
MENU



D I S C L A I M E R :
Please be advised that our kitchen uses nuts, seeds,
and other potential allergens in the preparation of
our dishes. If you have any food allergies or dietary
restrictions, kindly inform your server when placing
your order. Your safety and satisfaction are our top
priorities.

P L E A S E  N O T E :
Our food is made completely from scratch and

with so much love. This is not a fast food

restaurant, and great food takes time. Thank you

for your patience.

S H A R I N G  T H E  L O V E
Every dish is made with care and passion. If you’ve

enjoyed your time, we’d be so grateful for a tip—it’s

shared among our entire team, including the chefs.

Thank you for your support!



DRINKS

H O T  D R I N K S
Espresso - R27 / R42

Macchiato - R29

Americano - R32 / R47 

Cortado - R32 

Flat White - R37 / R47

Cappuccino - R37 / R47

Decaf Cappuccino - R42 / R52

Red Cappuccino - R42

Filter Coffee - R27

Latté - R37 

Chai Latté - R37

Hot Chocolate - R42 

Milo - R42

Café Mocha -R47

Moerkoffie - R49

Coffee With A Hint Of Condensed Milk 

Chococcino - R53

A delicious mix of espresso, steamed milk, and chocolate, topped with

cream.

Tea - R29 

Rooibos / Earl Grey / Five Roses / Green

Add a pump of flavour - R12

Vanilla / Caramel / Hazelnut

Add cream - R14

Milk alternative - R12
Almond / Oat / Macadamia / Soy



DRINKS

  S I G N A T U R E  S I P S
Classic Milkshakes - R48

Banana / Vanilla / Strawberry /

Chocolate / Bubblegum / Lime 

Gourmet Shake - R67

Decadent Chocolate Delight / Peanut

Butter Dream / Amarula Bliss / Salted

Caramel Crumble / Macadamia Madness

/ Brownie Blast / Turkish Delight

Fantasy

Freezos - R48

Coffee / Bar One / Milky Bar / Aero Mint

Smoothies - R57

Very Berry: 

A creamy blend of yoghurt, strawberries,

blueberries, banana, and lemon zest.

Gooseberry: 

A tangy blend of locally farmed

gooseberries, yoghurt, banana, honey,

and pineapple juice.

Tropical Fizz - R47

Passion Fruit & Blueberry / Passion

Fruit & Watermelon Fizz

+ (D) Vodka / Gin - R33 

  C O L D  D R I N K S
Water - R22 / R32

Still / Sparkling

Soft Drinks - R29

Coke / Coke Zero / Sprite / Sprite Zero /

Creme Soda / Sparberry / Fanta Orange

/ Granadilla Twist 

Tisers - R44

Grapetiser / Appletiser

Iced Tea - R33

Peach / Lemon

Cordials - R42

Passion Fruit / Kola Tonic / Lime

Rock Shandy - R47

Fruit Juice - R27

Fruit Cocktail / Orange / Apple / Mango

Frullata - R48

Vanilla Ice Cream Blended With Fruit

Juice 

(choose from juice flavours above)

Brewed Blends - R48

Coffee Freezo - Creamy freezo powder,

and  milk blended with crushed ice

Coffee Shake - A shot of espresso with

vanilla ice cream and cream

Iced Latté - Chilled milk, ice cubes, and a

shot of espresso

Add a pump of flavour - R12

Vanilla / Caramel / Hazelnut



CHEERS AND BEERS
  B E E R

38

41

52

49

49

41

52

52

52

Castle Lager

Castle Light

Corona

Stella Artois

Heineken 

Black Label

Windhoek Draught

Windhoek Lager

Corona Cero (Alcohol Free)

  C R A F T  B E E R
55

55

55

60

Long Tom Lager (Dunkel)

Glynn’s Gold (Golden Ale)

Dravidian Draught (IPA)

Litchi-Lime Vodka Cooler

  C I D E R S
52

52

52

44

49

60

46

Savanna 

Belgravia Gin & Tonic

Belgravia Gin & Dry Lemon

Brutal Fruit (Ruby Apple) 

Hunters Gold

Litchi-Lime Vodka Cooler

JC Le Roux - Le Domaine 

 S P I R I T S

16

27

16

16

22

16

27

16

25

Single shot

Gordons Gin

Bombay Sapphire Gin

Malibu

Smirnoff Vodka

Bells Whisky

Buffelsfontein Brandewyn

Tequila Silver

Amarula 

Kahlua 

C O C K T A I L S
75 / 97

75 / 97

75 / 97

75 / 97

100

38

89

92

65

75

Pina Colada

Malibu rum, pineapple juice, and a

creamy mix.

Strawberry Daquiri

White rum blended with strawberry

mix.

Mango Daquiri

White rum blended with mango mix.

Frozen Mojito 

White rum mixed with mint, 

lime, sugar, and soda water.

Rainbow Paradise 

Grenadine, Blue Curacao, white rum,

and pineapple juice.

Dawa 

Vodka, Lime juice, Fresh limes, and

crushed ice.

Tequila Sunrise

Tequila silver, triple sec, grenadine &

orange juice.

G&T Luxe

Bombay Sapphire Gin, premium tonic,

garnished with berries.

Mimosa 

Classic orange juice and JC Le Roux 

Dom Pedro 

Amarula / Kahlua / Whisky 



WINE

Glass / Bottle

60 / 176

176

235

De Grendel 

Kanonkop Kadette Pinotage Rosé

Hermanuspietersfontein Bloos 

R O S É

Glass / Bottle   

235

60 / 200

60 / 200

242

185

210

250

Roodeberg KWV

Niel Joubert Merlot

Spier Shiraz

Hermanuspietersfontein Posmeester Merlot

Kleine Zalze Cabernet Sauvignon

Beyerskloof Pinotage 

Ernie Els Big Easy Cabernet Sauvignon

R E D  W I N E

Glass / Bottle

45         

45         

50 / 148

 52 / 154

310

170

 210

265

195

310

180

Two Oceans Sauvignon Blanc

Robertson Semi-sweet

Spier Chenin Blanc

Spier Chardonnay

Springfield Life From Stone Sauvignon Blanc

Protea Sauvignon Blanc

La Motte Sauvignon Blanc

Hermanuspietersfontein Kaalvoet Meisie

Diemersdal Unwooded Chardonnay 

Springfield Miss Lucy White Blend

Durbanville Hills Chenin Blanc

W H I T E  W I N E

https://www.capitalwine.ca/features/allaboutrose
https://tastewine.co.za/products/springfield-estate-miss-lucy?srsltid=AfmBOoqg515YWMQB2MVqhux485qun1RHljwDoD2nha_vOsPTbH1ofTsF


BREAKFAST

S c r a m b l e d  E g g s  O n  T o a s t  -  R 6 0

Scrambled eggs on toasted sourdough served

with roasted cherry tomatoes.

S u n r i s e  S t a r t e r  -  R 9 5

Toasted sourdough topped with onion,

mushrooms, scrambled eggs. Served with hash

browns and roasted cherry tomatoes on the side. 

C a f é  B r e a k f a s t  -  R 7 5

Toasted sourdough topped with crispy fried

eggs, burnt butter & chilli flakes, and bacon.

O l d  S c h o o l  F r e n c h  T o a s t  -  R 7 5

Sourdough dipped in egg batter served with

cheddar, tomato slices and syrup.

+ Add streaky bacon / R28

E a s y  B r e a k f a s t  -  R 8 5

Savoury beef mince on sourdough, topped with a

fried egg and melted cheese on top.

V

V

V

served until 11:30



BREAKFAST

R e d  L i t c h i  O m e l e t t e  -  R 5 5

Three egg omelette with cheese.

+ build yours with the extras listed below 

F a r m  B r e a k f a s t  -  R 1 3 5

Two eggs, bacon, mushrooms, roasted cherry

tomatoes, a hashbrown, and two slices of toast.

Choose from either a cheese griller, pork

sausage, or boerewors.

B r e k k i e  e x t r a s +

Toast (+R10) / Eggs your way (+R12) /

Sourdough (+R15) / Roasted cherry tomatoes (+R15) /

Hashbrown (+R15) / Baked beans (+R15) / Cheddar

(+R20) / Mushrooms & Onion (+R25) 

Ham / Bacon / Pork banger / Cheese griller / Boerewors

(+R28) / Lamb sausage (+R37) / Chicken Livers / Savoury

mince / Burger patty (+R47) / Avocado* (+R20) 

H e a l t h  B r e a k f a s t  -  R 8 5

Muesli and yoghurt, topped with seasonal fruit.

V

V

served until 11:30



SANDWICHES 

C l a s s i c  T o a s t e d  S a n d w i c h e s

Your choice of Sourdough, White, Brown or
Wholewheat bread. Single (1) / Double (2) portion. 

Classic Cheese - R48 / R90
Cheese & Tomato - R55 / R105
Ham & Cheese - R60 / R115
Bacon & Cheese - R60 / R115
Chicken & Mayonnaise - R62 / R110
Ham, Cheese & Tomato - R65 / R125
Bacon, Egg & Cheese - R75 / R145

+ Add Chips / R30
+ Add Salad / R27

H o m e m a d e  J a f f e l  /  K n y p k o e k

Your choice of White, Brown or Wholewheat bread.
Single (1) / Double (2) portion. 

Ham & Cheese - R55 / R105
Chicken & Mayonnaise - R57 / R109
Mince - R60 / R115 
Lamb Curry - R75 / R140

+ Add Chips / R30
+ Add Salad / R27



LUNCH

V e g g i e  W r a p  -  R 9 5

Crunchy fresh veggies and feta infused with sweet chili

mayo, wrapped in a soft tortilla with mixed greens.

+ Add Chicken / R32

+ Add Jalapeño / R12

V

served from 11:00

H a r v e s t  M e d l e y  S a l a d  -  R 1 1 0

Warm salad with roasted beetroot, butternut, red onion,

baby marrows, toasted cashew nuts, mixed greens & salad

dressing.

+ Add Chicken & Feta / R42

G a r d e n  S a l a d  -  R 1 0 5

Fresh salad with mixed greens, fresh vegetables, salad

seed sprinkle, feta cheese and our renowned house

dressing.

+ Add Chicken / R32

V

V

M e d i t e r r a n e a n  C o u s c o u s  B o w l  -
R 1 2 0

A vibrant mix of couscous, roasted butternut, cherry

tomatoes, cucumber, spinach, corn, black beans and crispy

chickpeas, topped with homemade hummus.

+ Add Chicken & Feta / R42

V



LUNCH
served from 11:00

P e r i  P e r i  C h i c k e n  L i v e r s  -  R 1 0 0

Tender chicken livers in a mild or hot peri peri sauce,

served with a cheesy toastie.

A n g i e ’ s  N a c h o s  

Regular: Tortilla chips with melted cheese, salsa, sour

cream & guacamole - R120 

Beef: Regular nachos topped with savoury mince -

R140

Chicken: Regular nachos topped with grilled chicken -

R140

V

L o a d e d  F r i e s  -  R 7 5

Handmade chips topped with your choice of mushroom,

pepper, or cheese sauce, finished with crispy bacon bits.

+ Add Jalapeño / R12

C h i c k e n  &  S a m o s a  B a s k e t  -  R 1 2 0

A satisfying combo of crispy chicken wings, savory

samosas, and handmade chips.

Q u i c h e s  -  R 1 0 5  /  R 1 1 5

Homemade Spinach, Feta & Peppadew / Bacon, Brie & Fig

Quiche served with a side salad.



LUNCH

S a u c y  C h i c k e n  S c h n i t z e l  -  R 1 3 5

Crumbed chicken breast, topped with a cheese /

pepper / mushroom sauce and your choice of chips /

side salad.

H o m e m a d e  P i e  -  R 1 2 0  /  R 1 3 5

Homemade chicken / lamb curry pot pie served with a

side salad.

served from 11:00

P r i m e  A g e d  S t e a k  -  R 1 7 0

A 300g sirloin steak with a smoky BBQ basting, served

with your choice of chips or side salad. 

+ Add a creamy mushroom / pepper sauce / R27

+ Add Jalapeño / R12

P o r t u g u e s e  S t e a k ,  E g g  &  C h i p s  -
R 1 8 0     

300g sirloin steak served with chips or a side salad.

+ Add Jalapeño / R12



LUNCH

T h e  O r i g i n a l  B u r g e r  -  R 1 2 0

Juicy ground beef topped with tomato, lettuce, pickled

dill cucumber, and pickled red onion, served on a

toasted bun.

+ Add Cheese / R15

+ Add Jalapeño / R12

T h e  B a c o n a t o r  -  R 1 4 5

Ground beef burger with bacon, tomato, lettuce,

pickled dill cucumber, cheese, and a mushroom sauce,

served on a toasted bun.

+ Add Jalapeño / R12

served from 11:00

C r u m b e d  C h i c k e n  B u r g e r  -  R 1 4 0

A crispy crumbed chicken breast topped with pickled

dill cucumber, fresh tomato, and crisp cabbage,

drizzled with sriracha aioli mayo.

S e e  B l a c k b o a r d  F o r  I n - H o u s e  S p e c i a l s

T h e  C r i s p y  S t a c k  -  R 1 4 5

Ground beef burger with crispy bacon, fried egg,

cheese, and golden crispy onions, served on a toasted

bun.



KIDDIES

K i d d i e s  M i l k s h a k e  -  R 3 3
B a b y c c i n o  -  R 2 2
B a b y  H o t  C h o c o l a t e  -  R 2 2
C h e e s y  T o a s t i e  -  R 4 5
C h e e s y  F r i e s  -  R 5 0
V i e n n a s  &  C h i p s  -  R 5 5
K i d d i e s  R e g u l a r  N a c h o s  -  R 6 5
( P l e a s e  n o t e  t h a t  w e  u s e  a  m i l d  s a l s a )

C h i c k e n  S t r i p s  &  C h i p s  -  R 8 0

SWEET

I c e  C r e a m  w i t h  C h o c o l a t e
S a u c e  -  R 5 0

D e l i g h t  i n  O u r  C a k e  T a b l e  -  A
T e m p t i n g  A r r a y  o f  I r r e s i s t i b l e
C a k e s  a n d  T a r t s


