A'La Carte Menu

Breakfast
Served from 09H00 to 11H00

Health Bowl R70.00
Muesli, Yogurt, SeasonalFruit & Honey

Smoked Salmon Croissant R 80.00
Scrambled Egg, Smoked Salmon,Cream Cheese, Chives,

Farmhouse Breakfast R 95.00
Fried Eqg, Beef Sausage, Bacon, Hashbrown, FriedTomato, Mushrooms

Eggs Benedict R75.00
Toasted English Muffin topped with ham, Poached Eggs & Hollandaise Sauce

Light Meals
Served from 11h00 - 15h30

Vegetable Spring Rolls R 55.00
Asian Sweet Chilli Dressing
Recommended Wine Backsberg Chardonnay

Bacon & Rosemary Pies R 65.00
Beetroot Chutney Recommended Wine Backsberg Pinotage & Merlot
Greek Salad R 80.00

Butter Lettuce, Onions,Olives, Feta, Cucumber, Cherry Tomatoes, House Dressing
Recommended Wine Backsberg Viognier & Chenin Blanc

Summer Salad R 95.00
Butter Lettuce, Feta, Olives, Blueberries, Mulberries, Apple, Waldorf Nuts, Cherry Tomatoes
Recommended Wine Backsberg Pinotage Rosé8 Chenin Blanc

Lamb Salad R 110.00
Lamb Cutlets, Butter Lettuce,Onions, Olives, Feta, Cucumber, Cherry Tomatoes, Creamy Mayo Dressing
Recommended Wine Backsberg Viognier &Chenin Blanc

Creamy Chicken Tagliatelle R 95.00
Creamy White Wine Sauce, Thyme, Mushrooms, Chicken
Recommended Wine Backsberg Viognier &Chardonnay

Hake Goujons R 110,00
Battered Hake, Potato Wedges,Grilled vegetables & Tartar Sauce
Recommended Wine Backsberg Family ReserveWhite Blend & Chardonnay

Backsberg Burger - Lamb,Beef or Chicken R 95.00
Ciabatta, Pineapple, Cheddar,Caramelised Onions, Mayo & Potato Wedges
Recommended Wine Backsberg KleinBabylonstoren

Platters
Served all day

Charcuterie Platter R 220.00
Charcuterie, locally sourced cheeses, pickles,spreads, nuts & fresh bread
(Serves 2)

Cheese Platter R 185.00
Locally sourced cheeses, preserves, spreads,nuts & fresh bread
(Serves 2)

Winelands Platter R 400.00
Locally sourced cheeses, preserves, spreads,nuts, fresh bread, quiches,

spring rolls, summer salad, fruit skewers, lambcutlets, smoked chicken,

beef sausage & hake goujons (Serves 2 to 4)
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Picnic Basket = Ask your waitron for information R 365.00
Locally sourced cheeses, preserves, spreads,nuts, fresh bread, quiches,

spring rolls, summer salad, fruit skewers,chocolate brownies, crackers,

water & a bottle of wine (Serves 2)

*Pre-booked. Please ask your waitron for additional information

Dessert
Served all day

Cake of the Day R 65.00
Please ask you waitron for the cake selection available

Berry Tartlet R 65.00
Créme Anglaise, Blueberries, Mulberries

Pavlova R 60.00
Served with seasonal fruits & Vanilla Ice Cream

Kiddies

Served from 11H00 to 15H30
Scrambled Eggs & Bacon R 55.00
Servedon Toast or a Croissant. Includes a glass of Fruit Juice
Fish Fingers and Chips R 45.00
Steamed vegetable option available instead ofchips
Toasted Sandwich - White or Brown bread R 55.00
Cheese,Ham, Tomato served with fries
Warm Custard R 30.00
Served with Honey, Nuts and Stewed Fruit
Vanilla Ice Cream R 50.00

Servedwith Marshmallows, Smarties & Jelly Tots

Minimum two people: Bookings Essential
Per person R 182.50

Menu
Selection of Fresh Breads
Quiche or Tart of the day
Selection of Charcuterie
Selection of Locally Sourced Cheeses
Olives, Patés, Preserve, Pinotage Onion Relish, Pickles
Chef’s Salad
Chocolate Brownie
Fresh Seasonal Fruit Salad

Beverages
Backsberg Chenin Blanc or Rose 1It Still or 1It Sparkling Water



Wine & Beverage Menu
Wine List

Backsberg Family Reserve White Blend R 200.00
Family Reserve Red Blend R 250.00
Backsberg Black Label Range Sparkling Brut MCC R 135.00
Backsberg Black Label Range John Martin Sauvignon Blanc

Bottle R 100.00
Glass R 35.00
Backsberg Bleack Label Range Hillside Viognier

Bottle R 130.00
Glass R 35.00
Backsberg Black Label Range Pumphouse Shiraz

Bottle R 120.00
Glass R 35.00
Backsberg Black Label Range Klein Babylonstoren

Bottle R 130.00
Glass R 35.00
Premium Range Chenin Blanc

Bottle R 45.00
Glass R 20.00
Premium Range Chardonnay

Bottle R 75.00
Glass R 35.00
Premium Range Rose

Bottle R 45.00
Glass R 20.00
Pinotage Dry Rose

Bottle R 53.00
Glass R 20.00
Premium Range Pinotage

Bottle R 70.00
Glass R 35.00
Premium Range Merlot

Bottle R 80.00
Glass R 35.00
Premium Range Cabernet Sauvignon

Bottle R 85.00
Glass R 35.00

Backsberg Brandy & Fortified Wine

Pinneau R 25.00
Cape Ruby R 25.00
Special Late Harvest R 25.00
Sydney Back Brandy 10 Years old R 35.00
Sydney Back Brandy 15 years old R 45.00

Beers & Ciders

Amstel, Castle Lite, Castle, Heiniken R 20.00
Windhoek Lager & Light R 20.00
Craft Beers - Wild Beast R 50.00

Blond Ale, Pale Ale & India Pale Ale

Cold Beverages

Lemonade, Soda Water, Dry Lemon R 15.00
Coca-Cola, Coca-Cola Light, Fanta Orange & Grape, Cream Soda 18 R 20.00
Lipton Ice Tea - Lemon & Peach R 25.00
Appletiser, Red Grapeti R 25.00
Still or Sparkling Mineral Water -1 ¢ R 25.00
Fruit Juice per glass R 20.00
A tot of cordial R 5.00
Backsberg Brandy “"Don Pedro” R 45.00

Hot Beverages

Filter Coffee R 18.00
Tea R 18.00
Single Espresso R 17.00
Double Espresso R 20.00
Cappuccino R 24.00
Hot Chocolate R 32.00

Caffé Latte R 28.00



Sunday Lunch Feast '

Please note that the menu items can change at any given time depending on the seasonality of items without prior notice.
Per Person (excluding gratuity & beverages) R 250.00

Buffet Menu

Starters Buffet

Assorted Home-Made Breads, Pates’ & Preserves
Selection of Spring Rolls & Samosas

Soup of the Day

Main Course Buffet
Lamb on the Spit

Roast Chicken OR Chicken Pie
Roasted Potatoes

Savoury Rice

Cauliflower & Broccoli Bake
Caramelised Sweet Potato
Greek Salad

Beetroot and Onion Salad
Mexican Black Bean Salad
Coleslaw

Dessert Buffet

Pavlova

Malva Pudding with Vanilla Custard
Selection of Seasonal Fruits



