BREAKFAST & LUNCH
MENU




BREAKFAST

07:00 - 11:30

ENGLISH BREAKFAST 60
2 Free-Range Eggs, 2 Bacon Rashers & a Grilled Tomato Wedge. Eggs
Prepared to Your Liking & Served with Toast of Your Choice

FARM BREAKFAST 85
2 Free-range eggs, 3 Bacon Rashers, Herb-Mushrooms, a Beef / Pork Chipolata & a Grilled Tomato Wedge. Eggs
Prepared to Your Liking & Served with Toast of Your Choice

KAROO BREAKFAST 95
2 Free-Range Eggs, a Beef / Pork Chipolata, Chicken Livers, Sautéed Onions & a Grilled Tomato Wedge. Eggs
Prepared to Your Liking & Served with Toast of Your Choice

BREAKFAST SCRAMBLED 45
Creamy, Scrambled Free-Range Eggs. Served with Toast of Your Choice

SMOKED SALMON BREAKFAST 105
Smoked Salmon Trout Presented with a Poached Egg, Dill, Capers & Shallots.
Served with Toast of Your Choice, Rye -~ Highly Recommended -

SMASHED AVO 75
Freshly Prepared, Homemade Guacamole. Served with Toast of Your Choice, Ciabatta ~ Highly Recommended -

COUNTRY OMELETTE 85
3 Free-Range Egg, Pan-Folded Omelette with Bacon, Tomato & Mature Cheddar. Served with Toast of Your Choice

EGGS BENEDICT

2 Poached Eggs & Homemade Hollandaise Sauce atop a Toasted Bagel

CLASSIC 95 BACON 95 SALMON 115
With Country Ham With Golden Brown, Grilled Bacon With Smoked Norwegian Salmon

OVEN-BAKED CROISSANT

CLASSIC 55 COUNTRY 75
Simple Oven-Fresh Croissant Oven-Fresh Croissant Served with Grated Cheddar,
Served with Preserves & Butter Country Ham & a Tomato-Cucumber Salad

FRENCH TOAST
'‘Battered’ with Our In-House Egg-Wash & Grilled to Golden-Brown.
Options of White, Brown, Ciabatta & Rye Breads Available. **Maple Syrup Available Upon Request**

CLASSIC 55 CINNAMON 60 BACON 70
A Simple House-Hold Favourite A Softly-Textured Undertone within Finished Off with Rashers of Crispy
the Egg-Wash Bacon
HEALTH BOWL 75 FRESH BAKED MUFFIN 45
Toasted Granola & Freshly Sliced Seasonal Fruit. Made to Order, Served Hot with Grated Cheddar,
Offered with Either Plain-Unsweetened or Preserves or Freshly Whipped Cream

Strawberry Yoghurt **Ask Your Waiter for Available Flavour Options™*




LUNCH

12:00 -16:00

GRILLED SANDWICHES & BURGERS

CHEESE & TOMATO 65
Grilled Mature Cheddar Cheese & Sliced Garden-Tomato. Prepared with Your Bread-Choice
Served with Hand-Cut Potato Chips or Green Salad

CHEESE & HAM 75
Grilled Mature Cheddar Cheese & Country-Ham. Prepared with Your Bread-Choice
Served with Hand-Cut Potato Chips or Green Salad

CHICKEN MAYONNAISE 75
Freshly Grilled, Shredded Chicken & Homemade Mayonnaise. Prepared with Your Bread-Choice
Served with Hand-Cut Potato Chips or Green Salad

BLT 75
Classic, Crispy Bacon, Lettuce & Sliced Tomato 'Triple-Decker’ with Creamy Mayonnaise.
Prepared with Your Bread-Choice & Served with Hand-Cut Potato Chips or Green Salad

BACON & EGG 75
Golden-Brown, Grilled Rashers of Bacon with a Fried Egg. Prepared with Your Bread-Choice
Served with Hand-Cut Potato Chips or Green Salad

CLUB SANDWICH 85
A 'Triple-Decker' of Grilled Chicken, Country Ham, Lettuce, Tomato & a Homemade Mayonnaise.
Prepared with Your Bread-Choice & Served with Hand-Cut Potato Chips or Green Salad

BURGER 110
Choice of Prime Ground Beef or Grilled Chicken Breast. BBQ Basting, Lettuce, Tomato,
Caramelized Onion, Gherkins & Mature Cheddar.
Served with Hand-Cut Potato Chips or Green Salad

WRAPS

FALAFEL 75
Homemade Falafel with Tabbouleh Salad, Tahini, Hummus & Traditional Greek Yoghurt.
Served with Either Hand-Cut Potato Chips or Green Salad

CHICKEN 90
Grilled Sweet-Chilli-Chicken, Lettuce, Tomato & Red Onion.
Served with Either Hand-Cut Potato Chips or Green Salad

BEEF 95
Prime BBQ-Basted Beef Fillet, Lettuce, Tomato, Red Onion & Cucumber.
Served with Either Hand-Cut Potato Chips or Green Salad



LUNCH

12:00 -16:00

SALADS

SMOKED SALMON 120
Smoked Norwegian Salmon, Lettuce, Tomato, Red Onion, Cucumber, Dill & Cream Cheese

DANISH FETA 85
Creamy Danish Feta Cheese, Butter Lettuce, Tomato, Cucumber, Shallots, Pickles & Kalamata Olives.
Lightly Dressed with an Origanum Vinaigrette

CHICKEN & HALLOUMI 115
Grilled Chicken Breast, Tomato, Cucumber, Red Onion, Kalomata Olives & Grilled Halloumi.
Finished Off with a Homemade Tzatziki Dressing

FRENCH 75
Traditional Garden-Fresh Salad Greens with Tomato, Cucumber, Bell-Peppers & Red Onion.
Lightly Dressed with an Origanum Vinaigrette

POKE BOWLS
Dressed with Soya, Sriracha, Sesame-Qil, Garlic, Ginger, Rice-Vinegar, Rock-Salt & Sugar

SALMON 140
Norwegian Salmon, Avocado, Julienne Carrots, Spring Onions, Coleslaw-Mix, Peas,
Sesame Seeds & Japanese Rice

VEGETABLE 105
Japanese Rice, Halloumi, Red Pepper, Radish, Cucumber, Julienne Carrots, Chopped Coriander,
Coleslaw-Mix, Spring Onions & Avocado
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