Bocalfecl

6:30-11:00

9 HOLER R50
1 egg. pork sausage, back bacon,
grilled tomato & toast

18 HOLER R65
2 eggs, pork sausage, baked beans,
grilled mushrooms, back bacon & toast

HEALTHY DELIGHT (v) R50
homemade granola, yoghurt, honey, rooibos

& cinnamon stewed fruit, wild berry coulis

& sliced apple

FRUIT SALAD & YOGHURT (v) R30
seasonal fruit with greek yoghurt

MINCE ON TOAST R45
your choice of toast & egg

EGGS ONASSIS R70
poached eggs, with smoked salmon & spinach,
served on an english muffin & hollandaise

SIMBITHI EGGS BENEDICT R65
poached eggs & gypsy ham, served on an
english muffin with truffled hollandaise

POACHED EGGS ON RYE R55
toasted rye, topped with 2 poached eggs,
avocado, bacon, feta & tomato chili jam

SIMBITHI 3 EGG OMELETTE R65
choose 3 ingredients to fill

cheddar cheese, tomato, bacon, ham,
mushrooms, onions, bell peppers, chili

FRENCH TOAST WITH BACON

& AVOCADO PEAR R65
brie cheese & baby lettuce leaves

SWEET FRENCH TOAST R55
~with bocon, syrup & toasted marshmallow

~
Disclaimer:
Breakfast is served between 6.30am and 11pm
We, at The Fig Tree, believe every guest deserves to enjoy freshly prepared dishes,
mggde from scrafch. Your understanding is appreciated, if certain menu items are
not available or may take longer to prepare than others. Further, to maintain the
authenticity and quality of The Fig Tree experience, we are unfortunately limited
in making alterations to the menu.
(V) = Vegetarian




Ligltey Utfeclc

11:00 - 18:00

Salade

GREEK SALAD (v)

cucumber, feta, cherry tomatoes, bell peppers,

onions, kalamata olives & salad dressing

SMOKED SALMON SALAD
rocket, pecorino, shaved cucumber, caper
berries & dill dressing

SEARED CHICKEN &
AVOCADO PEAR SALAD

pumpkin seeds, vine tomatoes & baby lettuce,

with salsa Verdi & balsamic vinaigrette

CALAMARI SALAD

grilled calamairi, tossed with salad greens,
roasted red peppers, toasted peanuts &
nam jim dressing

served with shoe string fries

PREGO STEAK
beef fillet basted with prego sauce &
served with salad greens

PULLED PORK BELLY
ponzu dressed with bok choy &
asian styled coleslaw

CHICKEN & MAYO

SLOW ROASTED TOMATO
& CHEDDAR (v)

MUSHROOM, FETA &
BASIL PESTO (v)

Ré65

R90

R75

R80

toasted on your choice of white, low Gl, rye or ciabatta

R95

R75

R55

R55

R55



Sigualiyge Iipqéye

all burgers served with shoestring fries or side salad
(banting option: served with sweet potato fries;
substitute bun with a black mushroom)

CLASSIC BEEF R75
CHEESY BEEF R85

CHICKEN, WITH JALAPENOS
& CHEDDAR R85

BEEF, TOPPED WITH BACON,
AVO & FETA R90

FALAFEL, WITH PEPPADEWS,
MOZZARELLA & MOROCCAN AIOLI R80

SLOW ROASTED TOMATO &
BASIL SOUP (v) R55

with toasted bruschetta, lemon oil & salsa

OXTAIL SOUP R55

served alongside bruschetta & butter bean salsa

LIVER & ONIONS R60
chicken livers topped with sweet shallots,
crisp bacon bits & chunky peri peri

BANGERS & MASH R60

mashed potato, seasonal vegatabes & rich jus

HUNTERS POT PIE R80

mixed vegetables with mashed potatoes or chips

FOOT LONG PECKER R85
chicken & mushroom, cooked in a thyme
cream with mushroom sauce & fries




Ufeclalyic Junclec

CURRY OF THE DAY R90
basmatirice, roti & poppadum served with
sambals & chutney

BUNNY CHOW WITH SAMBALS R75
enquire about the curry of the day, served with
pickle & carrot salad

STEAK, EGG & CHIPS R95
club classic 200g sirloin, topped with a fried egg
& served with chips & salad

SIMBITHI FISH & CHIPS R85
beer battered hake, with a side salad &

tartar sauce

ROAST PORK BELLY R105

mustard mashed potato, apple sauce &
seasonal vegetables

CAJUN FRIED CALAMARI R95
sweeft chili, mayonnaise, baby salad leaves
& shoestring fries

CASHEW CRUSTED CHICKEN R95
stir fried vegetables, egg noodles & indonesian
peanut sauce

OXTAIL & BUTTERBEANS R115
a hearty stew, served with vegetables &
mashed potato

WILD MUSHROOM RISOTTO (v) R0

topped with rocket & parmesan shavings

BUTTERNUT GNOCCHI (v) R85
infused with thyme, gorgonzola créme,
grilled pears, rocket & toasted nuts

MUSHROOM & GORGONZOLA
PENNE (v) R90

wild mushrooms tossed with penne pasta &
gorgonzola cream, drizzled with truffle oil




cweelr

RED VELVET CAKE R45
CARROT CAKE R45
BAKED CHEESECAKE R45
CHOCOLATE GATEAUX R45

ASSORTED GELATO
enquire about our homemade flavours,
served in your choice of bowl or sugar cone

PER SCOOP R20



Dsicelaime

We, at The Fig Tree, believe every guest
deserves to enjoy freshly prepared dishes,
made from scratch. Your understanding is
appreciated, if certain menu items are not
available or may take longer to prepare
than others. Further, to maintain the
authenticity and quality of The Fig Tree
experience, we are unfortunately limited
in making alterations to the menu.

(V) = Vegetarian




