
Breakfast

                      VOILA!

                

56

SERVED WITH YOUR CHOICE OF HEALTH, WHITE OR BUTTERMILK RYE BREAD

RECOMMENDED TEA: LES 3 EMPIRES

 

                   

                  

           
                 

                     

SERVED WITH YOUR CHOICE OF HEALTH, WHITE OR BUTTERMILK RYE BREAD

EGG WHITE ONLY OPTION AVAILABLE        

PLAIN
              

32

THE FJORD               
72

 
HOT SPANIARD 

              58 

MON CHERI       
55 

Scrambled

POTATO CAKES WITH YOUR CHOICE OF THE FOLLOWING

POACHED EGG, ASPARAGUS AND BACON WITH
A MUSTARD BÉARNAISE               

67

SMOKED SALMON, SOUR CREAM AND CAVIAR

               

76

SPINACH, HALLOUMI, OVEN-DRIED TOMATO AND OLIVES
WITH HOMEMADE PESTO

    

66

 

 

Rosti

YOGHURT OPTIONS: GREEK OR LOW FAT

CONCORDE
                  

CHERRY BERRY

BIG EASY                 

TUTTI                               

PERKY PEAR         

WHEAT FREE

CORNY JACK
      

MAPLE
                 

PAVEMENT SPECIAL
              

BERRY SPLIT       

      56

 56

39

55

48

58

52

56

56

45LAYERS OF BIRCHER MUESLI, TOASTED MUESLI, 
YOGHURT AND BERRY COULIS

     

            

Healthy (or not)

        

SERVED ON YOUR CHOICE OF HEALTH,
CIABATTA OR BUTTERMILK RYE BREAD

RARE WATERS  
             

RARE ROAST BEEF, WATERCRESS AND PARMESAN CHEESE
WITH A MUSTARD MAYONNAISE AND PLUM TOMATOES

SMOKING ROCKET        
             

PARMA HAM, SMOKED MOZZARELLA CHEESE, PLUM TOMATO
AND ROCKET WITH  HOME-MADE PESTO

Gourmet Sandwiches

B.B.T.               
CRISPY BACON, BRIE CHEESE AND PLUM TOMATOES

EBI-NEZER               
GRILLED PRAWNS AND ROCKET WITH JAPANESE MAYONNAISE

TREE HUGGER              
TORTILLA WRAP WITH LETTUCE, CORN, CARROTS, PEPPERS, 
RED KIDNEY BEANS, CHICK PEAS, ONION BITS AND CREAM CHEESE

       
             

RICADO                    
AVOCADO, RICOTTA CHEESE, OVEN DRIED TOMATOES, 
OLIVE TAPENADE AND FRESH BASIL

 
 

CRESS
         

EGG MAYONNAISE, CRISPY BACON AND WATERCRESS    

HOT TUNA                    
TUNA MAYONNAISE, SLICED PLUM TOMATOES,
AVOCADO AND JALAPEÑOS

THUNDER
  

                   

GRILLED TERIYAKI CHICKEN THIGHS, ROCKET AND SLICED PLUM
TOMATOES WITH A HERB MAYONNAISE

 

CAPRESE               
                   BOCCONCINO BALLS, CHERRY TOMATOES, AVOCADO,

LETTUCE, FRESH BASIL AND PINE NUTS WITH A BASIL DRESSING

GRILLED CHICKEN             
FLATTENED GRILLED CHICKEN BREAST, COS LETTUCE, AVOCADO
AND GARLIC CROUTONS WITH A CEASAR DRESSING

 SEARED TUNA         
     

             
OLIVE CRUSTED SEARED TUNA, BUTTER LETTUCE, POACHED EGG,
FRENCH BEANS, NEW BABY POTATOES AND MARINATED ANCHOVIES
WITH A SAFFRON MUSTARD DRESSING

CHILLI BEEF          

             

WARM CHILLI MARINATED BEEF, FINE BEANS AND MIXED LEAVES
WITH HOME-MADE CORIANDER PESTO AND A WHOLEGRAIN MUSTARD
DRESSING

     GREEK         

       

TRADITIONAL CHUNKY GREEK SALAD WITH A BALSAMIC
VINEGAR DRESSING

    

BUTTERNUT AND BEET        

    

69

75

69

69

59

57

    56

60

70

69

75

78

79

               56

64OVEN ROASTED BUTTERNUT AND BEETROOT, MIZUNA, GOAT’S 
CHEESE AND SOYA HONEY ROASTED WALNUTS WITH BASIL OIL 

Salads

Eats

   

SIDES
CRISPY VEGETABLES 
GREEK SALAD
FRENCH FRIES
ZUCCHINI FRIES

28
30
25
28

PHILADELPHIAN 
75SMOKED SALMON WITH A TOASTED BAGEL, SLICED RED ONION, 

CUCUMBER, TOMATO, CREAM CHEESE AND CAPER BERRIES

SERVED UNTIL 11:45

SERVED UNTIL 11:45

POLLO
70

CEASAR CHICKEN MAYONNAISE WITH COS LETTUCE,
AVOCADO, PLUM TOMATOES AND PARMASAN SHAVINGS

THE BENEDICT
64

CHAMPAGNE 
107

ROCHESTER 
56

RECOMMENDED TEA: SAIGON

SOLDATO 
30

SERVED WITH YOUR CHOICE OF HEALTH, WHITE OR BUTTERMILK RYE BREAD

RECOMMENDED TEA: 1842

ADD: SMOKED SALMON 

SERVED FROM 12:00

SERVED WITH YOUR CHOICE OF PENNE OR LINGUINE

              
            

SEAFOOD                     

PESTO CHICKEN                    

SPICY CHORIZO     

82

75

78

Pastas

NAPOLETANA
              

56

SERVED FROM 12:00

RECOMMENDED TEA: CARPE DIEM

18

SERVED WITH YOUR CHOICE OF HEALTH, WHITE OR BUTTERMILK RYE BREAD

RECOMMENDED TEA: SECRET DE POLICHINELLE

CHICKEN LIVER       

69
CHICKEN LIVERS, BABY SPINACH, CARAMELISED RED ONIONS, 
TOMATO, CUCUMBER, AVOCADO, FETA CHEESE
AND A CHILLI AND LIME DRESSING

TWO FRIED EGGS, BEEF SAUSAGE AND BACON WITH A
GRILLED TOMATO AND MIXED MUSHROOM

SMOKED SALMON AND GOAT’S CHEESE 

CHORIZO, JALAPENOS, SPICY SALSA AND SOUR CREAM

HOME-MADE PESTO, CHERRY TOMATOES, SPINACH AND FETA

BIRCHER MUESLI TOPPED WITH SLICED PEAR AND SERVED WITH
YOGHURT AND HONEY

HOME-MADE CHERRY BERRY MUESLI SERVED WITH HONEY,
YOGHURT AND BERRIES

OATS SERVED WITH BANANA, HONEY AND TOASTED NUTS

FRESH FRUIT SALAD SERVED WITH HOME-MADE MUESLI
AND YOGHURT 

VANILLA POACHED PEARS WITH YOGHURT AND
A CINNAMON CRUNCH

WHEAT FREE BIRCHER MUESLI, POACHED PRUNES AND APRICOTS,
TOASTED  HAZELNUTS AND WALNUTS SERVED WITH AN
ENERGY BOOSTER SMOOTHIE

CORN FRITTERS TOPPED WITH CRISPY BACON AND MAPLE SYRUP 

FRENCH CROISSANT TOAST SERVED WITH CARAMELIZED APPLES
AND WALNUTS, CINNAMON CREAM AND MAPLE SYRUP

SYRUP WAFFLES WITH CARAMELISED BANANA AND
COCONUT  ICE CREAM

GREEK LAMB         
                 82SLOW ROASTED  LEMON AND ROSEMARY LAMB ON PITA BREAD

WITH TZATZIKI, PLUM TOMATO AND RED ONION 

                
BUTTER CHICKEN WRAP         

79TORTILA WRAPPED INDIAN STYLE BUTTER CHICKEN BREAST
WITH CUCUMBER AND CORIANDER YOGHURT

TWO POACHED EGGS ON AN ENGLISH MUFFIN WITH BACON
AND A HOLLANDAISE SAUCE 

CRISPY BACON AND EGG SANDWICH ON CIABATTA WITH SLICED
PLUM TOMATOES AND JAPANESE MAYONNAISE

SMOKED SALMON, SCRAMBLED EGGS WITH TRUFFLE OIL,
FRESH STRAWBERRIES AND A GLASS OF GRAHAM BECK BRUT

SOFT-BOILED EGGS WITH TOASTED SOLDIERS

MUSSELS, PRAWNS, CALAMARI WITH NAPOLITANA
OR A CREAMY WHITE WINE SAUCE  

CHICKEN, FRESH BASIL AND HOME-MADE PESTO     

CHORIZO, SUNDRIED TOMATO PESTO AND FRESH BASIL 

SMOKED SALMON INSTEAD OF BACON

FISH CAKES              
                  74SALMON FISH CAKES ON A PEPPERY ROCKET SALAD

WITH A LEMON AIOLI

BOLOGNESE 63

THAI PRAWN      
83GRILLED PRAWNS, CHINESE AND RED CABBAGE, SUGAR SNAP PEAS,

SPRING ONIONS, BEANSPROUTS, ROCKET, FRESH CHILLI, 
BLACK SESAME SEEDS AND A THAI DRESSING

Omelette
EGG WHITE ONLY OPTION AVAILABLE

 PLAIN
              

32
MAESTRO                  

 

   

58 

CERISE

                    
59

 SHROOM 
55

SERVED UNTIL 11:45

BEEF SAUSAGE IN A NAPOLETANA SAUCE
WITH MOZZARELLA CHEESE

BACON WITH BABY POTATO, ONION
AND ROASTED CHERRY TOMATOES

BABY ONION WITH MIXED MUSHROOMS,
OYSTER MUSHROOMS AND BUTTON MUSHROOMS

SERVED WITH YOUR CHOICE OF HEALTH, WHITE OR BUTTERMILK RYE BREAD

NEW!!

NEW!!

NEW!!

NEW!!

NEW!!

NEW!!

NEW!!

NEW!!

NEW!!

MINI CHEESE BURGERS & CHIPS   40

CRISPY CALAMARI & CHIPS          35

BASIC PASTA       25

ADD CHEESE

HOT DOG    25

7
15ADD CHICKEN

FISH & CHIPS         
    

35

KIDDIES
SERVED ONLY TO KIDS UNDER TWELVE        

ASPARAGUS

SALMON

HALLOUMI

MUSHROOM FILLET      
130BEEF FILLET WITH MUSHROOM SAUCE AND FRENCH FRIES

                  
THE TRIO          

783 MINI BURGERS WITH SUNDRIED TOMATO AND PEPPADEW SALSA,
CARAMELIZED RED ONION MARMALADE AND MUSHROOM SAUCE

PREGO ROLL          
                   75BEEF FILLET PREGO SERVED WITH A CHILLI SAUCE,

JAPANESE MAYONNAISE AND FRENCH FRIES

      

CRISPY CALAMARI             
78CALAMARI WITH PARSLEY, CHILLI, GARLIC AND LEMON JUICE SERVED 

WITH JAPANESE MAYONNAISE, A HERB SALAD AND FRENCH FRIES

  
                       

   

THE SEAFOOD TRIO       
125FRESH MUSSELS, CRISPY CALAMARI AND GRILLED PRAWNS SERVED

WITH JAPANESE MAYONNAISE AND FRENCH FRIES

                GRILLED SALMON         
120GRILLED SALMON FILLET ON A BED OF CRISPY VEGETABLES

TOSSED IN PRAWN BUTTER AND DILL

TRADITIONAL FISH AND CHIPS     
WITH A LEMON AIOLI 77

HOT DOG    
TRADITIONAL FRANKFURTER SAUSAGE IN A BAGUETTE WITH 
ONION AND TOMATO RELISH SERVED WITH ALL THE TRIMMINGS 59

MEXICAN QUESADILLA   
79SPICY MINCED BEEF, REFRIED BEANS AND CHEDDAR CHEESE

TOASTED IN TWO TORTILLAS SERVED WITH SOUR CREAM,
GUACAMOLE AND SALSA

NEW!!

NEW!!

 PUFF! 
55CHEDDAR, MOZZARELLA, GORGONZOLA

NEW!!



200ML CAN (COKE, COKE LIGHT, LEMONADE, DRY LEMON,                  14
TONIC, GINGER ALE, SODA)

340ML CAN (SPRITE ZERO, CREAM SODA, COKE ZERO)
   

                 

16

 

250ML WATER (STILL OR SPARKLING) 
    

13
750ML WATER (STILL OR SPARKLING)                     26
SAN PELLEGRINO                        35

TIZERS (GRAPE OR APPLE)                      19

RED BULL                                       25

CORDIAL & SODA OR LEMONADE
                 18

ROCK SHANDY                       20
ICED TEA
(ASK YOUR WAITRON FOR FRESH FLAVOURS OF THE DAY)

                  
24

RAW JUICES
PEAR, APPLE, CARROT, BEETROOT                 32

     

SOYA MILK AND DECAFFEINATED OPTIONS AVAILABLE 

AMERICANO                    16
CAPPUCCINO                                19
CAFÉ LATTE                                 20
ESPRESSO                                 15
DBL ESPRESSO                                16
MACCHIATO          

                      16
RED ESPRESSO          

                      
15

RED CAPPUCCINO         
                      

19
RED LATTE          

                 

20

                   
THEODOR TEAS (SEE TEA MENU)

Beverages

Coffee Bar             

SEE OUR DISPLAY FOR FRESHLY BAKED PASTRIES AND CONFECTIONERY 

CROISSANT                    20
PAIN AU CHOCOLAT                   20
ASSORTED MUFFINS (SEE DISPLAY)                        18
ASSORTED CAKES (SEE DISPLAY)

            30
                                      

        

            

Pastries

ORANGINA    25

LINDT & NUTELLA HOT CHOCOLATE        28

HOMEMADE LEMONADE   25

SCONE WITH PRESERVES AND CREAM 20

BERRY SMOOTHIE        

MATCHA UJI SMOOTHIE         
    

35

POWER SMOOTHIE        

BAR ONE SHAKE        

BANANA SHAKE         30 

TUTTI SHAKE          
   

CAPPUCCINO FREEZO                  

SPICED CHAI FREEZO                         30
TOFFEE COFFEE FREEZO        

Smoothies n’ Shakes
FROZEN YOGHURT, MIXED BERRIES

FROZEN YOGHURT, GREEN TEA, MINT

FROZEN YOGHURT, BANANA, DATES, OATS, ALMONDS

RAW JUICE BLENDS              

35MANGO & LIME LASSI 
PASSION FRUIT & ORANGE CRUSH
VEGGIE RED ALERT

GRAHAM BECK

      

      

      

    

22
22
18
18
18
18
20
22
20
20
20
22

     

Wine Bar 

Beers & Coolers

BRUT ROSÉ 2007 VINTAGE CAP CLASSIQUE       389

BRUT NON VINTAGE CAP CLASSIQUE               195
40

        

        
GLASS

BOTTLE

BRUT ROSÉ NON VINTAGE CAP CLASSIQUE         
200
40

        

        
GLASS

BOTTLE

SAUVIGNON BLANC        
             120

40
        

        
GLASS

BOTTLE

       
CHARDONNAY                                 160

53
        

        
GLASS

BOTTLE

WATERSIDE CHARDONNAY                85
28

        

        
GLASS

BOTTLE

ROSÉ          
80
26

        

        
GLASS

BOTTLE

RAILROAD RED
(MERLOT/SHIRAZ/CAB/CAB FRANC/MALBEC)            95

31
        

        
GLASS

BOTTLE

MERLOT                 161
53

        

        
GLASS

BOTTLE

PINOTAGE         
              125

41
        

        
GLASS

BOTTLE

PERONI

MILLER

CASTLE LITE

CASTLE

BLACK LABEL

HANSA PILSNER

AMSTEL

HEINEKEN

WINDHOEK LAGER

WINDHOEK LIGHT

SAVANNA

CORONA

          

        
THE GAME RESERVE CABERNET         

      155
51

THE GAME RESERVE CHENIN BLANC              
         

118
39

        

        
GLASS

BOTTLE

M OJITO           
    DAQUIRI   

MARTINI   

MARGARITA          
          

38

COSMOPOLITAN                    

Cocktails

PIMMS NO. 1       

MANGO, STRAWBERRY                

CLASSIC, MANGO, STRAWBERRY              

        

        
GLASS

BOTTLE

CHAI TEA         22

Afternoon Snack
ITALIAN STYLE MEZE IN A JAR  
MARINATED ROASTED PEPPERS,  ARTICHOKES,  BLACK OLIVES, 
SUNDRIED TOMATOES, FETA, HUMUS, PITA BREAD
ADD ITALIAN SALAMI
ADD SMOKED SALMON           

R E S T A U R A N T

Voila!
SHOP 42 -  THE SQUARE

NEW CAPE QUARTER
27 SOMERSET ROAD

GREEN POINT

(TEL) +27 21 421 1237
(FAX) +27 86 610 1703

info@voi larestaurant .co.za
www.voi larestaurant .co.za

OPENING HOURS

MONDAY TO SATURDAY
08:00 -  18:30

SUNDAY
08:00 -  15:30

CHICKEN LIVER PARFAIT 
WITH RED APPLE CHUTNEY AND WHOLE WHEAT MELBA TOAST

TRIO OF DIPS
HUMUS, PEPPADEW & CREAM CHEESE AND GUACAMOLE 
SERVED WITH GREEK PITA BREAD

NEW!!

NEW!!

NEW!!

NEW!!

NEW!!

NEW!!

NEW!!

SERVES 2 82

39

40

12
18
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