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COFFEE & TEA

Single | Double
Espresso 19|23

Regular | Large

Americano 26|30
Cappuccino 28|35
Latte 30|36
Cream +9

Decaf +8

Soy milk +8

Extra strong +5

Red Cappuccino 30|36

SOOTHING CUPPA

Rooibos | Five Roses 26
Earl Grey | Green 27
Hot Water & Lemon 10

Note this is charged for to cover costs of heating utilities,
crockery, squeezed lemon juice & labour involved & to
protect the interests of the business. Thank you for your
understanding & kind consideration.

WARM INDULGENCE

Regular | Large
Café Mocha | Milo |
Belgian Hot Chocolate |
Spiced Chai Latte | Hazelnut Latte |

Bar One Latte 38 |44
Amarula Milo | Kahlua Hot chocolate 48|52
Baby Chococcino...for the little ones 15

Warm steamed milk with a dash of hot chocolate.

MILKSHAKES
Strawberry | Vanilla 40

Luxury Chocolate| Coffee |
Spiced Chai | Milo | Bar One 42

PLEASE NOTE : Variations to menu items +10



CRUSHES

Lemonade Mint | Berry & Honey |
Iced Coffee | Iced Chai Latte |
Iced Bar One Latte | Iced Hazelnut Latte

Tropical Dreams
Summer loving blend of passion fruit puree,

mango juice & fresh pineapple

COOL QUENCHERS

JUICE
Fruit cocktail | Mango |
Orange | Strawberry

Appletiser | Grapetiser

UBER ROOIBOS ICE TEA
All Natural- no preservatives,
no colourants, no flavourants

Mango & Vanilla | Apple & Cinnamon

SUGAR-FREE LITCHI &
LIME TONI GLASS ICE TEA

CORDIALS & MIXERS

Lime | Passion | Cola tonic | Elderflower | Rose

Soda water | Lemonade | Tonic water

FRULATTA
Fruit juice (Strawberry | Fruit cocktail)
blended with vanilla ice cream.

SOFT DRINKS
Coke | Coke Zero | Sprite | Sprite Zero

Valpre Still | Sparkling 350ml

Valpre Spring Water Still | Sparkling 750ml

40

40

24

27

37

37

15

21

42

25

25

We don'’t eat plastic...So why should the ocean?

We have said no to plastic straws & plastic water bottles.
Let’s help Mother Nature where we can.



RAISE A GLASS...

Spring Sparkle
Gin & tonic with rose cordial, garnished
with mint & strawberry.

Pimms & Lemonade
A classic summertime drink!

Garnished with mint, cucumber & strawberry.

Floral Fizz
Gin & tonic with elderflower cordial, garnished
with mint, cucumber, strawberry & lemon.

Dom Pedro
Vanillaice-cream & Amarula | Kahlua
with a sprinkle of hot chocolate.

Amarula | Kahlua

Gordon’s London Dry Gin & Tonic

HAVE A BEER...
Castle Lite | Heineken

Make a Shandy ... + Sprite | Sprite Zero

50

49

50

46

25

48

32

25



WINE LIST

Bottle | Glass
BUBBLY
Bon Courage Blush Vin Doux 148 | 40
Durbanville Hills Sauvignon
Blanc Sparkling Brut 185

Order ajug of fresh orange juice +95

JC Le Roux Le Domaine | La Fleurette

An all-time favourite! 135
Non-alcoholic Sparkling Pink 120
ROSE

Backsberg Tread Lightly 160 | 55

Pinotage Rosé

Dutoitskloof Sweet Rosé 150 52
WHITE
Backsberg Tread Lightly 150| 50

Chenin Blanc

Beach House Sauvignon Blanc 145 | 48
RED

Dutoitskloof Merlot 15048
Warwick The First Lady 160 55

Cabernet Sauvignon



BREAKFAST

Served 7:30 - 11:45

A GOOD START

Homemade Cashew & Cranberry Granola
topped with Greek yoghurt & choice of
Berry compote | Fresh fruit.

Fresh seasonal fruit medley topped

with flaked almonds and mint.
Add Greek yoghurt +18 | Ice-cream +17 |
Cream +9 | Honey +9

COUNTRY BREAKFAST
Homemade sweetcorn bread, boerewors,
bacon, two free-range fried or scrambled

eggs &roasted Rosa tomatoes.
Low Carb Option: Replace sweetcorn bread
with Avo +15

FARM-STYLE BREAKFAST

Pork sausages, homemade sweetcorn

bread, scrambled eggs, mushrooms & roasted

Rosa tomatoes.
Low Carb Option: Replace sweetcorn bread

with Avo +15

FANCY SCRAMBLED

Jam & Daisies Favourite
Warm, crisp croissant with scrambled eggs,

oak-smoked trout, dill cream cheese & Peppadews.

Also available on toasted sweetcorn bread

The Healthy One
Smoked Trout, creamy scrambled eggs,
sliced avo & 100% Rye bread.

Ready for the Day
Toasted homemade sweetcorn bread topped
with scrambled eggs, roasted Rosa tomatoes,

rocket, basil pesto & feta.
Add Bacon | Boerewors | Pork sausage +25

Bacon, Avo & Scrambled eggs
filled Croissant

PLEASE NOTE : Variations to menu items +10

66

50

90

92

96

95

76

82



\

INDULGENT FRENCH TOAST

Available on white | brown

Warm Berry compote & mascarpone.

Streaky Bacon, roasted Rosa tomatoes,
Danish Feta & homemade basil pesto.

Peach slices, honey & cinnamon syrup with
mascarpone & flaked almonds

DELECTABLE BELGIAN WAFFLES

Made fresh to order - waiting time 15-20 min

Ice-cream, chocolate sauce & flaked almonds.

Hot stewed berries & mascarpone.

Fresh fruits, Yoghurt & granadilla coulis.

Peach slices, honey & cinnamon syrup with
mascarpone & flaked almonds.

Crispy Bacon, mushrooms, roasted
Rosa tomatoes with cheese sauce.

CHEF SPECIAL

Black Forest Ham, preserved figs, Balsamic
Reduction, Brie, dried cranberries & roasted
cashew nuts on toasted homemade sweetcorn
bread drizzled with honey.

OMELETTE

Served with your choice of toast-Brown
White | 100% Rye

Vegetarian -Tomato, onions, peppers & feta

Bacon, mushrooms, cheddar & onion jam.

BREAKFAST TART

Subject to availability.
Please allow 15-20 min. (Oven-heated)

Choice of Quiche of the Day served
with Avo & Caprese side salad.

80

88

75
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PLEASE NOTE : Variations to menu items +10



LUNCH

Served from 11:45

;g

FILLED PANCAKES
Serving size = one pancake &

Creamed Spinach & Feta. 70

Bobotie served with chutney, toasted

flaked almonds & tomato-cucumber salsa. 82
Add Butternut / Creamed Spinach +30

Butternut, Feta & Peppadew hummus
topped with toasted pumpkin seeds. 70

Smoked Trout, dill cream cheese,
avo & peppadews. 86

DELISH QUICHE 88

Subject to availability.
Please allow 15-20 min. (Oven-heated)

Your choice of Quiche from our
daily selection. Served with fresh garden
salad & creamy potato salad.

SARMIES & WRAPS

Available on a Croissant, 100% Rye,
Wrap or Homemade Sweetcorn bread.

Add roast potato wedges | herb potato salad |
garden salad +30

Roast veg, peppadew hummus & feta
drizzled with basil pesto. 76

Tuna-Mayo, lettuce, spring onion,
tomato, Peppadews, coriander & dill. 78

Roast chicken, avo, rocket, lettuce &
honey-mustard mayo. 88

Pastrami, onion jam, cheddar cheese, salad
greens, peppadews & sweet homemade mustard. 82

Smoked trout, avocado, cucumber,
lettuce, Peppadews & dill cream cheese. 92

Black Forest Ham Toasted Sarmie 80
Black Forest Ham, Mozzarella, Basil Pesto
& onion jam. Served with garden salad

PLEASE NOTE : Variations to menu items +10



HOMEMADE SWEETCORN BREAD

Order a loaf for the table or take one home. 68

*Best served toasted or oven-heated
*Subject to availability
*Recipe includes cayenne pepper

GRAND BURGER 105

Accompanied by a choice of potato salad |
garden salad | roast potato wedges.
Served on homemade sweetcorn bread.

Beef burger with Peppadew hummus, lettuce,
onion jam, Danish feta & basil pesto. Served with
tomato & red pepper sauce

GOURMET PLATTER
FOR TWO 165

Homemade sweetcorn bread, 100% Rye, Pastrami,
Black Forest Ham, Peppadew hummus, onion jam,
basil pesto, Brie, preserved figs, mozzarella &
tomato skewers, toasted cashew nuts & fresh fruit.
Best enjoyed with a glass of wine!

PENNE PASTA

Creamy Roast Chicken, Bacon,
Mushroom & Parmesan 92

Penne Pasta in a homemade tomato-red

pepper sauce with Danish Feta, Basil pesto
& flaked almonds 85

PLEASE NOTE : Variations to menu items +10



SALADS

Smoked trout on bed of lettuce, carrots,
peppers & cucumber. Served with herb
yoghurt dressing & dill cream cheese.
Add Avo +24

Roast Chicken, salad greens, Rosa tomatoes,
avo, shavings of Parmesan & flaked almonds
with a homemade tangy dressing.

Tuna Salad with boiled eggs, lettuce, avo,
cucumber, carrots, peppers & Rosa tomatoes.

ALL DAY
CAKES

Visit our Cake Counter for today’s selection.

Celebrating a birthday...

Let us know and we’ll add a candle!

94

88

48

FRESHLY BAKED SCONES

Two Buttermilk Scones with butter, cheddar,
strawberry jam, cream or mascarpone.

ICE CREAM

Affogato
Shot of espresso poured over vanilla
ice cream sprinkled with flaked almonds.

Ice-cream & chocolate sauce.

HIGH TEA

Anytime High Tea
Glass of sparkling wine, quiche tart,
slice of cake & pot of tea or cup of coffee.

Deluxe Tea

Glass of sparkling wine, fruit skewer,

quiche tart, slice of cake & regular cappuccino
or pot of tea.

PLEASE NOTE : Variations to menu items +10
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Food is prepared in a kitchen that uses nuts.
Our food is freshly prepared and made with love
and care. Your patience is appreciated.

Sharing surcharges apply. No split bills.

A 10% service fee is applicable for groups of 10 or more.
Credit and Debit cards are welcome. No cheques, Diners Club
and American Express cards will be accepted.

We do not take responsibility for any lost belongings.
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FUNCTIONS

We would love to host your Function at
our beautiful Coffee House & Venue.

High Teas, Baby showers, Kitchen Teas, Birthdays,
Engagement parties, Corporate events, Pop-up Shops.

Please enquire for more details.



TRADING HOURS

Mon-Fri : 7h30- 16h00
Saturday : 8h30-16h00
Sundays & Holidays :  Closed for some R&R

Tag us in your photos on Instagram
#jamanddaisies @jamanddaisies

Visit us online at www.jamanddaisies.co.za
Calluson 012 346 6692

info@jamanddaisies.co.za | 012 346 6692

follow us on social media
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