
A L L  D A Y  M E N U

Sustainable farming methods 
are important to us. Our valued 
relationships with like minded 
farmers ensures only the best 
and most ethical produce 
makes it to your plate. This 
commitment to quality and 
careful curation is our way of 
adding value to your life. 

SERVED FROM 8AM – 3PM

SEE OTHER SIDE FOR DRINKS.

NO CHANGES TO THE MENU, 

THANK YOU.

RHUBARB JAM ON SOURDOUGH  45

Fresh sourdough with our rhubarb jam and 
farm butter. 

TOASTED GRANOLA WITH  88 
BERRIES

Organic rolled oats with an assortment of 
nuts, seeds, coconut, seasonal fresh berries 
and labneh.  

BIRCHER MUESLI  88

Organic rolled oats, soaked in cold pressed 
apple juice, mixed with grated pear and 
crushed almonds. Served with seasonal 
berries, labneh and our lemon curd. 

HEALTH BOWL 85

A mixture of organic rolled oats, red quinoa, 
soaked chia seeds and labneh. Served with 
assorted fruit, nuts and berries. 

BUTTERMILK PANCAKES 85

Served with mascarpone, seasonal berries 
and walnuts. Add a scoop or two of our 
vegan ice cream. Ask your waiter about our 
available flavours 38

D I A R Y

All our diary, from milk to butter is sourced from 
100% grass fed cows.

GRILLED STEM BROCCILINI  90

With sugar snap peas and roasted almonds. 
Served on sourdough with Boerenkaas 
cheese and two poached eggs.

MUSHROOM RAGOUT 88

Perfectly cultivated creamy white king 
oyster mushrooms with chopped tarragon 
and sourdough. Served with a medium 
poached egg and micro herbs. 
Add Serrano ham 25

AVOCADO WITH SOURDOUGH  58 
AND A POACHED EGG  

Add bacon 25 | Add mushrooms 15
Add roasted tomatoes 10 | Add an extra
egg 12 | Add salmon trout 28

BREAKFAST BURGER  80

Fried egg and bacon with tomato relish, 
topped with Boerenkaas cheese and grilled 
banana. Served on a brioche bun.

HERLOOM CARROTS, ROASTED  85 
HAZELNUTS AND ROSEMARY 
SERVED ON SOURDOUGH

Served with goats cheese, baby beetroot and 
two poached eggs. 
Add Serrano ham 25  

SCRAMBLED EGG ON  80 | 75 
SOURDOUGH

Three eggs scrambled served on sourdough 
toast with heirloom tomato relish and 
rocket. Spicy or Plain. 
Add bacon 25 | Add avocado 15

SPINACH PESTO EGGS  85 
ON SOURDOUGH

Spinach pesto eggs with assorted 
mushrooms on sourdough served with 
avocado and a poached egg. 

SEARED SALMON FILLET 115

100g Salmon fillet with heirloom carrots, 
avocado, roasted almonds and sourdough 
bread served with a medium poached egg.

KIDS BREAKFAST  65

Bacon and egg served on toast.

E G G S  &  B R E A D

We serve 100% biodynamic eggs from pasture reared 
chickens.

All bread is made with naturally fermented yeast and 
stone ground flour. 

PAN CON TOMATE   92

Heirloom tomato relish, fresh buffalo 
mozzarella, cured Serrano ham, wild rocket 
and toasted sourdough. 

100% GRASS FED BEEF BURGER 100

180g patty with a 12 month old
matured cheddar cheese, jalapeño,
juicy tomato and crunchy cos served with 
either truffle fries, hand cut rosemary chips 
or side salad.
Add bacon 25 | Add avocado 15

CHICKEN STRIPS 95

100% pastured raised chicken: cut into strips, 
flash fired in a light spicy batter and served 
with either truffle fries, hand cut rosemary 
chips or side salad. 

CRISPY ASIAN BEEF NOODLES 105

120g steak prepared medium in a sticky 
Asian sauce, served on a bed of spinach 
leaves and rice noodles. 

SLOW ROASTED SHORT RIB  90 
SANDWICH 

Served on a potato baguette with our 
mustard and drizzled with a red wine sauce.

BRISKET CROQUETTES 95

Slow cooked brisket croquettes with our 
light Asian coleslaw and a sweet Asian 
dressing.

CHICKEN CLUB SANDWICH 95

Served with crispy bacon, cucumber and 
pear mayo with preserved figs.

CHICKEN SKEWER  105

Chicken skewer served with flat bread, 
tabouli and hummus.

SEARED TUNA  98

Thinly sliced seared tuna, served with 
a mint, coriander and cucumber salad. 
Topped with a soy mirin dressing. 

M E A T  &  F I S H

Our beef and poultry is sourced from 100% grass 
fed pasture raised animals.

We strive for the sustainability of our local waters 
so future generations can still have a taste of our 
beautiful ocean. Our relationships with small fishing 
vessles ensure that daily catches are delivered fresh.

PANKO SALAD 85

A mixed green salad with quinoa, assorted 
roasted nuts and a panko egg.
Add bacon 25 | Add avocado 15

SEASONAL GREEN SALAD SQ

Seasonal green salad from the garden, 
freshly harvested and prepared. Please ask 
your waiter.

SALMON FILLET NOODLE SALAD 105

100g seared salmon fillet served on thin 
white rice noodles and greens.

S A L A D S

All our vegetables and greens are seasonal and 
carefully sourced from local independent farmers.

FIKA SELECTION 32

Cardamom Bun
Cinnamon Bun

SPECIAL FIKA 40

Every Thursday we bake a special bun. 

F I K A 

A culture renowned in Sweden to celebrate the coffee 
break / but never enjoyed without something sweet like 
the Cardamom Bun. This is a culture that we have 
become especially fond of. Over time we have been 
on a mission to master “the bun”. Made fresh every 
morning with the love for Fika.

CLASSIC GRILLED CHEESE  52

With marinated tomato in olive oil, chilli 
and garlic. Served with Boerenkaas cheese 
on sourdough.
Add bacon 25 | Add avocado 15

HAM AND CHEESE  55 | 75 
TRAMAZINI

Serrano ham with Boerenkaas cheese, 
marinated tomatoes and fresh basil.
Half or Full.

CAPRESE TRAMAZINI  52 | 72

Fresh buffalo mozzarella, basil and 
marinated tomatoes.
Half or Full.

MAN’OUSHE WITH ZAATAR 75

Zaatar: dried thyme, sesame seeds and 
sumac mixed with olive oil.

SIDE SALAD 45

TRUFFLE FRIES 35

SWEET POTATO FRIES 42

HAND CUT FRIES 40

VEGETABLE TEMPURA  55

S I D E S  &  E X T R A S



D R I N K S SENCHA FUKUJYU GREEN TEA 35

A beautiful middle grade green tea from 
Shizuoka on the slopes of Mount Fugi 
Japan. Sencha meaning steamed. The tea 
is steamed before rolled and dried. We 
recommend a maximum of 3 min 
brewing time.

NORTHERN BREAKFAST 35 
BLEND BLACK TEA

A blended tea from Sri Lanka, China and 
India. A full-bodied blended black tea with 
golden tips and a light spicy taste, a blend of 
earthy and smoky flavors. Pairs well with 
milk. We suggest 4 min brew time when 
having it black and 5 min with milk.

EARL GREY BLUE FLOWER 35 
BLACK TEA

A well-balanced, pure Earl Grey tea with a 
hint of blue flower. Easy drinking with or 
without milk. We suggest a 3-5 min brew 
time. 

JAPANESE GENMAICHA 35

Genmaicha means natural rice tea. Japanese 
bancha tea is blended with roasted and 
popped rice, which gives it a pleasant, nutty 
flavour. It has low caffeine and a mild flavour. 
We suggest a 3-5 min brew time. Best 
served black. 

IMMENSELY BEAUTIFUL  35

Herbal Infusion with hibiscus, rosehip, 
blackberry leaves, lemon grass and 
peppermint. Refresh and awaken the senses. 
We suggest a 4-6 min brew time and 
no milk.

PURE WILD ROOIBOS 35

From our very own Cederburg mountains: 
ultra high grade of pure Rooibos grown 
at high altitude in the Cederburg: hints of 
honey and orange. We suggest 4-6 min
brew time.

T E A  S E L E C T I O N

ESPRESSO  22

20ml Espresso from our alpha blend.

LONG BLACK 26

40ml Espresso / 150ml water at 80˚C.

PICCOLO 22

20ml Espresso / 70ml micro textured milk. 

CORTADO 24

20ml Espresso / 110ml micro textured milk. 

FLAT WHITE  28 

40ml Espresso / 150ml micro textured milk.

LATTE  30

40ml Espresso / 230ml micro textured milk.

ALMOND MILK AVAILABLE  5 

ON REQUEST 

POUR OVER COFFEE 35

Single estate only. Served black. Similar to 
tea, the floral notes of the coffee will be more 
pronounced. This beverage takes 5 min to 
make. Drip coffee is a slow, less aggressive & 
ceremonious extraction method.

CASCARA 35

Coffee cherry tea. Cascara is the pulp 
surrounding the coffee bean, with a sweet 
berry profile. Reduced into a syrup, served 
with sparkling water & lime.

COLD BREW COFFEE 35

Single estate coffee brewed with the V60, 
dripped over ice to enhance the acidity 
(sweetness) and slightly sweetened. Made 
to order.

WHITE ICE 34

40ml espresso, raw full milk and our 
homemade vanilla pod syrup, shaken and 
served.

BLACK ICE 32

40ml espresso, ice, filtered water and our 
homemade vanilla pod syrup, shaken and 
served.

C O F F E E  S E L E C T I O N

Proudly roasted by Espresso Lab Microroasters
Our coffee beverages are designed specifically 
to suit the balance of espresso, milk & water. 
Espresso based blend: 50% Brasil / 25% Colombia 
/ 25% Ethiopia. Tasting notes: caramel, almond & 
tangerine

Our milk is proudly sourced from 100% grass fed 
cows and served raw. All milk based drinks are 
steamed to 70 degrees to create a micro textured 
silky consistency, this temperature optimizes the 
sweetness of the milk complimenting the flavours
of the coffee.

DARK ORGANIC HOT 38 
CHOCOLATE

Organic unroasted dark chocolate ethically 
sourced, with almond milk and coconut oil. 
Served with warm grass fed milk. Please be 
patient, this beverage takes 5-7 minutes to make.

ORGANIC CHAI LATTE 38

A powerful blend of tea, herbs and spices, 
such as cardamom, cinnamon, black pepper, 
and star anise. Chai has been cherished for 
centuries in India to preserve health and
increase peace of mind. Also available as an 
iced latte.

GREEN MATCHA LATTE 38

Matcha is a premium green tea powder 
uniquely grown out of Japan. It's high in 
anti oxidants, fibre and chlorophyll. This 
powerful green tea is equivalent to 10 cups 
of normal green tea and is a natural weight 
loss drink. We serve it slightly sweetened 
with our homemade vanilla pod syrup. Also 
available as an iced latte.

H O T  B E V E R A G E S

HOMEMADE CORDIAL  35

Our homemade cordial is slowly reduced 
in house. Mixed with sparkling water and 
lime. Please ask a member of staff what the 
current flavour is.

KOMBUCHA ON TAP  34

Naturally fermented iced tea.

ICED GREEN MATCHA LATTE  38

Matcha is a premium green tea powder 
uniquely grown out of Japan. It's high in 
anti oxidants, fibre and chlorophyll. This 
powerful green tea is equivalent to 10 cups 
of normal green tea and is a natural weight 
loss drink. We serve it slightly sweetened 
with our homemade vanilla pod syrup. Also 
available as a hot latte.

ICED ORGANIC CHAI LATTE  38

A powerful blend of tea, herbs and spices, 
such as cardamom, cinnamon, black pepper, 
and star anise. Chai has been cherished for 
centuries in India to preserve health and
increase peace of mind. Also available as a 
hot latte.

CHOCOLATE MILK  38

Organic unroasted dark chocolate ethically 
sourced, shaken with coconut oil, 100% 
grass fed milk and a touch of our vanilla pod 
syrup. Great for kids and adults.

SWAAN CAPE TONIC  40

Lime, cardamom and mint natural tonic 
served with cold pressed ginger.

I C E D  B E V E R A G E S

GREEN JUICE  38

Apple, kale, spinach, celery, lemon and 
cucumber.

RED JUICE 38

Beetroot, carrot, red apples, lemon and 
ginger.

GOLD JUICE  38

Pineapple, green apples and lemon.

GINGER SHOT  15 

GREEN SMOOTHIE  54

Baby spinach, banana, avocado, hemp seed, 
mint, coconut oil and cold pressed apple 
juice.

PURPLE SMOOTHIE  54

Pear, assorted berries, banana, coconut oil 
and cold pressed apple juice.

WHITE SMOOTHIE  54

Banana, almond milk, date, honey, coconut 
oil and cocoa nibs.

J U I C E S  &
S M O O T H I E S

All our juices are cold pressed, allowing you to reap 
the benefits of the highest concentration of nutrients 
possible. Our juices are significantly higher in 
vitamins and enzymes. Made fresh daily.

R E D  W I N E

FORCE MAJEURE 44 | 210 
RED BLEND, SWARTLAND

Medium to Light.

KEDUNGU RED BLEND, 50 | 235 
SWARTLAND

Medium to Full.

W H I T E  W I N E

BLACKWATER THE 44 | 210 
HIGHROLLER, SAUVIGNON 
BLANC, DARLING

Light.

BLACKWATER THE 44 | 210 
UNDERDOG, CHENIN 
BLANC, STELLENBOSCH

Medium.

KEERMONT TERRASSE 72 | 340 
WHITE BLEND,STELLENBOSCH

Medium.

C I D E R

Our ciders are non concentrate, made 
naturally with pears and apples.

EVERSON’S PEAR CIDER  42 
CLUVER & JACK  38 
CORONA  40 

B E E R

CBC LAGER  40 
 
O N  T A P  2 8 0 M L  |  3 6 0 M L

CITIZEN ALLIANCE 34 | 38 
AMBER ALE

CITIZEN SABOTEUR 35 | 42 
ENGLISH IPA

 
L I Q U O R

BLOODY MARY 63

GIN & TONIC 65

A L C O H O L I C
B E V E R A G E S

All wines are 750ml bottles. Each glass housing 
150ml.


