
Lunch & Dinner

Mochachino 33
Cappuccino with hot chocolate and foam.

Sinful Cappuccino 32
Traditional cappuccino drizzled with sweet rich condensed milk.

Hazelnut Cream
With hazelnut syrup.
Cappuccino: 34 - Latte: 36

Vanilla Bean
With vanilla syrup.
Cappuccino: 34 - Latte: 36

Caramela
With caramel syrup.
Cappuccino: 34 - Latte: 36

Liqueur Co�ees 44
Freshly brewed co�ee with a shot of Scottish whiskey or Amarula or 
Khalua or Frangelico and topped with fresh whipped cream.

Tea Boutique
Served with either full cream milk, skim milk or soya milk.

Pot of Traditional Tea 21

Rooibos Tea 21
Served with optional lemon and honey.

Earl Grey Tea 24

Chamomile Tea 24
Served with optional lemon and honey.

Green Tea 24
Served with optional lemon and honey.

Fresh Peppermint Tea 25
Made with fresh mint leaves.

Red Cappuccino 30
Rooibos tea topped with foam.

Chai Tea 30
Sweet and spicy hot tea.

Other Hot Drinks
Gourmet Hot Chocolate 34
Brushed with chocolate praline spread.

White Hot Chocolate 36
Brushed with chocolate praline spread.

Nutella Hot Chocolate 39
Hot milk with melted Nutella topped with fresh cream.

Turkish Delight Hot Chocolate 39
Gourmet hot chocolate with a hint of rose water syrup and brushed 
with chocolate praline spread.

Milo 34
Brushed with chocolate praline spread.

Horlicks 34
Brushed with chocolate praline spread.

Iced Drinks, Smoothies and Granitas
All drinks in this section are made from scratch using fresh ingredients. 
Please allow a minimum of 10 minutes preparation time. Thank you.

Iced Co�ee 46
Our signature espresso blended with creamy vanilla ice-cream and crushed co�ee beans.

Freezochino 46
Ice blended co�ee drink. (98% fat free)

Salted Caramel Co�ee Freezo 49
Rich and sweet caramel with the slightest hint of salt blended with ice.

Chocolate Hazelnut Supreme 49
Decadent chocolate with strong hints of hazelnut and Ferrero Rocher 
served in a glass brushed with Nutella.

Fruits of the Forest Granita 48
Pomegranate, wild berry and strawberry blended with ice.

Cooler lemonade Granita 48
Blended with Fresh mint leaves and ice.

Cucumber, Apple and mint Granita 45
Fresh cucumber, apple and mint blended with ice.

Avocado Smoothie 49
Fresh avocado blended with vanilla ice cream and honey.

Aloha Smoothie 49
Fresh banana, pineapple, and mango all blended with coconut ice-cream.

Berry Slim Smoothie 49
Mixed berries, banana and almonds all blended with triple thick Greek yoghurt.

Peanut Power Smoothie 49
Chia seeds, peanut butter, banana and activated almonds blended 
with thick Greek yoghurt and a touch of skim milk.

Coconut Crush 45
Frozen decadent coconut served with crushed ice.

Juice Bar
Fresh Orange Juice 40
Freshly squeezed orange juice.

Fresh Carrot Juice 40
Freshly squeezed carrot juice.

Fresh Apple Juice 40
Freshly squeezed apple juice.

Hello Sunshine 45
Fresh carrot juice, fresh orange juice and a splash of fresh ginger.

Refresher 45
Fresh apple juice mixed with fresh orange juice with lime and fresh mint.

Regular Juices 35
Orange, Mango, Granadilla, Fruit Cocktail, Strawberry and Cranberry.

Retro Milkshakes
For double thick milkshakes, add R10.
Vanilla, Chocolate, Strawberry, Banana, Bubblegum. 42

Gourmet Milkshakes
Snow Ball Milkshake 49
White Chocolate blended with coconut ice-cream and coconut �akes.

Nutty Nutella & Nuts Shake 49
Nutella, hazelenuts and vanilla ice-cream.

Berry Nice Shake 49
Summer fruit �avors of mixed berries served with creamy vanilla ice cream.

Peanut Butter Caramel Milkshake 49

Crazy Cake Shakes
Ask your waiter which �avors are available.  

Red Velvet Milkshake - Ferrero Rocher Milkshake - Rainbow Shake -  49
Black Velvet Oreo Milkshake - Vanilla Cheese Cake Milkshake. 

Cold Drinks
Soft Drinks 22
Coke, Sprite, Fanta, Diet Coke, Coke Zero, Diet Sprite, Cream Soda.

Tizers 30
Appletizer, Red Grapetizer, White Grapetizer.

Ice Tea 28
Lipton peach, Lipton Lemon.

Still or Sparkling Water 25

Cordial and Mixer 33

Steelworks 40
Cola tonic, ginger ale, soda water and a dash of bitters.

Rock Shandy 40
Soda water, lemonade and a dash of bitters.

Red Bull 49
Energy Drink.

Alcohol
Walnut Grove is a fully licensed restaurant with an extensive range of spirits and liqueurs. Please ask your waiter for 
details. No alcohol served to persons under the age of 18. Identi�cation documents may be requested by management. 
No alcohol will be served o� the premises as take away.

Beers SQ
Castle, Amstel, Hansa, Black Label, Castle Light, Windhoek, Windhoek Light.

Premium Beers SQ
Heineken, Peroni, Millers.

Ciders SQ
Hunters Gold, Hunters Dry, Redds, Savanna.

Whiskeys SQ
Johnnie Walker Red Label, Johnnie Walker Black Label, Bell’s, Jameson, 
Chivas 12 years, Dimples, J&B, Jack Daniels, Glen�dich 12 years, Glen�dich 18 years.

Brandies and Cognacs. SQ
Klipdrift, KWV 10 years, Richelieu, Hennesy XO, Hennesy VS, Remy Martin VSOP.

Spirits SQ
Gordons Gin, Smirno� Vodka, Tequila Gold.

Rum SQ
Bacardi, Captain Morgan, Spiced Gold, Red Heart, Malibu.

Aperitifs SQ
Campari, Martini Bianco, Martini Rosso, Martini Dry, Jägermeister, Grappa.

Liqueurs
Amarula, Khalua, Frangelico. SQ

Shooters
Blow Job 34
Layers of Kahlua, Amarula and cream.

Tequila Shot 33
Served with salt and lime wedge.

Jägermeister 32
Served ice cold as a digestive.

Jäger-Bomb 75
Jägermeister shooter served in a tumbler glass of Red Bull.

Sinful Kahlua 34
A shot of sweet condensed milk and kahlua.

Cocktails
Strawberry Daiquiri 75
Fresh strawberries, Bacardi rum, strawberry liqueur blended with crushed ice and grenadine.

Frozen Mint Margarita 69
Gold Tequila and lime blended with fresh mint, homemade lemonade and crushed ice.

Frozen Lavender and basil Margarita 69
Gold tequila infused with lavender blended with ice and fresh basil leaves.

Cosmopolitan 59
Vodka, cranberry juice and lime shaken with ice.

Cosmopolitan 59
Vodka, cranberry juice and lime shaken with ice.

Long Island Ice Tea’s 79
White rum, gin, tequila served with homemade ice tea.
Available �avors: Peach – Lemon – Mixed Berries.

Mojito 69
Bacardi white rum muddled with honey, fresh limes, fresh mint, crushed ice 
and sugar cane syrup.

Apple Mojito 69
Bacardi white rum muddled with honey, fresh apples, fresh mint, crushed ice 
and apple infused sugar cane syrup.

Don Pedro 65
Creamy vanilla ice-cream blended with either Kahlua, Frangelico or Amarula liqueur.

Pina Colada 75
Bacardi and Malibu mixed with coconut milk and coconut ice-cream, 
all blended with a splash of fresh pineapple juice.

Mango Colada  75
White rum, coconut ice cream infused with fresh mango.

Wild Berry Colada 75
Wild berries blended with coconut ice cream and white rum.

Pomegranate G&T 69
Gin and tonic infused with pomegranate syrup.

Rose Martini 59
Vodka and rose water shaken with ice.

Mocktails
Strawberry and Coconut Jam Jar 42

Apple and Mint Margarita 42

Peach and Lavender frozen Sangria 42

Lemon and Ginger Mojito 42

Wild Berry Daiquiri 42

From the Cellar
Please enquire with your waiter which wines are available by the glass.

White Wines
Protea Sauv. Blanc 159 / per glass 49 
A bouquet of gooseberry, guava and passion fruit.

Cape of Good Hope "Altima" Sauv. Blanc   189                                                     
Bold aromas of herbs, fynbos and lemon peel crispness.

Spice Route Sauv. Blanc 239                                                                                
Attracts with tropical fruit aromas and herbaceous notes.

Protea Chardonnay 189 / per glass 56
Lightly wooded, with peach and honeysuckle aromas.

Paul Cluver Chardonnay     455                                                                            
Tangy lime and hazelnut threaded into rich, creamy texture.

Terra Del Capo Pinot Grigio 179                                                                                  
White peach, kiwi fruit and melon aromas with light acidity.

Pierre Jourdan Tranquille 169                                                                                       
Touch of pink and fresh citrus �avors.

Protea Chenin Blanc 159 / per glass 49
Green apricot, pear drop and tangerine aromas with fresh vibrancy.

Semi-Sweet White Wine
Ken Forrester Petit 159 / per glass 49
A summer fruit salad of �avors with a slight sweet �nish.

Blush Wines
Mulderbosch Cabernet Rose 189                                                                       
Salmon pink with hints of rose petal and raspberry.

Boschendal Blanc de Noir  145                                                                         
Pretty pink color, with notes of cherry and strawberry.

Protea Rose 179 / per glass 55
Green apricot, pear drop and tangerine aromas with fresh vibrancy.

Red Wines
                                                         
Protea Cabernet 179 / per glass 55                                                            
Layers of fruit cake and blackcurrant with hints of spices.

Spring�eld "Whole Berry" Cabernet          380                                                       
Made from old vines with elegant restraint and soft berry notes.

La Motte Cabernet 335                                                                                 
Attractive dried herbs and black berry features.

Saronsberg "Provenance" Shiraz   288                                                           
Supple and �avorful, spicy and sweet tones.

Cederberg Shiraz 465                                                                                           
Spicy vanilla oak and tobacco smoke with hints of liquorish.

Protea Merlot 179  / per glass 55
Lively black and blueberry fruit aromas with faint violet bush.

Hartenberg Merlot 360                                                                             
Bright bramble and cocoa nut notes with forest �oor hints.

Beyerskloof Pinotage  198                                                                
Fresh fruit, youthful with a touch of oak.

Terra Del Capo Sangiovese 248                                                            
 Graphite and ink vie with blueberries and plum on the nose.

Anthonij Rupert Optima 475                                                          
Classic blend with cherry tobacco and cigar box aromas 
which is soft and silky on the palate.

Bubbles
Veuve Clicquot Yellow Label Brut NV                         1250                                      
Golden-yellow with hints of vanilla and brioche, and �ne elegant bubbles.

Veuve Clicquot Brut Rose NV 1450                                                                  
Lovely nose of raspberry, wild strawberry with cherry with biscuit notes.

L'Ormarins Brut NV 350                                                                                                  
Hints of brioche and framboise with elegant notes of perfume.

L'Ormarins Vintage Rose 2012 535                                                                  
Hints of Strawberries with a creamy, rounded mouth feel.

 

                                                                               

                                                                                

                                                                                      

C

M

Y

CM

MY

CY

CMY

K

Walnut Grove Lunch and Dinner Menu (Temp)CS6.pdf   1   2016/06/23   10:17 AM



Rainbow Quinoa Health Wrap 89
Colorful combination of roasted butternut, beetroot relish, onion, feta cheese, avocado, 
mixed greens and quinoa super grain and red cabbage with a dash of mayonnaise.

Asian Thai Beef Wrap 129
Tender beef �llet strips, mixed greens and carrots with �ne noodles, sprouts, 
coriander, crushed peanuts and a creamy soya, lime and chili dressing.

La Med Wrap 89
Roast vegetables drizzled with extra virgin olive oil, feta, mozzarella cheese, 
pesto sauce and fresh rocket. Served in a soft �our tortilla wrap.
Add chicken breast strips: 33 - Add Halloumi Cheese: 34 - Add Avocado: 22

Tramezzini
Served on our homemade Italian �atbread. Served With Seasoned Chips or Side Garden Salad.
All substitutions will be charged as extras and may result in a slight delay to your order.

Mozzarella Cheese 69
With sliced tomato.

Seasoned Chicken Mayonnaise 89
Lightly toasted with mozzarella cheese, pulled chicken breast and mayonnaise.

Bacon and Avocado 89
Lightly toasted with mozzarella cheese.

Bacon and Egg 89
Well done fried egg with bacon and mozzarella cheese, served with seasoned chips.

Chorizo Sausage and Halloumi 95
Lightly toasted with mozzarella cheese.

Feta, Spinach and Olive 89
Lightly toasted with mozzarella cheese.

Our Famous Salads
All our salads are prepared on a bed of mixed greens with julienne carrots, cherry tomatoes, 
red onions and served with the dressing on the side.
All substitutions will be charged as extras and may result in a slight delay to your order.

The Casablanca 99
Grilled halloumi cheese, avocado, roast butternut and peppers, all served with couscous, 
sun�ower seeds and activated almonds with a pomegranate balsamic vinaigrette dressing.

Cosanostra Salad 115 
Tender chicken breast, polenta crumbed feta cubes, mozzarella cubes, 
avocado, Kalamata olives, barley, cherry tomatoes and grilled vegetables 
served with a creamy herbed dressing.

Ancient Grain Salad 99
A colorful combination of roast butternut, beetroot, avocado, roast peppers, 
pumpkin seeds and activated  walnuts, dried cranberries and purple cabbage 
all served on a bed of mixed greens topped with quinoa super grain and avocado 
served with a honey, lemon and balsamic dressing.

Sticky Sesame Chicken Salad 99
Cooled chicken breast strips coated with sesame seeds and sweet chili sauce, all served 
with �ne noodles, sprouts and mixed greens. Served with a sweet chili dressing.

Parmesan & Almond Crumbed Chicken Salad 99
Chicken breast strips crusted with parmesan cheese, activated almond �akes 
and bread crumbs, served with mozzarella cubes, roasted almonds and a creamy 
Italian herbed dressing.

Thai Beef Fillet Salad 129
Spicy strips of tender beef �llet served on a bed of �ne noodles, mixed 
greens, baby corn, sprouts, coriander, crushed peanuts, served with a creamy 
soya, lime and mild chili dressing.

Food for Life
‘Let Food Be Thy Medicine’ – Served All Day.

Greek Yoghurt & Muesli Honey Pot 79
Thick Greek yoghurt layered with seasonal fresh fruit, muesli, caramelized nuts, mixed seeds, 
coconut �akes and honey topped with dried cranberries.

Paw-Paw Crumble 79
Slices of fresh paw-paw served with thick Greek yoghurt, honey, muesli 
and activated almonds and dried cranberries.

Chia Seed Fruit Salad 66
Freshly cut seasonal fruit served with activated almond �akes, chia seeds and a citrus dressing.
Add thick Greek yoghurt: 28 - Add muesli: 19  

Gourmet Sandwiches
Served on your choice of Homemade White Bread, Brown Bread, Rye Bread or Italian Panini Bread. 
Served With Seasoned Chips or Side Garden Salad.
All substitutions will be charged as extras and may result in a slight delay to your order.

Toasted Cheese 55
Mature cheddar cheese.
Add tomato: 9

Toasted Cheese, Ham & Tomato 69
Mature cheddar cheese, hickory ham and tomato slices.

Toasted Swiss 69
Imported Emmental cheese.
 Add Avocado: 22 - Add Bacon: 22 - Add Hickory Ham: 22

Breakfast Sandwich 76
Well done fried egg with bacon and cheddar cheese all toasted 
and served with seasoned chips.

Seasoned Chicken Mayonnaise 75
Seasoned pulled chicken breast, mayonnaise, parsley and fresh rocket.

Open Smoked Salmon Tower 119
Fresh Norwegian smoked salmon served with cream cheese, gherkins, 
avocado and chives all layered on a slice of toasted rye bread.

La Med Panini  89
Roast vegetables drizzled with extra virgin olive oil, feta, mozzarella cheese, pesto
sauce and fresh rocket. Served on a lightly toasted homemade Italian Panini roll.
Add chicken breast strips: 33 - Add Halloumi Cheese: 34 - Add Avocado: 22

Quessadillias 110
Mexican soft �our tortilla with chicken breast, avocado, mushrooms, olives, 
melted cheddar cheese and olives lightly toasted and served with seasoned chips.

Smashed Avo on Toast 74
Fresh avocado, drizzled with lemon and spread on a lightly toasted homemade Italian 
Panini. Topped with herbed grilled mushrooms, feta cheese and fresh rocket.
Add Bacon: 22

Gourmet Sandwich Extras - These extras will be charged for and are used to add to existing dishes and cannot be used 
to create a new dish.

Wraps
Served in a soft �our tortilla wrap. Served With Seasoned Chips or Side Garden Salad.
All substitutions will be charged as extras and may result in a slight delay to your order.

Sweet Chili Sesame Chicken Wrap 89
Tender chicken breast coated with sesame seeds, avocado, sprouts, 
carrot strips, cucumber, coriander, mixed greens and sweet chili sauce.

Smoked Salmon Wrap 115
Norwegian smoked salmon served with cream cheese, avocado, chives, 
gherkins, mixed greens, fresh rocket and cucumber ribbons.

Hummus, Halloumi & Grilled Vegetable Wrap  89
Hummus, grilled halloumi cheese, polenta crumbed feta cubes, 
olives, avocado and fresh rocket.

Mexican Fajita Wrap 89
Spicy chicken breast, roasted peppers, red beans, cheddar cheese, tomato and 
onion salsa, served with mixed greens, guacamole and cream cheese.

Rustic Italian Flat Breads
Our Unique and fresh take on the traditional Italian pizza. Made fresh from scratch 
please allow 20 minutes preparation time.
All substitutions will be charged as extras and may result in a slight delay to your order.

Garlic Bianca 74
Rosemary, garlic, coarse salt and mozzarella cheese.

Classic Napolitan  79
Margherita style with fresh tomato napolitana sauce, garlic, sweet basil, 
Italian herbs, mozzarella cheese and topped with fresh basil.

The Queen 98
Regina style, with fresh tomato napolitana base, topped with mozzarella cheese, 
Italian herbs, garlic, hickory ham and mixed mushrooms.

Mama Mia 109
Fresh tomato napolitana base with mozzarella cheese, feta, spinach, 
olives and halloumi cheese, seasoned with Italian herbs.

Pollo 108
Chicken breast and mozzarella cheese prepared with garlic, sweet basil, 
mixed mushrooms and bell peppers.

Carne 125
Meat lover’s combination of bacon, hickory ham and spicy chorizo sausage 
prepared with mozzarella cheese and Italian herbs.

Pasta
Prepared al dente with our handmade fresh fettuccine. 
All substitutions will be charged as extras and may result in a slight delay to your order.

La Salsa 89
Fresh tomato napolitana sauce prepared with sweet basil, thyme, garlic, honey 
roasted cherry tomatoes, topped with olives.

Chorizo Crema di Pomodoro 119
Fresh tomato napolitana sauce, prepared with garlic, thyme, sweet basil, 
sundried tomatoes, parmesan cheese and chorizo with roasted cherry 
tomatoes, mushrooms with a dash of fresh cream.

Carbonara Walnut Tru�e 129
Crispy Bacon bits and mushrooms prepared with garlic and fresh cream, 
black pepper and infused with tru�es and crushed walnuts.

Creamy Lemon Zest Chicken and Poppy Seed 119
Chicken breast strips, grilled zucchini and mushrooms prepared with garlic, 
white wine and cream. Infused with fresh lemon zest and poppy seeds.

Pasta Scampi 139
Fresh tomato napolitana sauce prepared with fresh cream, garlic, sautéed carrots and 
zucchini, infused with parmesan cheese and chili. All topped with de-shelled prawns. 

Main Dishes
Main dishes are served with a choice of seasoned chips, side garden salad, 
wild savory rice or mixed vegetables.
All substitutions will be charged as extras and may result in a slight delay to your order.

Sauces Available  25
- Creamy Tru�e Mushroom Sauce 
- Three Cheese Fondue Sauce
- Spicy African Chakalaka Chili

Soup of the Day 69
Prepared with the freshest ingredients and served with toasted 
ciabatta bread and grated parmesan cheese.

Portuguese Fillet Prego Roll 149
Peri-peri beef �llet strips grilled with roasted bell peppers and spicy chorizo 
sausage. Served on a lightly toasted ciabatta roll with fresh rocket, seasoned 
chips and crispy onion rings.

Portuguese Chicken Prego Roll 105
Peri-peri chicken �llet strips grilled with roasted bell peppers and served on a lightly 
toasted ciabatta roll with fresh rocket, seasoned chips and crispy onion rings.

Cracked Pepper Fillet Steak 179
250g of beef �llet prepared on an open �ame coated with mild cracked black pepper and 
served on a bed of grilled vegetables. Accompanied with a sauce selection of your choice. 
The options are: Creamy Tru�e Mushroom Sauce, Three Cheese Fondue Sauce and 
Spicy African Chakalaka Chili. Served with a side of your choice. 

Seared T-bone Steak 169
400g of succulent beef on the bone prepared with cracked peppercorns, 
rosemary and olive oil. Served on a bed of roast vegetables and accompanied 
with a sauce selection of your choice. 
The options are: Creamy Tru�e Mushroom Sauce, Three Cheese Fondue Sauce and 
Spicy African Chakalaka Chili. Served with a side of your choice.

BBQ Rib Basket 199
500g of pork ribs grilled on an open �ame with a BBQ rub and �nished with a sticky 
BBQ marinade. Served with crispy onion rings and a side of your choice.

Philly Cheese Steak Sandwich 149
Strips of beef �llet marinated in a BBQ glaze, grilled with onions and mushrooms 
and topped with melted Emmental cheese and crispy onion rings. Served 
on a lightly toasted Panini roll. Served with seasoned chips.

Chakalaka African Hot Wings 125
Flame Grilled chicken wings brushed with a BBQ infused chakalaka spicy marinade. 
Served with crispy onion rings and a side of your choice.

Mediterranean Lamb Chops 199
Lamb loin chops grilled on an open �ame with coarse salt and oregano with an 
olive oil, lemon and rosemary marinade. Served on a bed of roast vegetables 
and a side of your choice.

BBQ Glazed Lamb Chops 199
Lamb loin chops grilled on an open �ame and brushed with a rich balsamic infused 
BBQ marinade. Served on a bed of roast vegetables and with a side of your choice.

Mediterranean Grilled Chicken Breast 105
Tenderized chicken breast grilled in a Mediterranean olive oil, lemon and rosemary 
marinade. Served on a bed of roasted vegetables and with a side of your choice.

Parmesan & Almond Chicken Breast 119
Tender chicken breast crusted with parmesan cheese, almond �akes and homemade 
bread crumbs. Served on a bed of roasted vegetables with a side of your choice.
Add Three Cheese Fondue Sauce: 25

Coconut and Couscous Crusted Chicken Strips. 119
Tender chicken breast strips coated with coconut and couscous lightly 
fried and served with a sweet chili dip and seasoned chips.

Traditional Fish and Chips 129
Hake �llet prepared either grilled in a lemon butter sauce or deep fried in 
our crispy beer batter and served with wild savory rice, stir-fried vegetables 
and seasoned chips with homemade tartare sauce.

Lemon Zest Calamari 129
Fresh Calamari prepared either grilled in a lemon zest and garlic butter sauce or fried with 
lemon zest infused bread crumbs with coarse salt and black pepper. Served with savory 
wild rice, stir-fried vegetables and seasoned chips with homemade tartare sauce.

Pan fried Lemon Butter Prawns 225
8 Queen Prawns served in the shell and prepared in a pan with lemon butter and 
garlic sauce. Served with savory wild rice, stir-fried vegetables and seasoned chips 
with homemade tartare sauce.

Lemon Butter Garlic Kingklip 199
Fillet of Kingklip prepared with lemon butter and garlic and served with wild rice, 
stir fried vegetables and seasoned chips. Please allow approximately 25 minutes 
of preparation time.

Millionaires Seafood Selection 299
4 Queen Prawns, fresh calamari and hake all prepared on the grill in a lemon butter 
garlic sauce. The hake can be deep fried in our beer batter and the calamari can be 
fried with breadcrumbs and lemon zest. Served with savory wild rice, stir-fried 
vegetables and seasoned chips with homemade tartare sauce.
Add Extra Prawn: 27

The Burger Bar
Served after 11am. All our burgers are created from the freshest ingredients. We make our own mince using grass fed 
beef and an 80/20 meat to fat ratio recipe. We double grind our meat to create the perfect texture. To top it o� we use 
our very own secret spices and herbs recipe that we have perfected over the years. We also bake our very own 
homemade hamburger buns and lightly toast them to create the perfect burger.
All substitutions will be charged as extras and may result in a slight delay to your order.

The Signature Burger 95
250g of pure beef patty grilled on an open �ame, �nished with a rich BBQ marinade. 
Served in a lightly toasted bun with a tomato and onion relish, fresh rocket and a 
touch of mayonnaise. Served with seasoned chips and crispy onion rings.
Add Cheddar Cheese: 24 - Add Bacon: 22 - Add: Emmental Cheese: 29

Saucy Burger 109
Our Signature Burger topped with one of our gourmet sauces and served 
on a lightly toasted bun with seasoned chips and crispy onion rings.
- Creamy Tru�e Mushroom Sauce 
- Three Cheese Fondue Sauce 
- Spicy African Chakalaka Chili

Something Sweet from the Bakery
Served all day.

Buttermilk Scone 33
Light and �u�y scone served with fresh cream and preserves.
Add cheddar cheese: 22 - Add Nutella chocolate spread: 20

Giant Mu�ns 42
Freshly baked mu�n selection served with preserves.
Add cheddar cheese: 22 - Add Nutella Chocolate Spread: 20

All Butter Croissants 33
Freshly baked, all butter, French croissants. Served with preserves.
Add Cheddar Cheese: 22 - Add Nutella Chocolate Spread: 20

Slice of Cake 54
Our famous artisan cakes baked daily by our talented bakers and pastry chefs. 
Check out our cake table to see what’s on o�er today.

Cupcakes 28
A selection of gourmet cupcake �avors, freshly baked daily.

Macaroons 19
When available. A selection of seasonal �avors, ask your waiter for more details.

Oreo Sundae Ice-Cream 65
Layers of crushed Oreo cookies, creamy vanilla ice-cream, fresh whipped cream, 
Nutella hazelnut spread and caramelized nuts.

Eton Mess 69
Homemade giant meringue topped with vanilla ice cream, whipped cream, 
frozen berry compote and almond �akes. Drizzled with a pomegranate syrup. 
Subject to availability. 

Full Cakes SQ
Speak to your waiter about ordering a full cake for one of your special events. 
Orders to be placed 24 hours in advance.

Hot Artisan Coffees
Prepared with our freshly ground, 100% Arabica co�ee beans. 
Served with either full cream milk, skim milk or soya milk.

Americano 24

Cappuccino 25

Cappuccino Con Pana 27
With cream.

Flat White Cappuccino 24
Made using micro-foam which creates a smooth velvety texture. 
Less foam than a regular cappuccino.

Café Latte 27

Espresso
Single: 21 - Double: 25

Macchiato 23
Espresso topped with foam.

Slider Selection 116
A trio of mini pure beef burgers each prepared with their own individual 
gourmet sauce. Creamy Tru�e Mushroom Sauce, Three Cheese Fondue Sauce 
and Spicy African Chakalaka Chili. Served on lightly toasted mini buns with 
seasoned chips and crispy onion rings. (Also available Chicken Sliders)

Banting Burger 105
Pure beef patty grilled on an open �ame and served on a bed of crispy lettuce 
and topped with tomato and red onion relish, guacamole and feta cheese. 
Served with a side salad.
Add Bacon: 22 

Grilled Chicken Burger  92
Grilled tender chicken breast, tomato and onion salsa with a touch of mayonnaise. 
Served on a lightly toasted bun.
Add Bacon: 22 - Add Cheddar Cheese: 24 - Add Avocado: 22

Parmesan & Almond crumbed Chicken Burger 99
Tender chicken breast crusted with parmesan cheese, almond �akes and bread crumbs 
and served on a lightly toasted bun with lettuce, cherry tomatoes and mayonnaise.

Social Dining Boards and Platters
Ideal as a starter to share or as main meal for one.
All substitutions will be charged as extras and may result in a slight delay to your order.

Rustic African Nachos 119
A tower of Homemade seasoned tortilla chips topped with melted 
cheese, avocado guacamole sauce, spicy African chakalaka chili and 
cream cheese. Topped with jalapeno peppers.
Add grilled chicken breast strips: 33

Sticky Finger Board 195
A �nger licking selection of spicy BBQ chicken wings, sticky pork riblets, crumbed 
parmesan and almond chicken strips, crumbed mushrooms, crispy onion rings and 
seasoned chips. Served with a BBQ, spicy African chakalaka, and sweet chili dips.

Kids Lunch and Dinner Menu
Some dishes served only after 11am. Check with your waiter. For kids under the age of 12.

Toasted Cheese and Chips 55
Add Hickory Ham: 22 - Add Pineapple: 15

Mini Twin Beef Burger and Chips 69
Add Cheddar Cheese: 24

Mini Twin Grilled Chicken Burger and Chips 69
Add Cheddar Cheese: 24

Homemade Chicken Strips 69
Served with chips and a BBQ dip.

Kiddies Margherita Pizza 59
Add Bacon: 22

Kiddies Happy Hawaiian Pizza 69
With mozzarella cheese, hickory ham and pineapple.

Junior Scrambled Breakfast 49
Free range scrambled eggs, beef sausage, bacon, grilled tomato 
and onion and served with toast of your choice.

Plain French Toast 49
Homemade brioche bread prepared with free range eggs and served with maple syrup on the side.
Add Bacon: 22 - Add: Mature Cheddar Cheese: 24 - Add Nutella Chocolate Spread: 20

Kids Drinks and Dessert
Babychino FREE
Hot frothed milk with a chocolate syrup swirl.

Kiddies Regular Juice 26

Kiddies Freshly Squeezed Juice 29
Carrot, Orange, Apple.

Mini Milkshake 29
Chocolate, Vanilla, Strawberry, Rainbow, Banana, Bubblegum, Red Velvet, Oreo.

Fun Floats 39
Soft drink of your choice with a scoop of vanilla ice-cream. Try the Cream Soda Float!

Ice Cream and Chocolate Sauce 35
Two scoops of creamy vanilla ice-cream and rich chocolate sauce.

• Cheddar Cheese 24
• Mozzarella Cheese 24
• Halloumi Cheese 34
• Feta Cheese 25
• Emmental Cheese 29
• Hickory Ham 22
• Bacon 22
• Macon 26
• Tomato 9
• Avocado 22  
• Chicken Breast Strips 33

• Beef Fillet Strips 65
• Plate of Chips 35
• Side Greek Salad 29
• Onions 9
• Olives 22
• Mushrooms 20
• Norwegian Smoked Salmon 55
• Egg 15
• Mixed Peppers 16
• Chili 12
• Roasted Vegetables 35
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