
Avontuur Restaurant 
Breakfast 
Served from 9 am - 11 am 
The A.V. 
Eggs, bacon and pork sausages with Cajun fries, grilled tomato, basil pesto & mushrooms. 
Toast (select from white/ rye/home baked seed)                 R120 
Served with a complimentary Filter Coffee or Tea 
The Health 
Greek yoghurt with muesli, fruit salad, a date muffin & cheddar cheese (V)       R120 
The Salmon 
Griddle cake and Franschhoek Salmon Trout with marinated onion rings, capers, 
cream cheese & caviar.                    R120 
The Veg  
Fried haloumi cheese with vegetarian sausages, aubergine, tomato, basil, and mushrooms.     R120 
 
Lunch served from 12 am -  

Starters 
Soup of the Day                         R70 
Smoked Salmon Roses with prawns, avocado, Wasabi, pickled ginger & caviar           R98 
Pan fried lamb kidneys with burnt sage butter & gnocchi               R80 
Thai style chicken livers with creamy sauce bruschetta              R65 
Wild mushrooms, pan fried thyme, garlic toast with melted Gruyere cheese & truffle oil     R85 
                     

Main Courses 
Fish of the day                SQ   
Norwegian Salmon with teppanyaki sauce, smashed avocado & deep-fried noodles      R180 
Nasi Goreng with a selection of pork or brown mushrooms served with fried egg, banana & peanut sauce   R150 
Bobotie with yellow rice & sambals             R135 
Chicken fillet with grilled mozzarella, aubergine & a tomato concasse              R145     
Pork rib eye with honey Grappa apples & a mustard sauce          R155 
Half a Roast Duckling with a Van der Hum sauce & caramelised orange              R200 
Fillet of beef with a mushroom sauce             R200 
 

Desserts 
Crème Brulee & Almond tuille                       R68 
Deep Fried Ice Cream with a Butterscotch sauce                                          R68 
Brandy Snap Basket with vanilla ice cream, a white chocolate fudge sauce & a caramelised orange   R65 
Marzipan cake with a blueberry and bay leaf compote          R65 
Artisanal vanilla pod ice cream with a chocolate and brandy sauce        R68 
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