SALADS

Butternut Salad R87
Roasted chunks of butternut,
Couscous, rocket, cherry tomatoes,
crispy onion flakes, capers, soft
Danish feta cheese & a sprinkle
of roasted sesame seeds

Traditional Greek Salad R87
The traditional way with tomaito,
cucumber, onion, olives,
feta & oregano

Add Lettuce +R6

Village Salad R70
Freshly cut cabbage, coriander,
grilled halloumi & cherry tomatoes
drizzled with fresh lemon juice,
olive oil & salt dressing

Add Shredded tuna +R38
Add Chicken strips + R39
Add Beef strips + R80

Café 41 Salad R85

A base of baby leftuce, feta or
halloumi, cherry tomatoes, rocket,
corn, peas, carrot & cucumber
drizzled with basil pesto dressing &
your choice of the following protein:

Add Shredded tuna + R38
Add Chicken strips + R39
Add Beef strips + R80

Grilled Chicken Salad R99
Succulent grilled chicken on a

bed of baby lettuce, baby spinach,
peas, orange segments &
marinated sweet peppers served
with a tangy citrus dressing

Smoked Salmon Trout &

Cottage Cheese Salad R185
Salmon Trout frumpets (120g)

filled with smooth cottage cheese,
crisp lettuce, tomato, cucumber,
gherkins, olives, boiled egg, herbs &
pepper served on rye bread

V)
Vegetarian meal option

(A) Allergens
Our food is prepared in a
kitchen that is exposed to
the following allergens:
fish, shellfish, egg, tree nuts,
groundnuts, soyaq,
wheat/gluten
& cow’s milk.

Please note:

Your choice of pasta T r e at S
Penne or Spaghetti ' D e S S ert

Personalise your pasta with these exiras ‘
A

Add:
Prawns ( per prawn) +R26
Anchovies,

Hickory Ham or bacon + R25 CAKES

Chicken Strips Selection of cakes on display

or Chic.:ken Livers *+R35 please enquire with your waitron
Beef Strips (2009) + R80

Smoked salmon trout + R95

(V) Mushroom & Lentil Risofto R75
lentils, mushrooms, roasted
pbutternut & pine nufs

(V) Aglio e Olio
Toasted garlic, chilli &
extra virgin olive oil

(V) Napolitana
Pasta in a delicious
fomato-lbased sauce

Add Chill CHEF’S SIGNATURE
(V) Creamy Spinach D ESS E RTS

& Feta Pasta
Delicious & creamy

(V) Fungi Pasta

Mushrooms in a port & cre
sauce (contains alcohol)

Seafood Supremo Pasta
Calamari & Prawns served
with either a ftomato OR
cream based sauce
Trinchado Pasta
Our signatfure dish - creamy,
spicy & hot (contfains alc

Chicken .

Beef Strips (2009) 45
Pasta Vasilio %

Grilled chicken, broccoli & g \.
white wine cream sauce sen
penne pasta (contains alcohol)

Bolognaise R96
Traditional & satisfying

Traditional Beef Lasagne R125
Traditional Chicken Lasagne R120

o
that a 10% service charge will be added to tables seating 6 or more people 0 A
& that the sharing of meals applies fo certain dishes only.

Coffee

Regular Large

Filter Coffee R21
Filter Coffee Refill R17
Americano R28

Cappuccino R30
Red Cappuccino R34

Single
Espresso R25
Cortado R27
Greek Coffee R34
Macchiato R27

Espresso Corretto R54

R26
R22
R34

R38
R40

Double
R28
R29

Specialised Coffee

Normal
Café Latte R38
Mochaccino R42
Marshmallow Coffee

Cold Coffees

Freddo Iced Espresso
Freddo Iced Cappuccino
Frappe

Frappe with Milk

Iced Mocha Shake
Coffee Shake

Flavoured

R48

R45

Milk Variants Add +R10
Soy Milk, Aimond Milk, Whipped

Cream or Pouring Cream

Coffee Variants Add +R5

Decaf Coffee

Alcoholic Coffees

Only served after 10am.
No alcohol will be served to
persons under the age of 18

Irish Coffee

Jamaican Coffee

Don Pedro

Chocolate Caramel Pedro
Bar-One Pedro

Coffee Chocolate
Orange Pedro

R48

R48

R45

R48

R48

R48

Assorfted Teas
Ceylon, Rooibos, English Breakfast,
Earl Grey, Green or Chamomile

Assorfed Infused Teas R26
Dilmah Assorted Teas

Fresh Peppermint Tea R26
Served Hot or Chilled (when
available)

Reviving Tisane R35
Our special recipe to revive:
Ginger, Lemongrass & Mint

Relaxing Tisane R35
Our special recipe to relax:
Lemon Balm, Lavender & Orange

Hot Chocolate R36
White Choc or Normal Choc

Sugar Free Hot Choc R38
Fudge Caramel R36
BarOne R36
Spice Chai R36
Red Caramel Latte R36
Red Chai R36
Red Choc R36

Freshly Squeezed Juices R52

¢ Create your own with 3 flavours:
¢ Beetroot, Carrot, Apple & Mint,

e Carrot, Pineapple & Orange,

e Apple, Orange & Pineapple or

e Celery, Apple & Cucumber
Add Ginger +R15

Assorted Bottled Fruit Juice R38
Please enquire with your waitron
on available flavours

Pop Sodas R39
Pomegranate, Cherry,
Green Apple or Candy

Granitas R43
Red Berries, Mango, Litchi & Rose,
Granadilla, Mint & Lemonade or
Kiwi & Apple

Homemade Lemonade

Punches R33
Lemonade, Strawberry,
Passionfruit, Peach, Watermelon
or Cherry Blossom

Milkshakes R42
Vanilla, Banana, Strawbertry,
Limme or Bubblegum

Fancy Shakes R47
Raspberry Cheesecake,

Peach Cobbler,

Chocolate Mudpie,

Choc Chai Oreo, Toffee Oreo,
Caramel Mint, Choc Hazelnut,
Oreo & White Choc,

Peanut Butter & Caramel,
Turkish Delight, Sweetie Pie or
Nutella & Mini Waffle

Freezos R45
Chocolate, Fudge Caramel,
BarOne, Vanillo,Sugar Free
Chocolate or Peanut Butter &
Banana

Mineral Water (Still or Sparkling)
Small Bottle R23
Large Bottle R40

Assorted Canned Soft Drinks R 28
Please enqguire with your waitron
on available flavours

Appletiser or Grapetiser R34

Assorted Canned Iced Teas R34
Peach or lemon

Tomato Juice R35
Canned 200ml

Cordials & Mixers R32
Lime, Passion Fruit or Kola Tonic
served with a mixer of your choice

Rock Shandy R43
Lemonade, Soda water &
a dash of bitters

Steelworks R45
Passion Fruit, Lime & Kola Tonic
Cordials with Bitters, Lemonade &
Soda water




Breakfast

Served All Day

Bread Choices:
Seed Loaf Rye, Brown, White or
Wholewheat

Add + R15 for Gluten Free Bread
Add + R30 for Croissant 90g
Add + R25 for Muffin Jumbo

Add a Mimosa Breakfast to your
Breakfast with Durbanville Hills Bubbles
& OJ - Served from 10am. No alcohol will

be served fo persons under the age of 18
Glass R55 ¢ 1L Carafe R150

Scones R65
Two scones served with jam,
cheese & fresh cream

(V) Wholesome Breakfast
Fresh seasonal fruit, Greek
yoghurt, homemade granolq,
berry coolie & topped

with fresh mint

R59

(V) “On the Go”
Two eggs & grilled tomato
served on your choice of toast

R35

(V) The Smash R49
Mashed avocado when available)
on rye bread

(V) Greek Breakfast R55
Scrambled eggs mixed with
tfomato, feta & oregano
served on your choice of toast

(V) Poached Eggs & Spinach R75
Two poached eggs, spinach

& fetq, grilled tomatoes & toast.
Includes a cup offilter coffee or
tea (5 Roses / Rooibos)

(V) Cheese Melt

A slice of bread topped
with a mixture of cheesy
mayonnaise & herbs then
grilled till melted

R59

French Toast R89
Two slices of French foast
(loread of your choice)

served with cheddar,

bacon & golden syrup

(V) Vegetarian meal option

(A) Allergens

................................

Traditional Breakfast R80
Two eggs, bacon, bockwurst
sausage, grilled tomato & toast.
Includes a cup offilter coffee

or tea (5 Roses / Rooibos)

English Breakfast R95
Two eggs, bacon, bockwurst
sausage, grilled onions,
grilled or creamy mushroomes,
baked beans, grilled tomato
& toast of your choice. Includes
a cup offilter coffee or
tea (5 Roses / Rooibos)
Portfuguese Breakfast R149
Beef Steak (200g) topped
with two egg, grilled onions,
grilled tomato, halloumi cheese &
toast of your choice.
Includes a cup of filter coffee
or tea (5 Roses / Rooibos)
Pizza Breakfast R95
Pita Bread Topped with
napolitang, scrambled eggs,
bacon, grilled chourico & cheese
Salmon Stack R99
A fresh Norwegian salmon
fish cake topped with spinach,
creamy mustard sauce & two
poached egg

Add a Salmon Fish Cake + R60

Omelettes R40
Standard with Cheddar Cheese
or Mozzarella served with

your choice of foast:

Add:
Peppers or Onion (raw or grilled) or
Tomato or Spinach
Each +R15

Mushrooms or Avo (when available)
or Cream Spinach or Ham

or Bacon or Feta Each +R25

Chicken Livers with Onion

or Savoury Mince Each +R35

Smoked Salmon (80g) Each +R95

Our food is prepared in a kitchen that is exposed to the following allergens:
fish, shellfish, egg, tree nuts, groundnuts, soya, wheat/gluten & cow’s milk.

LIGHT LUNCH

Standard Bread Choices: R25
White, Brown, Wholewheat, Rye,
Baguette, Ciabatta Plain or Olive,
Seed Loaf Pita Bread,

Flat Bread or Sour Dough

Add + R15 for Gluten Free Bread
Add + R30 for Croissant 90g

Choose your filling(s).
Each filling charged individually

Fillings Option 1: R10

Egg (Fried or Scrambled) / Spinach /
Fresh Rocket / Fresh Basil / Lettuce /
Cucumber / Tomato / Chili/ Olives /
Onions (Raw or Grilled),

Pineapple / Banana

Fillings Option 2: R20
Artichokes / Avocado when available) /
Grilled mushrooms / Marinated
Brinjals / Tzatziki / Cottage Cheese /
Emmental / Feta / Cheddar cheese /
Mozzarella / Provolone

Fillings Option 3: R25
Halloumi / Pecorino / Blue cheese /
Pastrami / Salami / Bockwrst / Bacon
/ Ham / Egg mayonnaise

Fillings Option 4:
Chicken mayonnaise R40
Chilli-Chicken mayonnaise R41

Shredded Tuna R38
Tuna Mayo R39
Savoury Mince R35
Grilled Chicken R39
Parma ham R58
Chorizo R53
Beef Strips (2009) R80
Roast Lamb R83

Smoked Salmon Trout (80g) R95

GOURMET CHOICES

All served with a choice of fresh salad, potato chips or

sweet potato fries (When available)

Quiche of the Day R135
(please enquire with waitron)
Served with your choice of a side

Café 41 Club Sandwich R129
Our classic Club sandwich with
chicken breast, bacon & mayo,
served with your choice of a side

MEZE

A variety of tasty starters served
individually on side plates,
fo be enjoyed in good company

Meze Dips
(served with pita bread) - Serves 2

Taramosalata R78
Salted and cured roe of Cod, mixed
with olive oil, lemon juice & bread

Skordalia R78
Crushed garlic with pureed
potatoes & olive oll

Tzatziki R78
Yogurt mixed with cucumber,
garlic, salt & olive oil

Hummus R78
Chickpeas blended with tahin,
olive ail, lemon juice, salt & garic

(V) Meze - Served with pita bread

Choose your Side:

Potato Fries R25
Sweet Potato Fries R30
Zucchini Fries R35
Side Greek Salad R39

Artichokes R56
Red bean & chilli R56
Marinated brinjals R56
Charcuterie Meze

served with crackers R225
Serves 2

Assortment of imported &
local Deli Meats & cheeses

(V) Phyllo Wrapped Feta R85
Smooth Danish feta wrapped in
phyllo pastry & drizzled with
honey & sesame seeds

(V) Falafel Ball
Falafel Balls served with a
marinated red pepper dip

R65

Shawarma

Your choice of protein wrapped in
pita bread with tzatziki, ftomato,
cucumber & onion, served with your
choice of potato fries, sweet potato
fries or side salad

(V) Grilled Halloumi R9O
(V) Falafel R79
Grilled Chicken R120
Beef Fillet (200g) R145
Roast Lamb R149
(V) Grilled Halloumi R69

Three pieces of tfraditional
Cypriot halloumi cheese
served with sweet chilli sauce

(V) Chickpeqg, Sweet Potato Stew R86
This spicy & comforting stew
is served with pita bread

(V) Zucchini Fries R56
Strips of zucchini, dipped in batter &
deep-fried, served with skordalia

Pan Cooked Mussels R89
Half shelled mussels in a white
wine cream garlic sauce
served with French Toast

Falklands Calamari R110
Tender tubes and heads of Falkland
calamairi, grilled or fried

Hake Goujons R59
Served with Tartar Sauce

Deep Fried Prawns R160
Served with Garlic Mayo

Lamb, Yoghurt &

Mint Spring Roll R86
Served with hummus

Chicken Strips R65

Tender crumlbed chicken strips,
served with BBQ sauce

Chicken Livers R69
Either barbeque or peri-peri
style & served with sliced French loaf

Trinchado - Our signature dish

Hot & spicy & served with

sliced French loaf
Chicken R85
Beef (2009) R120

BURGERS

All burgers are garnished with
tomato, gherkins, red onion, crispy
leftuce & served with deep-fried
onion rings & your choice of a potato
fries, sweet potato fries

or side salad

Homemade Pure beef burger R89

Chicken (grilled or fried) R79
Vegetarian R75
Add Cheese Slice +R20
(cheddar or mozzarella)
Add Bacon + R25
Beef Medallions R85

Thinly sliced beef strips (200g)

served with a lemon wedge
Souvlaki

Cubes of beef or chicken on a single
skewer

Chicken R45
Beef R60
Chouri¢o

Tradifional Portuguese sausage served
with chimichurri sauce
Half
Full

R68
R95

P LATI'E RS (Serves 2-4)

Meze Dip Platter R165
A selection of four meze dips served
with pita bread

Vegetarian Meze Platter R350
Veg-balls, fried zucchini, artichokes,
red bean chilli salad & a choice of
two dips served with pita bread
Meaty Platter R640

A 600g baby chicken cuf

info pieces, two chicken souvlaki,
two beef souviakio, beef sausage &
400g lamb chops served with your
choice of two sides (potato chips,
sweet potfato chips & or side salad)

Seafood Platter R710
Grilled / Fried Hake, Falklands
calamari, 16 prawns, half shell
muscles, assortment of sauces &
served with your choice of two
sides (potfato chips, sweet

potfato chips & or side salad)

Stir-Fry

Your choice of protein, stir-fried in a
delicious basting with seasonal
vegetables & served with a choice of
rice or noodles

Beef Strips (2009) R145

Chicken R125

Calamari R135
Kebabs

Two skewers served with Greek
salad, tzatziki & your choice of pita
bbread or potato crogquettes or
potato fries or sweet potato fries

Beef R195
Chicken R145
CHICKEN
Grilled Baby Chicken R168

Grilled baby chicken basted with
lemon & herb or peri-peti & served
with your choice of two sides

Chicken Schnitzel R129
Crumbed & fried chicken fillet
tfopped with a sauce of your
choice & served with your
choice oftwo sides

Chicken Prego Roll R89
Chicken breast basted with our
signature Prego sauce & served
with fresh cut salad, potato fries

or sweet potato fries

LAMB

Moroccan Lamb Chops R235
Succulent lamb cutlets basted
with mint jelly & served with
fresh cut salad or potato fries or
sweet potato fries

BEEF

Traditional Moussaka

An heirloom family recipe

served with a freshly cut salad
Beef mince R145
Vegetarian R132

Beef Prego Roll R120

Beef (200g), basted with our

signature Prego sauce &

served with either potato

fries or sweet potato fries

or side salad

Beef Schnitzel

Tender, crumbed

Beef (2009) & fopped
with a creamy paprika
mushroom sauce &
served with potato
croguettes & fresh salad

R180

Rump Steak R210
Prime beef Rump 4009 -
Just the way you like ifl
Basted with BBQ sauce &
served with choice of
two sides

Fillet Steak Special R235
Beeffillet steak with a

sauce of your choice &

served with a choice of two sides

FISH

Traditional Fish & Chips
Classic favouritel
(Grilled or Fried)
Add Prawns (per prawn) + R26
Add Calamari (full portion) + R110

R92

Rainbow Trout

(Fresh Water Fish)

CGrilled whole trout in a
creamy lemon almond
sauce served with
stir-fried vegetables &
potato crogquettes

R195

8 Queen Prawns R285
Served with 2 sides of

your choice

SIDES

Stir-fried or Grilled Vegetables R30
Rice R25
Couscous R30
Zucchini Fries R35
Potato Croquettes (when available) R70
Sweet Potato Fries (when available) R30
Potato Fries R25
Spinach: Sautéed or Creamy R25
Side Greek Salad R39

SAUCES

Cheese, Jalapeno Cheese, R26
Chilli-Garlic, Creamy Mushroom,
Lemon Butter, Chimichurri or Garlic Butter

Alcohol Based Sauces R36
Mushroom & Port, Pepper Brandy or
Jack Daniels Sauce
(Bacon & mushroom included)



