
Hot Drinks
Single Espresso........................................R15
Double Espresso.......................................R20
Americano..............................................R20
Decaf Americano...................................... R20
Flat White-style Cappuccino..........................R25
(Single Espresso served with frothed milk.)
Decaf Cappuccino.....................................R25
Red Cappuccino....................................... R25
Mochaccino............................................R30
Milo/Hot Chocolate..................................R25
Red Hot Chocolate....................................R30
Latte.................................................. R25
Chai Latte............................................R30
Tea (Rooibos, English, Earl Grey or Green)............. R15

Cold Drinks
Soda 330 ml........................................R20
(Coke/Light/Zero, Fanta Orange/Grape, Cream Soda, 
 Sprite Zero or Dry Lemon) 
Soda Water / Lemonade / Tonic 200ml..........R20
Cola Tonic / Passionfruit and Mix................... R20
Soda Float  (Coke, Fanta, Cream Soda)...............R25
Appletiser/Grapetiser.................................. R25
Still Water......... 500ml - R15........1 litre - R25
Sparkling Water 500ml........................... R15
Just Juice.......................................... R20
Fresh Red Ice Tea 500ml.......................... R25
Refreshing apple juice and red Espresso blend.

Milkshakes
Strawberry / Chocolate / Vanilla................... R30
Gourmet...............................................R45 
(Ask your waiter for the Milkshake of the Week.)
Kiddies Milkshake......................................R15 

Grown -up Milkshakes 
Chocolate and Amarula................................R45
Pinotage and Simple Syrup.......................... R45

Alcoholic Drinks 
Shots
100 Reserve Brandy.......................................R15
Bells Whiskey.............................................. R20
Amarula...................................................... R15
Kahlua....................................................... R20
Rock Shandy................................................R45
Soda water, lemonade, and a splash of Bitters.
Beer Shandy................................................R45
Saggy Stone California Steam mixed with lemonade.
Craft Beer..................................................R45
(Ask your waiter for today’s availability.)

Wine Cocktails
Pinotage Passion.............................................R45
Balance Winemaker’s Selection Pinotage mixed with lemonade and rosemary.
Brut Gin Spritzer..........................................R45
Sour Gordon’s gin and Balance Boldly Brut cocktail with lemon juice and 
simple syrup.
Sweet Sunshine..............................................R50
Balance Muscat and Aperol Spritz cocktail with lemonade, 
simple syrup, and cucumber.

Gin Cocktails
Guilt Free G&T...........................................R45
Count the calories and enjoy yourself with this guilt-free drink from Robertson’s 
Saggy Stone. This mix of hand crafted Gin and natural tonic has a pink hue 
and low sugar content, making it the first Gin and Tonic Lite in the market.

African Pink Sunset.........................................R60
A new take on G&T with the Breede River’s Old N1 African Dry Gin, 
a good dash of bitters, pink tonic and lemon zest. This dry gin will quench your 
thirst and keep the summer heat at bay. 

Bergaalwyn Blou............................................R60
Experience the difference with Worcester’s own Six Dogs Blue Gin, 
made from the Blue Pea plant. This gin is free from artificial colourants and 
changes colour when mixed with tonic! Garnished with a sprig of coriander 
and juniper berries.

A Warm Welcome
We take pleasure in bidding you a hearty welcome. Since our Bistro first opened in 2012, constant upgrading and renovations have ensured that 
it remains as modern as it is cozy; as trendy as it is welcoming. Our mission is to provide great food to enjoy with our various award-winning wines 
and that is why we took inspiration from traditional dishes and ingredients. This return to our roots has resulted in a menu that is diverse enough to 

offer something for every palate while still including fresh and seasonal ingredients. -The Overhex Team

Overhex Bistro s ituated at Overhex Private Cel lar
R60 (between Worcester & Robertson) • S33°39’28.6”E019°30’55.8”

Tel +27 (0)23 347 5012 / 079 820 9745 
funct ions@overhex.com • www.overhexbistro.com 

Open from Monday to Sunday 9:30am – 15:30pm

• For those with allergies, please note that our kitchen does make use of various nuts and seeds. • All our dishes are freshly prepared which may result in a waiting 
time, especially for larger tables. • A 10% service fee is charged for tables of 8 or more. • Pensioners are offered 10% off the bill on presentation of your 

Pensioner’s Card. • We appreciate your feedback. Please let us have your comments whether it’s criticism or praise!
Wifi

Ask for your unique login details. First 50mb is free. Rate us on TripAdvisor. Like us on Facebook and Instagram.  
We Also Offer

• Wine Tasting (join us after your meal) • Private Functions • Conference Facilities • Private Wine Tastings • Special Events 
• Kiddies Parties with Jumping Castle and Slip ‘n Slide

Where possible , we’ve designed our drinks menu around local craft producers. 
Worcester and the Breedekloof have a growing craft beer and gin culture which adds diversity to the region.



Breakfast (Served before 11:30am)
Karoo Ontbyt R50
Rusks, ‘droëwors’, and coffee.

Full Fry-up R75
Two fried eggs, three rashers of bacon, ‘boerewors’, mushrooms, 
tomatoes and freshly baked bread.

Kiddies Scrambled Eggs and Toast R30 
Add Sausage or Bacon at R10 extra.

Extras
Fries R20
Side Salad R20
Roasted Veggies R20
‘Papballe’ and Chakalaka R25
Mushroom Sauce R25

Dessert
Waffle of the Day SQ
See blackboard for today’s flavour combination.

Traditional Favourite SQ
See blackboard for today’s freshly prepared traditional dessert.

Various Milkshakes (Have a look at our drinks menu.)

Dom Pedro R45
Your choice of adult ice cream pleasure, with either Brandy, Whiskey, Amarula or Kahlua.

Kiddies
Our kiddies’ boxes are easy, convenient, and quick to assemble.

Boxes include a colouring booklet, crayons and one main:

Toasted Cheese with Fries R40

Chicken Strips with Fries R70

Bacon and Cheese Pizza R65

Pizza
Garlic Pita R50

Feta, garlic, butter, and Italian mixed herbs.

Veggie-lovers R85
Feta, Brie, mushrooms, and grilled peppers 

with a lemon and herb seasoning.

The Juicy Pig R90 
Pulled pork, onion marmalade, and rocket.

Lekker Local R125 
Brie, steak, biltong, and peppadews.

Mains
Braai Wors R50
Traditional ‘boerewors’ produced with MSG-free spices and served with ‘papballe’ and chakalaka.

Chicken à la Worcester R85
Tender chicken breast grilled to perfection in a tomato-based sauce.
Served with a choice of either fries, roasted veggies, or a green salad.

Balance Bistro Burger R95 Beef | Chicken
200g Beef patty or grilled chicken breast topped with melted cheese, 
mushroom sauce and onion rings served with fries.

Sizzle Steak R135
300g Rump steak served with a choice of either fries, roasted veggies, green salad, or ‘papballe’ and chakalaka. 
Add mushroom sauce at R25. 

Light Lunch
Ouma se Lagie Slaai R70
Fresh, seasonal, and traditional South African layered salad, served in a round bowl with 
Roeline’s salad dressing. Ask your waiter for today’s ingredients. Add chicken at R20 or 
eggs at R10.

Great Gatsby R80
A freshly baked, homemade long bun with leaves, pulled pork, onion rings and potato slices. 
Choose between sweet onion marmalade or spicy peri-peri sauce.

Wrap-it-up R100
Biltong, peppadew, feta, and pesto with fresh leaves in a tortilla wrap served with fries.

The Winemaker’s Platter SQ
A selection of cold meats, cheeses preserves, and freshly baked bread. 
As we strive to offer only fresh ingredients, the platter may 
vary from time to time.

Fact: 
Biltong is a type 

of cured, dried m
eat 

that originated 
in South Africa.

Peppadew is the 
trademarked bra

nd 

name of sweet p
iquanté peppers 

grown in 

the Limpopo province 
of South Africa.

Did You Know?Chakalaka is a South African vegetable relish, usually 

spicy, that is traditionally served with bread, pap, stews 

or curries. Chakalaka originated in the townships of 
Johannesburg where mineworkers coming off shift 
cooked tinned produce with chili to produce a spicy 
relish to accompany pap.Pap / ‘pa:p/ is a traditional porridge/polenta made 

from mielie-meal (coarsely ground maize) and a staple 

food of a few Southern African tribes.

Did you know?
Gatsbys originat

ed in the Cape Flats area
 of 

Cape Town, whe
re people would

 often buy larg
e 

rolls and fill th
em with whate

ver leftovers th
ey 

had for lunch 
the next day.

The Gatsby is traditi
onally made us

ing foot-long 

rolls to enable 
easier filling of 

the sandwich. 

We bake our own
 rolls for this 

delicious local d
ish.

We source our meat products from 

a local butcher .

By supporting local producers, we reduce our 

carbon footprint caused by transporting goods.

Enjoy life it is 

delicious !

    Happiness 

is licking 

   the spoon ...

Note:
Our layered salad wil

l always include 

seasonal fruits or ve
ggies such as grap

es, 

figs, strawberries, p
ears, beetroot, avoc

ado 

and even lentils. 


