
Welcome.
Please make yourself at home and take the 

time to delight in our slow-food approach to 

dining.  We hope you enjoy your visit. 

Frans & Mariaan Groenewald
Chef and owners, 
The Restaurant 
at Gabriëlskloof



Breakfast



English breakfast      R55
Bacon, two eggs and a grilled tomato, served with toast.

Farmer’s breakfast      R85
Bacon, mushrooms, two eggs, beef or pork sausage and 
grilled tomatoes, served with toast.

Eggs Benedict      R80
English muffin with country ham, two poached eggs and 
hollandaise. 

Eggs Royale       R95
English muffin with smoked salmon, two poached eggs and 
hollandaise.

Eggs “Gabriëlskloof”     R85
Roosterkoek with bobotie-mince, two poached eggs and 
hollandaise sauce. 

Omelettes

 Bacon, mushrooms and cheese, served with toast R75

 Parma ham, balsamic roasted tomatoes, chevre  R85
 and basil pesto, served with toast
 Make that an egg-white only omelette                    +R15 



Croissants (allow 12-15 mins)

 Cheese and preserves     R40

 Scrambled eggs and bacon    R70

 Scrambled eggs and smoked salmon   R95

Nutty granola      R55
Served with double thick yoghurt and a berry compote 
on the side.

Banana bread French toast     R55
Served with salted caramel and Mascarpone.

Pancakes       R45
Traditional pancakes, served with milk tart-flavoured ice cream.

Little one’s breakfast     R45
Egg-in-the-hole with bacon dippers or a boiled egg with 
toast soldiers. 

* We only use free range bacon, cured by Richard Bosman.
* Our breakfast menu is available until 11h30 daily.



Lunch



Starters

Koring Risotto (wheat risotto)                R75
Topped with a parmesan disk and slow cooked brisket 
*Vegetarian option: topped with roasted carrots

Salt-and-pepper calamari      R85
With charcoal mayo, cauliflower kimchi & pressed cucumber 

Pea soup        R55
With oxtail tortellini, bacon crumbs and truffle oil 
*Also available as a vegetarian option

Sweet potato & Line Fish croqettes    R75
With homemade ‘chaka-laka’ and amazi-foam

Bone marrow        R75
Topped with salsa verde and served with toasted ciabatta

Fried pork and duck rillettes    R70
With mustard aïoli, deep-fried capers and mustard seeds 



Mains

West coast hake                 R145
Lightly cured hake served with a mussel, chorizo &
prawn paella

Cut of the day (300g)                R145
Served with exotic mushroom duxelles, confit new potatoes, 
Brussel sprouts and jus

Pork belly                              R145
With spring onion mustard mash, pickled apple 
and fennel salad

Duck leg                  R145
Asian style, with harissa pumpkin puree, pickled beetroot and 
dukkah

Spinach and Feta ravioli                            R120
Spinach & feta ravioli with tomato and basil sauce



Dessert

Chocolate fondant                    R75
*Allow 15min baking time. Served with Passion fruit curd, passion 
fruit ice cream and honeycomb 

Orange and Pear cake (gluten free)                R65
Served with Chantilly cream and pear & vanilla compote

Cheese plate                                 R65
Whipped gorgonzola, baked camembert, caprino, ginger biscuit crum-
ble and makataan & pineapple preserve

Milktart “souskluitjies” (dumplings)                R65
with burnt honey custard

“Taste of GabriËlskloof” bonbons       R15 each
Red wine, prune & walnut / Mocha & Kourabiedes / 
Olive & Florentine

Vanilla ice cream & olive oil                 R35
Homemade vanilla ice cream with Gabrielskloof olive oil 
& salted pistachio praline

Homemade ice cream                         R25 per scoop
Please ask your waiter about our latest flavour crazes. 
We also have optional sauces (add R10) to choose 
from - chocolate or salted caramel. 



Deli menu

Burgers and Panini 
*Served with shoestring-fries and a side salad.

Hamburger         R90
Homemade 200g beef patty 
with all the trimmings, includ-
ing red onion marmalade.

Camembert burger      R105
Our classic hamburger, topped 
with Camembert and bacon & 
onion marmalade.

Pork neck hamburger      R90
Smoked pulled pork neck 
(200g) with mustard mayo.

Roast vegetables and 
Halloumi panini        R80

Salads
Greek salad         R85
Tomatoes, olives, feta and 
cucumber, lavished with olive 
oil, lemon and oregano. 

Grilled chicken salad     R95
Chicken strips marinated in a 
citrus dressing and served on 
baby salad leaves.

Platters
*Served with salad, preserves & bread

Cold meat        R95
Parma ham, chorizo, salami 
and rare roast beef. 

Cheese         R90
Gorgonzola, Camembert, 
Boerenkaas and Gruyère.

Anysbos goats cheeses    R85
Selection of goats milk 
cheeses from our neighbours.

Meat & Cheese Platter
Selection of Cold meats and 
cheeses, with our delicious 
mediterranean artichoke, sun-
dried tomato and olive salad. 

For one person     R105
for two people     R185




