin 300g                                                                             R130                                                       

add a sauce: wholegrain mustard, red wine jus, creamy cheddar and            

nutmeg or a pepper sauce

Lamb Shank                                                                                     R150       

slow braised and served with a rich brown gravy, rice and your choice of  

roasted vegetables or a side salad

Mozambican Prawn Curry                                                                R140       

served on a bed of fragrant lemon and fennel basmati rice and accompanied

by a mango and banana chutney and roasted coconut

Lamb Curry                                                                                       R135       

a Farmhouse classic, served with rice, sambals and poppadom

Farmhouse Chicken Pie                                                                   R115

our famous chicken pie accompanied by rice and your choice of                 

roasted vegetables or a side salad

Chicken Ballotine                                                                             R105       

chicken filled with fresh Mediterranean flavours, wrapped in bacon 

and served on a bed of tomato risotto



Beef or Chicken Burger                                                                     R95

topped with cheese and caramalised onion and served with potato chips

Tomato Risotto (V)                                                                             R75

creamy and deliciously flavoured tomato risotto served with flash-fried 

cherry tomatoes

Catch of the Day                                                                                S.Q.  

please ask your waiter what we have freshly available

Pasta of the Day                                                                                 S.Q.  

please ask your waiter what the kitchen has prepared for today



Desserts
Cheese Platter                                                                                     R60

a selection of blue cheese, camembert, brie, gouda, cheddar and goat’s 

cheese paired with crackers and preserves

Chocolate Torte                                                                                  R60

a rich, velvety chocolate torte served with whipped cream

Malva Pudding                                                                                    R55

a South African classic, served with custard or homemade ice cream

Amarula Panna Cotta                                                                          R50

accompanied by a spiced rooibos and anise reduction

Coup Denmark                                                                                    R45

homemade vanilla ice cream, chocolate sauce and a wafer

Cake of the Day                                                                                  S.Q.  

please ask your waiter or have a peek at our cake selection 
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