
HEARTY Soups 
All soups served with warm crispy rolls

Vegetarian soup of the day	 46

Certified Karoo Lamb Hungarian goulash soup	 65
with coarse parsley pesto 

SALADs 
Caprese salad  starter / main	 45/85
plum tomatoes and bocconcini with avocado, fresh basil,  
rocket, balsamic reduction, extra virgin olive oil and crostini 

Traditional Caesar salad	
cos lettuce, croûtons, boiled egg, Klein River Grana and Caesar dressing 

• sous vide lemon and herb free-range Elgin chicken 	 85
• bacon	 85
• sous vide lemon and herb free-range Elgin chicken and bacon	 90
• smoked salmon trout	 120

Vegan salad  starter / main	 45/80
wild rice, spring onion, shredded cos, butternut, chickpeas,  
bean sprouts, raisins, peppers, fresh apples with cinnamon, tofu,  
served with mint vinaigrette 

Cobb salad	 90
smoked free-range Elgin chicken, local gorgonzola, avocado, herb  
and boiled egg 

Baby beet, radish and spring onion with a sour cream and chive dressing	 53
• with seared tuna, Khoisan seaweed salt 	 95

Platters & Snacks 
VEGETABLE Quiche of the day	 88 
served with a petite vineyard side salad

VEGETARIAN PLATTER  for 1 / for 2	 75/135
hummus, marinated calamata olives, Danish feta, balsamic  
glazed tomatoes, roast vegetables, candied baby beetroot  
and toasted flat bread

DELI PLATTER  for 1 / for 2	 95/165
selection of salamis, fennel sausage, mature cheddar, goats cheese, 
homemade chutney, gherkins and pickled onions with homemade breads 

SNACK Platter – selection of any 3 of the below or order individually	 185

Asian battered prawns (150g) with sweet Thai mayonnaise	 105

Deep-fried calamari (150g) with lemon emulsion	 55

Battered hake goujons (150g) with tartare sauce	 85

Crumbed mushrooms (150g) with pesto aioli	 55

Free-range Elgin chicken wings (150g) with bbq sauce	 55

Samoosa & spring roll platter with a dipping sauce	 90

Chargrilled burgers
100% pure beef burger on a soft granary bun with tomato, onion,  
lettuce, gherkins and hand-cut fries

• white cheddar and BBQ sauce	 95
• camembert and guacamole 	 115
• bacon, blue cheese and red onion marmalade 	 115
• roasted field mushroom 	 115
• jalapeño, bacon and egg 	 115
EXTRAS
• 100% pure beef burger patty 	 48
• Klein River Grana (20g)	 25

Please note that some ingredients are seasonal and in an effort to reduce our carbon footprint 
we minimise imported products

The garden lounge offers a more casual dining option for the guest. All foods are cooked fresh 
to order. Please expect a wait during busy periods.

Sandwiches
Your choice of hotel-baked white, brown, rye bread or seed loaf,  
served with a petite vineyard salad or hand-cut fries

Tuna with homemade mayonnaise and red onions 	 68

SOUS VIDE Free-range Elgin chicken 	 75
with homemade mayonnaise and spring onions

Hickory ham with white cheddar and tomato	 75

Beef pastrami and mustard slaw	 72

Deluxe FLAT BREADS & WRAPS 
Available on a wholegrain flatbread or in a corn tortilla wrap

Roast vegetable, coriander, harrissa mayonnaise and hummus 	 65

Cajun free-range Elgin chicken  	 80 
guacamole, rocket and lemon aioli 	

Vineyard CLUB 	 95
Hickory ham, free-range Elgin chicken, tomato, white cheddar,  
lettuce, guacamole and peppadew mayonnaise 

BLT thick-cut streaky smoked bacon, plum tomatoes, 	 75
jalapeño mayonnaise and cos lettuce

MAIN COURSE 
Pasta – your choice of tagliatelle or penne 

• slow-braised beef bolognaise	 90
• smoked free-range Elgin chicken and mushroom carbonara	 90
• pesto, blistered cherry tomatoes, black mushrooms and goats cheese 	 90

Battered fish & hand-cut FRIES 	 98
with tartare sauce and fresh lemon 

Pan-fried FARMED Kob	 160 
with lyonnaise potatoes, tomato and spring onion, wild rocket and red onion 

free-range Elgin BUTTER chicken curry	 125 
with basmati rice, poppadom, tomato and onion sambal, cucumber riata

Slow-roasted harissa pork belly	 125
with creamy polenta, capsicum and baby marrow sauté,  
date and apricot chutney

Grilled 250g Chalmar Sirloin Steak	 145
with homemade fries, grilled field mushrooms, blistered tomatoes  
and watercress

Dessert 
Vanilla bean panna cotta, blueberry sorbet	 55

Raspberry cheesecake, chilled lemon parfait	 65

SPICED Orange & cinnamon pudding 	 55
macadamia fudge ice cream

Chocolate symphony	 70
caramelia mousse, pecan nut brownie, nutella ice cream,  
Lindt chocolate mousse

CAppUccino crÈme brÛlÉe,	 65 
frangelico cream, hazelnut and white chocolate biscotti

Selection of homemade ice creams & sorbets	 56

selection of local cheese	 82
with savoury biscuits and homemade chutney

FROM THE BAKERY
SERVED FROM 08:00 - 17:30

CAKE SLICE OF THE DAY	 45
SCONES - 2 fresh scones with Chantilly cream and strawberry jam	 40
MUFFIN - homemade banana & muesli muffin with strawberry jam	 34

LADY ANNE’S AFTERNOON TEA
SERVED from 15:30 - 17:30
We have chosen a selection of decadent treats to spoil you.	  
Enquire from your waiter for the extensive afternoon tea menu.

spicy vegetarian contains nuts contains alcoholliving green


