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We are currently using Zucchini's kitchen to supply us with their scrumptious food!

Like all new endevours, we would like to ask your help with this transition of kitchens by
please informing us if there is anything not quite right with your meal.
We want to offer you only our very best by combining our two kitchens
and, with a bit of training and a pinch of patience, we will be able to supply great home cooked meals
just like you'd expect from an award winning kitchen to Windmill & Zucchini.

free Wi-Fi Password: windmill

Coffee House Calkes Desserts made with a South African flavour

Lemon Merinque, Chocolate & Carrotl Cake 30 Gluten-free Chocolate tart gluten & dairy free, made
with cacao, avo, honey & nuts 45

Lemon Cheese cake aiden's baked cheese cake 35

Chocolate Brownie served with a dollop of ice cream 25

Chocolate Cheese cake aiden's belgium chocolate
marbled cheese cake 38

Please tell your waiter how you would like your eggs done.
Bre akf’ ast otherwise our standard is sunny-side-up
Served until 11:30am)

Berry Crunchy v home-made honey-nut granola, Great Zucchini eggs, bacon, tomato, mushrooms, sausage,
strawberries, berry pure’, yoghurt & honey 49 cheesy baked beans & toast 65

Fat frenchie v buttered pecan-nuts on french-toast served Seﬁqrita Omelette’s peppers, mushrooms, feta
with yoghurt & honey 48 & onion 56

Billy Gruff Omeletle’s goats cheese, cherry tomatoes and
fresh herbs 58

Pot Belly gammon, scrambled egg and toast with jam and

cheese 49
. Platters made fresh, perfect to share.
Village Platters fresh, perf
Please allow some time to prepare.
ch lait Monkey business platter
- Qese piatier v . . mini bread loaf, batered fish, calamari, basil pesto chicken strips,
mini farm bread loaf with cheeses, hummus, olive tapenade, potato wedges, phyllo roll, cream cheese, camembert, goats

and olives 95 cheddar cheese, figs, olives, hummus & tarter sauce 175



Lighter meals or Starters

Homemade Pot Pie served with chopped salad & chips 54

Quiche served with chopped salad and chips 49

Soup_with fresh farm bread 25

Squid poached in a creamy white sauce and served with a
fresh lemon-chili dressing and portion bread 69

Salads from the Garden

Windmill Salad pesto chicken strips, feta, dates, seeds,
nuts, peppers, spinach & a yoghurt herb dressing 69

Afro Salad v roasted vegetables & blue cheese on a
lettuce and herb base 64

Gourmet Sandwiches

Chicken Mayo roasted chicken with caramilized onions 49

Smok’n Chicken smoked chicken, peppers, avocado,
marmalade & yogurt dressing 65

Nutty Hummus v hummus, haloumi, onion marmalade
and a ginger balsamic reduction 62

Gourmet Burgers

Beef creamy mushroom sauce, feta, halloumi, cherry
tomatoes & rocket 89

Chicken chicken fillet coated in peanut butter sauce, topped
with honey fried banana & mozzarella 82

For the Hungry

frikkadelleljies springbok meatballs on mashed potato with
roasted veggies & beetroot relish 85

Battered Hake battered stokvis with a creamy basil pesto,
potato wedges & salad 84

Jong ox tongue pan-fried on a bed of sweet potato mash with
vegetables and a cream sauce 80

Perfect for a snack or just to make your meal more memorable
*Our pies, quiches and soups are subject to availability

Baked camembert v wheel of camembert (125g),
cranberry sauce, drizzled with honey nut brittle 73

Phyllo-roll butternut, biltong, feta and peach 45 OR
v jalepeno & three cheeses in a phyllo casing 48

Jrio of Carpaccio venison served on three toasted
breads with a pineapple relish 68

If you see the chef running out into the garden, he’s on his way
to go pick your salad. All our salads are lettuce and herb based
with a light splash of olive oil and vinegar.

Chicken Salad halloumi, butternut, feta, seeds on herb &
lettuce base with honey curry dressing 79

Forest Hippy v roasted veggies, pesto & soft herb cheese on
fresh leafy greens 52

Served with potato wedges and a small chopped salad.
On base of your choice - Wrap, Panini or Open sandwich or
Gluten-free flax & coconut bread!

Gooey Gammon brie & gammon with a sweet
cranberry sauce 67

Roasted Veg v aubergine, zucchini, goats cheese
& pepper relish 64

On a home-made bread with a 200g patty, includes chopped
salad, potato wedges & sweet potato fries.

Add R10 for Gluten-free flax & coconut bread and vegatable
fritters!

Chickpea v chickpea-patty, tomato, avocado, rocket, creamy
tahini and a pineapple relish 79

“One cannot think well, love well, sleep well, if one has not
dined well” - Virginia Woolf

Gesondheid uit die grond uit v roasteed veggies, salad,
sweet fries, zucchini fritters & phyllo—roll 89

The Route Pasla chicken, pesto, olives, sundried tomato,
chilli, garlic, aubergine & feta in olive oil 86

Ravioli Pasta v filled with butternut and sundried tomatoes
with a creamy butternut sauce 76



Toasties & Tramezzinis

Choose your Sarmie Base:

Toasted home-made farm bread, white or brown

Toasted Tramezzini

Add some potato wedges for

Add some sweet potato chips for

Add a small side salad for

10
20

15

25

Mix and match to make your own sarmies!

Choose your Sarmie Fillings:

Cheese, Mozzarella 12
Mushrooms 10
Bacon, Ham, Avocado 10
Fried egg, banana, onion 4
Peanut butter 3
Tomatoes 5
Chicken mayo 30

Koel Dranke - Cold Drinks

BOS iced tea: Apple, Peach, Lemon, Berry
BOS iced tea: Energy, Slim

Lem-0-Lishus: Lemon juice with Barley water

Frankies: Root beer, Cream Soda, Ginger Beer
Bonnievale: Sparkling Grape Juice 750ml
Coca-Cola: 330ml

2o0oml can: Tonic, Ginger Ale, Soda

Spring Water: Sparkling, Still 500ml

Spring Water: Sparkling, Still 1L

freshly Squeezed Juice: 300ml
South Coast : Apple & mint

Get a Carrot in: Carrot, Apple & ginger

Roots Manuva: Carrot & Pineapple & ginger
Beetle Juice: Beetroot, carrot, apple & ginger

Kiddies Milkshakes: 250ml

Milkshakes:Vanilla, Chocolate, Strawberry,
Lime, or Bubble Gum 350ml|

Chocolate Brownie - real baked brownie
Traditional Strawberry Milkshake

Lemon Meringue - made with real cake!

17
19
12
17
39
14
12
12
17

30
30
30
35

25

30
35
35
39

Warm Drankies - Warm Drinks

&£spresso  single or duble

Coffee local roastery

Red Cappuccino rooibos shot single
Cappuccino double - our preferred choice
Cappuccino single

Cafe Latte

Milky Chai Latle milky spicy chai tea
Moccaccino hot chocolate with espresso
Milo

Hot chocolate

Tea Pot

single

double

Ceylon Tea, Green Tea , Green Tea — Mint infused,
Rooibos Tea (Organic)

15
14
22
22
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24
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25
25
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