
ALL DAY MENU 
 
Breakfast                         available all day, ask for other cooked options 
SEASONAL FRUIT PLATE with honey   R50 

GRANOLA & YOGHURT CUP w/ extra thick yoghurt & fresh fruit R55 

BRAN & BANANA PANCAKE STACK w/ crispy bacon & rooibos syrup R65 

SPICY SCRAMBLED EGGS   R70 

with chilli, garlic, spring onions, coriander & mint 

MEXICAN BREAKFAST QUESADILLA  R80 
with scrambled eggs, crispy bacon, garlic mushrooms,  
cheese, jalapeños, tomato & red bean salsa 
FULL COOKED BREAKFAST    R90 
with 2 farm eggs anyway, crispy bacon, pork sausage, 
garlic-mushrooms, roast tomato, toast & preserves 

                                              eggs from our free-roaming chickens 

Bakery 
BRAN, BANANA & BLUEBERRY MUFFIN   R25 
BUTTERMILK SCONE with Hebron preserves & cream R30 
 

Sandwiches 
SOURDOUGH BRUSCHETTA   R65 
with goats’ cheese, grilled courgettes & black olive relish 
GRILLED CHICKEN PREGO   R70 
with lettuce, tomato & garlic mayo 
TOASTED CUBAN   R75 
with ham, grilled pork, Swiss cheese, pickles & fries 

                                               other toastie options available 

Kids 
KIDDIES BACON ‘n EGGS - anyway   R35 

GRILLED CHICKEN KEBAB with fries & crunchy salad   R45 

BABY BURGER with fries & crunchy salad   R50 
 

Lunch 
PEAR & BLUE CHEESE SALAD with walnuts & balsamic   R65 

BLACK FOREST HAM & MELON with figs & basil   R65 

GREEN PEA FALAFEL with hummus & Turkish chopped salad R70 

SMOKED SNOEK CROQUETAS with garlic aioli   R80/R150 

SPINACH, PUMPKIN & FETA SPANAKOPITA with tzatziki & salad R100 

ROAST PUMPKIN w/ lentils, greens & coriander salsa  R120 

BARRY’S BURGER w/ smoked tomato relish, fries & garlic mayo R135 

CARAMELISED PORK BELLY w/ root mash & Seville orange glaze R165 
SLOW-ROAST LAMB SHOULDER with lentils & salsa verde  R180 
 

Pudding 
AFFOGATO w/ ice cream, hazelnut syrup & hot espresso   R40 

  w/ ice cream, Kahlua or Frangelico & hot espresso R65 

HONEY & LAVENDAR CRÈME BRULÉE with fruit & nut biscotti R45 

POACHED PEAR TART with ice cream & red wine syrup   R50 

BAKED LEMON CHEESECAKE with blueberry compote   R50 

ESPRESSO DACQUOISE CAKE with meringue & chocolate ganache R55 

FLOURLESS CHOCOLATE & HAZELNUT CAKE with coffee syrup R60 
 

 

A discretionary 10% service charge will be added to groups of 8 or more 

W – Sat 9h – 20h 
Sun 9h – 17h 

DAILY SPECIALS 
Breakfast Brioche 

 w/ Bacon, Egg & Tomato-chilli jam 
R50 
 

Grilled Beef Fillet w/ charred red peppers  
& aubergine, basil pesto 

R185 
 
 
 

FRESH BREAD 

R20-R35 per loaf, when available 
Ciabatta * Brioche * Sourdough 
Sweet Potato bread/rolls 
 
 
 

Cold drinks 
Watermelon lemonade R30   
F/pressed apple & mint juice R30 
Carrot & ginger juice R30 
Rooibos Iced tea R30 
Rooibos & Buchu Kombucha R35 
Steelworks/Rock Shandy R30 
“Duchess” virgin G&T, bitters R30                  
Fruit juice R20                  
Water (250/750ml) R15/R25                 
Tizers R25 
Fizzy drinks R20                  
Iced coffee R30 
Becks Blue Alcohol Free R25 
 

Milkshakes 
100% natural homemade flavas! 
Double Chocolate, Wild berry,  
Peanut caramel, Hazelnut latte,  
Strawberry, Rooibos R35-R40 

Smoothies w/ fresh fruit & yoghurt  
Rooibos & red fruits smoothie R35 
Seasonal fruit smoothie R35 
 

Hot drinks 
Rooibos/English/Herbal tea  R18                 
Carmién Rooibos cappuccino R30                                   
Coffee/Americano R25 
Espresso (sgl/dbl) R15/20 
Macchiato (sgl/dbl) R20/25 
Cappuccino (sgl/dbl) R23/33 
Latté/Moccaccino/Milo R33 
Nomu Hot chocolate (UTZ cert) R30 
 
 

 

 

 

 

HEBRON COMMUNITY PROJECTS 

 
 


