
  

         
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

B R E A K F A S T  

Cold pressed green ju ice R65 

Cold pressed red ju ice R65 

Cold Pressed yel low ju ice R65 

Orange Juice R65 

Ginger shot R20 

Smoothie 
doub le  c ream gre ek  yogu r t ,  
mixed see ds  and  nuts ,  ber r i es  

R85 

+ Vegan protein  R30 

 

J u i c e  

Granola 
w i th  doub le  c rea m yogu r t  +  
f resh  f r u i t  

R85 

Avo Toast 
poached  egg,  ch i l l i  f l akes  
and lem on zes t  on  a  c heese 
muf f i n  

R120 

Mushroom Toast  
s l i ced  wh i te  mus hroo ms,  
ch ives ,  l ash ings  o f  sou r  
c ream 

R100 

French Toast  
Rea l  Map le  sy rup,  poach ed 
f ru i t ,  g r eek  yo gur t  

R85 

Amer ican Pancakes 
loca l  honey ,  c rèm e f r a i che +  
c r i spy  baco n  

R90 

Kippers on Toast   
bunch o f  pars l ey  
add eg gs  R30  

R95 

Luxe Anchovy Toast  
toas ted  s ourd ough,  hous e 
made a nchovy  but te r  +  p ecks  
anchovet t e ,  ba by  tom ato  

R80 

Tomato Tar t   
w i th  a  poac hed e gg +  
pancet ta  c r i sp  

R90 

 
 

S o m e t h i n g  E l s e  

E g g s  
 

Gruyere Omelet te R85 

Truf f l ing  
f r i ed  eg gs  +  s t eame d 
aspara gus ,  sh aved p arm esan,  
t ru f f l e  o i l  

R140 

Breakfast  bun  
Toas te d chees e muf f i n ,  f i l l ed  
w i th  a  th in  o mle t te ,  c r i spy  
pancet ta  +  s l i ced  c heese  

R90 

Eggs in Purgatory  
a  G lenda ’s  c lass ic ,  eggs  
poached  in  sp icy  to mato  
sauce +  t oas t    

R120 

Eggs Royale  
poached  eggs ,  ho l l an da ise ,  
smoked sa l mon se rved on 
housem ade b r ioche  

R130 

Eggs Benedict   
poached  eggs ,  ho l l an da ise  
and gypsy  ham s erved  on 
sourdo ugh  

R120 

Bant ing Eggs Benedict  
poached  eggs ,  ho l l an da ise ,  
w i l ted  sp inach +  c r i spy  bacon  

R120 

As you l ike i t :  Eggs 
Poached,  Fr ied ,  Bo i le d ,  
Sc rambled,  A l l  se rved w i th  
toas t  +  bas i l  d ress ed b aby  
tomato    

R70 

 
 

B r e a k f a s t  
S i d e s  

s teamed  sp inach  R28 

avocado  R40 

smoked sa l mon  R75 

150g r ump  R75 

mushro oms  R40 

s t reaky  b acon  R35 

sausage mince  R40 

bas i l  d resse d tom ato  R28 

cheese  R40 

pork  saus ages  R45 

 



  

         
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

L U N C H  

+  

D I N N E R  

L i g h t  B i t e s  
 Gruyere omelette  

+  ch ips  
R85 

G’s Cheeseburger   
c r i spy  baco n,  car amel i sed  
on ion ,  to mato ,  l e t tuce ,  bu rger  
sauce +  c h ips  or  nunu  sa lad  

R150 

Pr incess’  Melanzane + 
zucch in i  f r i es  

R110 

Housemade pappardel le 
Bolognese  
+ par mesan s hav ings  

R90 

Parmesan Chicken  
+ ch ips  o r  sa lad  

R180 

Veal schnitzel   
w i th  ch ips  or  s a lad  

R180 

Cape Dutch Dip s l i ced 
f i l l e t  s teak  on  a  c r i spy  ro l l ,  
b rown b ut te r  and horse rad ish  
+  a  bow l  o f  g ravy  fo r  dunk in g  

R180 

Steak + egg + chips   

   S i r l o in  R180 

   F i l l e t  R200 

   R ibeye  R220 

Chopped seared sir lo in  
peppe r  sauce  +  ch ips  

R220 

Cr ispy pork bel ly  
tomato  app le  j am,  g r i l l ed  
corn ,  wh i te  s law  

R190 

Salmon f ishcake  
w i th  rocket  mayo + sp inac h   

R220 

Lamb chops  
w i th  smashe d peas  and min t  
+  gravy  

R210 

Rot isser ie roast  chicken  
Roas t Pota toes,  Mushroom 

s tu f f ing and gravy   

+ salad for  2 R220 
+ salad for  4 R440 

 

Glendas Chicken pie   

    Ch icken p ie ,  g ravy ,   
    chopp ed sa la d  R105 

  

 

M a i n s  
 Soup and Sandwich  

B l i s te red  baby  tom ato  sou p + 
sourdo ugh g r i l l ed  che ese  

R80 

Art ichoke and spinach 
grat in  
pre tze l  c r ou tes  and rocket  

R95 

Spinach Gnudi  
Fr ied  sa ge b ut te r ,  peas  +  
parmes an  

R95 

Salt  + Pepper Calamar i  
l ime a io l i  +  a pp les  a nd ce le ry  

R100 

Beef carpaccio  
rocket ,  p arm esan,  ce l e ry  

R110 

Quiche  
o f  the  d ay  +  nunu s a lad  

R90 

Baby Burger   
grass fed  beef  pa t ty ,  
Emmenta l  ch eese,  house 
made b r ioche bun  
+ f r i es  R3 0  
+ sa lad  R3 0  

R89 

  

 
Burrata  
gr i l l ed  ar t i chokes ,  s haved 
ce le ry ,  c r i spy  pance t ta ,  
l emon d ress ing  +  so f t  herbs  

R185 

Gr i l led caul i f lower  
har i ssa ,  l a bne,  t oas ted  
haze lnu ts ,  rocket ,  ra i s ins  +  
b lack  gar l i c  d ress ing  

R90 

Gr i l led Chicken  
parmes an,  av o,  l e t tuc e  +   
Caesar  d ress ing  

R120 

Hot smoked Salmon 
dev i l l ed  egg ,  avo ,  l e t tuce  +   
v ina ig re t t e  

R130 

Coronat ion Chicken  
green s a lad  +  ro t i  b rea d  

R150 

Cold Smoked Salmon  
Pota toes ,  so ur  c r eam,  b lack  
gar l i c  v ina ig re t te ,  d i l l  +  
ch ives 

R130 

 
 

S a l a d s  

S i d e s  

Buttered vegetables  R35 

Avocado  R40 

Chips R40 

Salad  R35 

  

  

 
 
Gravy R30 

Pepper Sauce R40 

Hol landaise R40 

Mushroom sauce   R45 

  

  

 

S a u c e s  


