BREAKFAST

Served daily between 8h30 and 10h30

Farm Breakfast R95
Eggs of your choice with bacon, mushroom, tomato and home-baked bread

3-Egg Omelette R105
Cheese, bacon, mushroom, tomato and home-baked bread

Eggs Benedict R110
Poached eggs, bacon and hollandaise sauce on sourdough

Eggs Royale R115
Poached eggs, salmon and hollandaise sauce on sourdough

German Charcuterie R135
A selection of German sausages and cured meats served with bread,
Piquante peppers and wholegrain mustard
Artisanal Cheeses R155
A selection of locally sourced cheeses (Jersey/Goat’s milk), marinated olives, pineapple and ginger preserve,
and breads

Strammer Max R95
Open sourdough toasted sandwich with Gouda, Black Forest ham, and fried eggs

Vegetarian Breakfast R75
Homemade muesli, Bulgarian yoghurt, honey, seasonal fruits

Artisanal Breads, Cheese & Preserves R55

BEVERAGES

Savi Sparkling Wine R225
Simonsig Kaapse Vonkel Brut Méthode Cap Classique R295
Americano / Hot Chocolate R30
Cappuccino / Macchiato / Red Cappuccino R35
Latte / Chai Tea R38
Espresso - Single or Double R25/R35
Mocha R48
Assorted Teas R25

Apple / Orange Juice R22

10% Service charge added to bills of 6 - 10 guests

Seasonal ingredients subject to availability. 12% Service charge added to bills of 11 or more guests

All food prepared in our kitchen may have been in
contact with nuts.

Our prices are inclusive of 15% VAT
No split bills.




