
Breakfast Menu
Berry Granola    -  R95 
Home Toasted Granola, natural yogurt topped with a berry compote

Berry compote French Toast    -  R115
Sliced Brioche soaked in Vanilla Custard, served cold with a berry compote, Greek Yogurt and toasted Almond 
flakes.

SourDough Gravlax    -  R130
Salmon, chive cream cheese, lemon, capers, rocket and a fresh herb salad.
  - add poached egg R34

Pastrami bagel   -  R135
Toasted bagel with slices of pastrami, whole grain mustard, pickles, kimchi, grated boil egg.

Reale Oats   -  R76
Hot cinnamon oats, toasted almonds, muscovado sugar, fresh cream and an optional tot of whiskey.

Smoked salmon and Avocado Tartine    -  R145
Toasted sourdough with smashed avocado, smoked salmon, creme fraiche, red onion rings and fresh dill. 
Sprinkled with a peri-peri salt for Afro-fusion flaire. 

Shakshuka Africana   -  R125
Eggs poached in a rich tomato sauce with onion, pepper, garlic, cumin and paprika, topped with fresh feta and 
coriander. Served with toasty italian bread hinted with an african curry spice.

Creamy Polenta Breakfast Bowl   -  R155
Smooth italian polenta cooked in milk, topped with a poached egg, sauteed mushrooms, parmesan and fresh 
herbs, served with grilled boerewors bits for the afro-fusion flaire. 

Peri-peri Chicken Egg Benedict   -  R148
Toasted Brioche with grilled peri-peri chicken two poached eggs covered in a rich creamy hollandaise sauce. 
Garnished with rocket and lightly drizzled with a peri-peri sauce.

Savanna Start   -  R152
2 eggs cooked to your liking, 2 rashers of bacon, 100g mini wors, tomato and onion relish, fried mushrooms and 
small chips, served with toast.


