LET'S HAVE BREAKFAST
FRESH FRUIT & GRANOLA BOWL
Home made granola with seasonal fruits,
yoghurt and fresh mint

-95

-130
SUNRISE TROUT BOWL
Cold smoked trout ribbons with poached farm
eggs, grilled broccoli, avocado, roasted
chickpea & quinoa salad with lemon
vinaigrette
TOASTED SOURDOUGH WITH PEARS
AND GORGONZOLA
Oven roasted thyme and honey pears with
whipped soft gorgonzola cheese and
watercress

-120

PAN ROASTED MUSHROOM AND
SMOKED MOZZARELLA CROISSANT
Crispy butter croissant with lemon roasted
mushrooms, smoked mozzarella and wild
rocket pesto

-98

SMOKED SNOEK OPEN OMELETTE
-120
5 Egg omelet topped with flaked smoked
snoek, fresh dill and soft lemon crème fraîche
BANANA BREAD FRENCH TOAST
Honeyed streaky bacon, grilled banana, fresh
strawberries, mascarpone and cinnamon
sugar

-115

OUR BREAKFAST BAGEL
Our famous bagel layered with guacomole,
wild rocket, fresh tomato, streaky bacon, and
soft fried egg

-120

BREAKFAST PIZZA
Shaved coppa ham, grilled mushrooms,
spinach, tomato, roasted peppers, poached
egg, avocado, wild rocket and fior di latte
cheese

-150

-160
FARMHOUSE BREAKFAST
Creamy scrambled eggs, streaky bacon,
balsamic tomato, grilled black mushroom,
breakfast sausage and toasted sourdough with
farm butter

Now that you are here...
Please allow us to bring you food from the heart. Food
that is not overly pretentious with schmears and foams
but good food with attitude. We’d love to surprise you
with our take on global cuisines.

LET'S START WITH
- 75
BBQ CHICKEN WINGS
Free Range chicken drummettes & wingtips in
a sticky bbq sauce served with ranch dressing
- 72
FRIED CALAMARI WITH TARTAR SAUCE
Golden brown fried calamari tubes and tenticles
with fresh lemon and home made tartar sauce
GORGONZOLA BAKED MUSHROOMS
Black mushrooms, filled with soft gorgonzola
cheese and topped with lemon pangritata

- 70

CHILLI PRAWNS WITH TOMATO & LEMON
Prawns cooked in a tomato, chilli, garlic and
lemon sauce with Spanish rice

-120

SALADS
BURRATA CAPRESE SALAD
Creamy Burrata cheese with slices of tomato,
fresh basil and balsamic

-

- 130
GARDEN GREEN QUINOA FARM BOWL
Summer green vegetables, toasted quinoa, fresh
herbs and green goddess dressing
-3
YELLOW FARM BOWL
Lemon whipped goat's cheese, shaved carrots,
sweetcorn, stone fruit, patty pans, papaya,
toasted sunflower seeds, pineapple dressing and
garden greens

WOOD FIRED PIZZA
PEPPERONI
Pepperoni, smoked mozzarella, black olive,
roasted peppers and wild rocket

-1

ARTICHOKE
Roasted artichoke, grilled mushroom, capers,
cherry tomatoes, bocconcinni

-1

MARGHERITA
5omato, basil GJPSEJMBUUFNP[[BSFMMB

-

We’d love to surprise you with our take on global
cuisines. This month we are visiting USA with the
idea of food trucks. Big, bold and smoky flavours
with Mexican influence for the whole family to enjoy.

MAINS
AUBERGINE AL FORNO
Woodfired aubergine with roasted red peppers,
sultanas, pine nuts, raw zucchini salsa and lemon
pangritata

- 140

TEQUILA & MAPLE ROASTED PORK
SHOULDER TACO
Soft shell taco with fresh apple, pickled jalapenocabbage slaw, guacamole, lime, sour cream and
coriander

-15

MEXICAN SPIT ROASTED FREE RANGE
CHICKEN
Half a lime and coriander chicken slowly cooked
over open fire, served with ranch dressing and
Mexican corn

- 140

BACON & SMOKED MOZZARELLA FREE
-6
RANGE BEEF BURGER
Toasted sesame roll, wild rocket, roasted garlic
aioli, fresh tomato, pickled onions and crispy fries
SMOKED BEEF BRISKET FLAT BREAD
BBQ basted smoked beef brisket with a charred
corn, jalapeno and onion salsa, sour cream and
fresh coriander

-45

SIDES
GARDEN GREEN SALAD WITH FETA CHEESE -8
Apple cider and honey vinaigrette
- Add avocado

- 38

- Add toasted pumpkin seeds

- 20

CRISPY FRIES

- 32

- Chili & Pecorino

- 20

PRETZEL

- 20

Baked Pretzel with honey mustard sauce

