
 

 

 

 

 

Welcome to Hartlief Deli Constantia 

 

 

Opening Hours: 

Mondays – Saturdays:  

8am – 5pm  

(Last food order at 4:30pm) 

 

Sundays & Public Holidays 

8am – 4pm  

(Last food order at 3:30pm) 



 Breakfast 

Served until 12:00 
 

All our eggs are free range. Toast: 40% Rye or 50% Seeded rye 

 
“Bavarian Weisswurst”         65 
a classic dish served as a pair in hot water, a Brezel and sweet mustard. Don’t forget to add the 
traditional Weissbier!   (Friday – Sunday and when available) 
 

Farm Stall Favourite         75 
2 eggs to your liking, sausage (pork or beef), bacon, slow roasted cherry tomatoes and toast 
with butter and jam 

 

Omelette           75 
choice of 3 toppings (Gypsy ham, mushrooms, slow roasted cherry tomatoes, caramelised 
onions, cheese, bacon) and toast with butter and jam 

 
Best Benedict          75 
2 poached eggs on a potato rösti with rocket, Gypsy ham or bacon, drizzled with Hollandaise 
sauce 

OR exchange ham for salmon gravad lax       95 

 
Banting Eggs          75 
sautéed baby spinach, mushrooms, slow roasted cherry tomatoes, Gypsy ham topped with          
2 poached eggs and drizzled with Hollandaise sauce 

OR exchange ham for salmon gravad lax       95 

 
Deli Breakfast          75 
2 scrambled eggs on toast, prosciutto, fresh tomato, basil and mozzarella dressed with extra 
virgin olive oil 

 
Toasted Croissant          70 
filled with 2 scrambled eggs, bacon and slow roasted cherry tomatoes 

OR exchange bacon for salmon gravad lax       95 

 
Croissant French Toast         

served with bacon and maple flavoured syrup      55 

add brie cheese and rocket          75 

  
Muesli           60 
toasted homemade muesli, stewed mixed berries, plain yoghurt and honey 

 

Croissant or Toast Basket         
served with butter and jam                                                                                   25 

butter, jam and grated cheese        35 

2 eggs to order          40 



Gourmet Sandwiches 
 

Served from 12:00  
on toasted 40% rye or 50% seeded rye 

 

V    Roasted Vegetables with Herbs and Feta       70 
with pesto, rocket and extra virgin olive oil 

 
Chicken, Avocado and Bacon Bliss       80 
with lettuce, tomato and mayonnaise 

 
Rare Roast Beef          75 
on rocket, shredded pickles and horseradish mayonnaise 

 
Savoury Mince on Toast         65 
Tasty savoury beef mince on toasted bread topped with melted cheese and a fried egg, 
served with a side order of slow-roasted cherry tomatoes 

 
Strammer Max          65 
Gypsy ham and avocado topped with a cheesy fried egg and shredded gherkins 
 
Mushrooms on toast         60 
sautéed mushrooms with caramelized onions topped with grilled Emmenthaler 
cheese or exchange mushrooms for slow roasted cherry tomatoes 

 
Salads 

   
V    Greek Style Salad          65 

tossed lettuce greens with tomatoes, cucumber, feta, olives and onions  

 
Marinated Pan Fried Chicken Salad       80 
tossed salad greens with cucumber, tomato, carrot shavings, peppers, avocado and 
crunchy seed mix 

 
Salmon Gravad Lax Salad        100 
famous homemade salmon gravad lax on tossed salad greens and rocket, cucumber,  
avocado and crème fraiche 

 
V    Roasted Butternut and Feta Salad       65 

oven roasted butternut on tossed salad greens and baby spinach with feta and a sprinkle 
of crunchy seed mix. 
 

      German Salad          75 
tossed salad greens with tomato, cucumber, peppers, red cabbage, topped with Gypsy 
ham and Emmenthaler cheese 

  



Salad Plate           65 
choice of 4 salads from our deli counter (excluding Herring salad) 
 

 Roasted Tomato, Egg & Salami Salad       65 
slow roasted cherry tomatoes with black olives, Hartlief Edel salami, chopped basil and 
topped with a poached egg. 
 

 

On the Lighter Side 
Served from 12:00 onwards 

 

Our Famous Steak Tartar           75 

fine steak tartar served with chopped onions, capers, chives, chili, lemon rind and a quail 
egg and rye bread 

 
Salmon Gravad Lax         95 
homemade salmon gravad lax on a crispy Rösti with baby spinach, avocado and a 
mustard- dill sauce 

 
Fine Goulash Soup          50 
served with a crispy roll and butter 

 
Cold Meat and Cheese Board        95 
selection of our famous German cold meats, cured meats and 2 types of cheese 

served with pickles, mustard and fresh rye bread 

 
Grilled Bratwurst or Bockwurst        45 
with a side portion of chips or salad 

 
Traditional Currywurst         50 
our famous Brat or Bockwurst topped with our homemade curry sauce, served with a 
side of chips or salad 

 
Leberkäse  (Traditional Bavarian Meatloaf)      45 
baked German Leberkäse with mustard on a buttered roll  

- add a fried egg         55
  

 
 
 



 

Mains 
 

Served from 12:00 onwards 

 
 

Our Famous Pork Belly         95 
slow roasted pork belly with creamy mashed potato, gravy and Sauerkraut 

 

Chicken or Pork Schnitzel        90 
served with salad greens, Bratkartoffeln or chips and cranberry jelly 

 

The Gourmet Burger         90 
grilled beef patty or chicken breast, lettuce, tomato, gherkin, avocado, cheddar, caramelised 
onions served with chips or a side salad 

 

Kassler Burger          95 
pan fried Kassler with lettuce, gherkins, Sauerkraut, Emmenthaler cheese, mustard mayonnaise 
and caramelised onions served with chips or a side salad 

 

Black Forest Ham and Emmenthaler Chicken     85 
chicken breast stuffed with Black Forest ham and Emmenthaler cheese, rolled and crumbed 
served with a lemon mayo, chips or a side salad 

 
300g Beef Sirloin/Rump OR 200g Beef Fillet      130 
grilled to order and topped with chili-chive butter or fresh herb-garlic butter or hollandaise 
sauce, served with chips and a side salad 

  

Bratkartoffeln (Sautéed Nicola Potatoes)       70 
Full portion butter pan fried Nicola potato slices with bacon, onions and a side salad 

 

V     Traditional Käse Spätzle         65 
pan fried homemade Spätzle with Emmenthaler cheese, topped with crispy fried onions and 
served with a side salad 

 
Mettenden – when available        65 

duo of Mettenden (gently smoked pork sausage) on a bed of pan fried Sauerkraut and Spätzle 
 

Classic Frankfurter Duo         60 
a pair of hot Frankfurter sausages with your choice of German potato salad or                  
potato-mayo salad or chips 

 
  



Hot Drinks 
 

 

Americano           20 
Long Latte           25 
Espresso Single          20 
Espresso Double          25 
Cappuccino Single          22 
Cappuccino Double         27 
Ceylon/Rooibos Tea         16 
Speciality Teas          20 
Red Cappuccino          22 
Hot Chocolate          25 
Choco Chino          28 
 

Non-Alcoholic Beverages  
 

Soft drinks             20 
Coke, Fanta Orange, Coke Zero, Coke Lite, Stoney, Sprite   
Appletizer/Grapetizer         25 
Red or White  
Ice tea           25 
Lemon or Peach  
Mineral water 500ml          15 
Still or Sparkling          
San Pellegrino Sparkling          25 
Orange, Lemon, Mixed Fruit Juice 
Fruit juice            25 
Enquire for flavours 
Country club          25 
Lime &Soda, Passionfruit & Lemonade, Rock Shandy 
Cremoso iced coffee          35 
         

  



Alcoholic Beverages  
Beers 
Paulaner draught 330ml          35 
Paulaner draught 500ml          49 
Erdinger Alkoholfrei 330ml        40 
Windhoek Light 330ml         26 
Windhoek Lager 330ml         26 
Windhoek draught bottle 500ml       26 
Savanna light          26 
Savanna dry           26 

 
White Wines         
All wines come from the Constantia Valley and are subject to availability from the cellars. 

    250ml Carafe       750ml Bottle 
Buitenverwachting Buiten Blanc 2015   35   105 
This full-bodied Sauvignon Blanc based blend offers a variation of fruit characters 
including ripe gooseberry, green peppers, green melon and hints of tropical fruit. 
 
Buitenverwachting Sauvignon Blanc 2015   -   145 
The wine has a bouquet reminiscent of green figs with hints of gooseberries and 
an intrusion of green peppers. It is dry, full bodied and has a long lingering finish. 
 
Constantia Uitsig Chardonnay Unwooded 2015  55   160 
On the nose, the main fruits are white peach and pear with a nuttiness that 
follows. The palate is complex as a result of the extended yeast contact and shows 
flavours of pears as well as a grapefruit tartness on the long finish. 
 
Eagle’s Nest Sauvignon Blanc 2016    45   130 
The nose shows primary Sauvignon Blanc fruit aromas of passion-fruit, pineapples 
and guavas. The palate is fresh, with a lively acidity and the tropical fruit aromas 
carrying through. 
 

Rosé 
Buitenverwachting Blanc de Noir 2015   35   90 
An attractive salmon pink colour. This blend of noble red varieties offers a 
combination of fresh strawberry characters with aromatic peach like flavours. 
 

Reds 
Buitenverwachting Meifort 2010    40   120 
Full bodied and complex red blend. Warm and inviting nose showing elegant plum, 
red cherry characters combined with spicy oak and tobacco characters. 


