
THINGS I LOVE 
 

 

Welcome to our delicious delightful 

and 

decadent deli and restaurant  

 
 

We use only the freshest locally sourced ingredients wherever possible,  

handmade butter, farm cream, free range chicken and eggs  
and extra virgin olive oil, in our food preparation. 

 

Our menu is seasonal and subject to availability, 

 but you will always 

find a good selection with the best and freshest 

produce. 

 
Please do not order variations to the menu. During quiet times, 

the kitchen may oblige you, but management takes no responsibility for 

the outcome or the timing.  
 

Breakfast is served until 11am 

 

Bon Appetit 
 
 

PLEASE NOTE:  Please pay a minimum of 10% gratuity for good service.   This gratuity should be handed in at the desk or amount noted on your bill to be shared 
between all the staff.  Gratuity in- excess of 10% will be for your waiter. 



BREAKFAST 
 

 Smoked salmon scrambled eggs with spring onion and cream cheese - R75 
 Farm breakfast -bacon and eggs, sausage, grilled tomato and mushrooms - R75 
 3 Egg omelette filled with your choice of 3 of the following - ham/ cheese/ tomato/ 

mushroom/ peppers / onions - R75 
The above served with your choice of toasted rosemary farm bread or ciabatta 

 Health breakfast - muesli and yoghurt with seasonal fruits - R60 
 

BEVERAGES 
 Freshly squeezed juices (seasonal fruit) - R40 
 Health Cocktails - R45 

(ask your waitron about our fresh fruit, veg and herb cocktails) 
 Pure fruit juice per glass - R18 

(apple, pear/ mango/ berry blend/ tropical/ orange/ peach) 
 Selection of teas – five roses rooibos - R20 

Earl gray/ Sceletia herbal tea/ green tea - R25 
 Filter Coffee - R22 
 Espresso - R22 / Double Espresso - R28 
 Cappuccino - R28 / Chai Tea Latte - R32 
 Apple or Grapetiser 275ml - R22 
 Homemade Ginger Beer - R24 
 San Pellegrino Iced Tea - R22 
 Soft drinks -200ml - R15 / 300ml - R18 
 Sparkling water 500ml - R15 
 Still water (1lt) - R20 / (500ml) - R15 
 Red Cup – rooibos, honey & cinnamon cappuccino - R28 
 Hot chocolate (made with raw organic chocolate or melted Belgian) - R32 
 Frankies soft drinks (root beer / cinnamon & cola / lemonade / cream soda) - R24 

 Real strawberry milkshake - R38 
 Organic raw chocolate milkshake & honey - R38 
 Add almonds and banana - R45 

 

       Milkshakes, smoothies and freshly squeezed juices will not be served during peak hours 

 



STARTERS, SALADS & PLATTERS 
 Prawn, cheese & coriander spring rolls served with sweet chilli sauce and green side 

salad - R60 
 Parma ham, melon or papaya, Danish style feta and garden leaves - R80 
 A garden salad topped with pan fried, free range chicken strips marinated in our chef’s 

sauce - R80 
 Cheese and Charcuterie Platter-Fine cheeses & cured meats with preserved figs, seasonal 

fruit, local olives, caperberries and gherkins - R185 
 Cheese Platter - Selection of fine cheeses served with preserved figs, fruit, olives, 

caperberries and our own pickled cucumbers - R155 
 Ploughmans Platter - Selection of farm style hams, cheddars cheese, salad greens, 

chutney, gherkins, seasonal fruit - R180 
 Gourmet open sandwiches - R60 

 

      All the above served with our freshly baked ciabatta or rosemary & garlic crostini 
 

PASTA & MAINS  
 

 Sirloin steak 200g, grilled to perfection and served with seasonal vegetables, rosemary 
potato wedges with mushroom/pepper sauce or garlic butter - R145 

 King prawns marinated in paprika, garlic and lemon served with vegetables and rosemary 
potato wedges - R160 

 Gourmet burgers –beef - R80 
     served on ciabatta roll with garden leaves, tomato, our own pickled cucumbers and with 

rosemary potato wedges      

 Bolognaise - ground beef mince prepared with celery, onion, carrots and tomatoes - R80 
 Parma ham pasta tossed in a sauce of olive oil, garlic, chilli, lemon zest and parsley, 

tomatoes, and topped with parmigiano -shavings - R100 
The above served with your choice of linguine, penne or tagliatelle   

 

DESSERTS & CAKES 
 

 Pancake filled with caramelised fruit served with ice-cream - R45 
 All day pancake – cinnamon sugar and lemon - R35 
 Scones served with cheese cream jam - R35 
 Pancake filled with ice-cream, topped with homemade chocolate sauce - R45  
 Delicious decadent cakes baked daily - R45 

 



WINES 
LEMBERG 

Syrah Blanc De Noir        R135 
Lady           R180 
Pinotage          R160 

MOUNTAIN RIDGE WINES 
Sauvignon Blanc          R85 
De Liefde Dry white        R75 
Shiraz           R135 
Cab / Sauv          R135 
Romans Rivier Shiraz         R190 
Romans Rivier Cab / Sauv        R190 
De Liefde Dry Red        R90 

SCHALKENBOSCH WINES 
Edenhof Chenin Blanc 2017       R120 

Edenhof Viognier         R120 

Edenhof Sauvignon Blanc       R130 

Edenhof Rose         R110  

Edenhof Pinotage        R125 

Edenhof Cabernet Merlot       R125 

Edenhof Bin 409         R125 

Edenhof Cabernet Sauvignon       R105 

Schalkenbosch Grenache Noir 2015       R180 

Malbec 2015         R180 

Cumulus 2012         R180 

Schalkenbosch Stratus        R175 

Shiraz           R125 



TULBAGH WINERY 
I Lixe/Chenin Blanc        R75 

Shiraz Pinotage         R100 

Shiraz          R100 

Chardonnay          R75 

Merlot          R130 

Pinotage          R130 

Flippenice Chenin / Sauvignon Blanc      R75 

Flippenice Cabernet Sauv / Merlot      R130 

Flippenice Rose          R75 

RIJK’S 
Chenin Blanc Touch of Oak        R130 

Chenin Blanc Private Cellar        R220 

WINE PER GLASS 
House White   R30      House Red R35 

BUBBLY – METHOD CAP CLASSIQUE 
Krone Borealis Vintage Cuvee Brut      R235 

Krone Borealis Vintage Rose Cuvee Brut     R235 

Krone Night Nectar Rose Cuvee Brut      R235  

Schalkenbosch Cuvee Brut        R170 

 
PLEASE NOTE:  Please pay a minimum of 10% gratuity for good service.   This gratuity should be handed in at the desk or amount noted on your bill to be shared 
between all the staff.  Gratuity in- excess of 10% will be for your waiter. 



SPIRITS 
Brandy / Rum / Gin / Vodka / Whisky - R18 per tot 

COCKTAILS 
Made with fresh fruit 

Single - R50     Double - R60 

Daiquiri / Mojito / Blood Mary / Pina Colada 

BEERS & CIDERS 
Heineken / Windhoek Lager / Black Label  

Windhoek Light / Amstel - R20 

Hunters dry/ Savanna dry or light - R25 

Whale Tale Ale - R40 

Van hunks Pumpkin Ale - R40 

Naked Mexican - R40 

Johnny Gold Weiss 5%Alc - R40 

Boston Lager - R40 

Buchannans Craft Beers - R45  

 

PLEASE NOTE:  Please pay a minimum of 10% gratuity for good service.   This gratuity should be handed in at the desk or amount noted on your bill to be shared 
between all the staff.  Gratuity in- excess of 10% will be for your waiter. 


