
 
 

 

 

  

 

 

 

E A R L Y   B I R D  (served until 11h00) 

* Gluten Free bread available on request       

 
 
ENGLISH MUFFIN – Crispy Bacon, Fresh Tomato, Herb Mayo, Soft Poached Eggs 

and Wild Rocket          85 

HEALTH BOWL – Homemade Granola, Plain Yogurt, Fresh Seasonal Fruit                  110                   

* Vegan Yogurt available on request  

 

FRENCH TOAST – Bread & Butter Style French Toast with Crispy Bacon, Caramelised  

Banana, Toasted Almonds, Maple Syrup, Cinnamon Sugar & Cream Cheese             120 
 

VEGAN BREAKFAST – English Muffin, Humus, Pickled Onion & Mushrooms, Fresh                   

Tomato, Cucumber and Wild Rocket                  135 
 

FARM BREAKFAST- 2 Eggs, Crispy Bacon, Tomato, Mushrooms, Baked Beans,  

Pork Banger with Farm Toast and Jam                          150 

 

 

Add-On: 

Egg  10 Crispy Bacon  30  Pork Banger     25 

Mushrooms 25 Tomato  10  Farm Toast, Butter & Jam 40 

Baked Beans 10 

 

 

LITTLE ONES BREAKFAST 

 

Peanut Butter on Toast with Syrup or Honey       45 

Scrambled Egg on Toast with Crispy Bacon        70 

Toasted Bacon & Cheese         70 

      

            

 

 

 

 

 



 
 

 

 

 

 

 

 

 

 

 

L U N C H   (11h30 – 15h00)  

 

Smoked Chicken Salad with Strawberry, Cucumber, Feta, Toasted Pumpkin Seeds 

and Balsamic Dressing (GF)             130 
 

Roast Butternut Salad with Quinoa, Cranberries, Toasted Almonds, Citrus Dressing  

and Balsamic Reduction (VG) (GF)                   130 
 

Smoked Salmon & Lemon Cream Cheese on Sourdough with Beetroot, Apple,   

Pickled Cucumber and Caper Dressing                             165    
 

Roast Beef, Wholegrain Mustard Mayo, Homemade Pickles and Chimichurri  

on Sourdough                      165 

              

Falafel & Mushroom Burger, Hummus, Pickled Onion and Coriander Salsa with  

Zucchini Fries (VG)                     170 

 

Crispy Korean Chicken Burger, Coriander Slaw, Toasted Sesame Seeds with  

Hand Cut Fries               180 
 

Slow Roast Harissa Lamb Shoulder, Hummus, Tomato, Cucumber, Red Onion and  

Coriander Yoghurt on Flatbread               190 
 

                

 

    

PIZZA 

Bacon, Feta, Peppadew and Rocket              190 

Butternut, Baby Marrow, Sundried Tomatoes, Fresh Rocket and Balsamic Reduction (V)     190 

Salami, Garlic, Brown Mushrooms and Olives                 200 

Beef, Caramelized Onion, Jalapeno and Chimichurri Mayo               200 

 

 

 

 

 

 



 
 

 

 

 

S O M E T H I N G   S W E E T 

Croissant            30 

Almond Croissant           40 

Choc Nut Brownie          55 

Homemade Scone with Jam & Fresh Cream       65 

Flourless Chocolate Cake with Berry Mousse       90 

Passion Fruit Cake with Passion Fruit Butter Cream      85 

Hummingbird Cake          85 

Tiramisu Layered Cake         90 

Salted Caramel Cheesecake with Chantilly Cream       90 

Homemade Waffle – Fresh Strawberries, Mixed Berry Chantilly, Vanilla Ice Cream and 

Toasted Flaked Almonds         90 

      

 

S H A K E S 

Strawberry            45 

Chocolate           45 

Vanilla             45 

Mixed Berry, Meringue and Chantilly Cream Gourmet Shake     90 

Coffee and Brownie Gourmet Shake        90 

 

S M O O T H I E S  

Peanut Butter Bliss - Peanut Butter & Banana         65 

Coconut Lime Cooler – Coconut Milk, Banana, Pineapple, Lime Juice & Syrup   65 

 

 

 

 

 

 

 

 

     

 



 
 

 


