
feta, salami, olives & confit tomatoes

homemade breads, olive tapenade, sun-dried tomato & hummus           

brut

chenin blanc

pinotage/ pinot noir/ shiraz



deep-fried spinach & olive risotto balls, cannellini & red pesto puree                 

chickpea & veg cakes with an avo-cucumber dip                                   

topped with cherry tomato, garlic & honey drizzle                           

smoked oyster aïoli, creamed egg & spring onion gremolata                  

berry coulis, marinated mushrooms & parmesan                

deep-fried with homemade puttanesca sauce                      

in sun-dried tomato pesto, feta & crispy bacon

deep-fried with minted yoghurt                                      

white chocolate cream, cherry tomato & balsamic glaze          

creamy curried sauce & coriander

creamy leek & potato, drizzled with truffle oil 

pickled beetroot, crème fraiche & yuzu pearls

grilled or battered with crunchy slaw & harissa-mayo



roasted butternut cubes, dukkah spice, feta, rocket & balsamic reduction

carrots, cucumber, red onion, tomato, olives, peppers & orange vinaigrette

olives, sun-dried tomato, red onion, cucumber, fresh basil & balsamic vinaigrette

deshelled prawns, cos lettuce, watercress, palm heart, pickled radish & orange vinaigrette

trio of mushrooms, shimeji, portobello & button with truffle oil, fresh rocket & parmesan

red kidney beans, baby marrow, basmati rice & homemade roti

baby marrow, mushroom & rice noodles in a citrus- soy sauce

homemade falafel patty, mature cheddar, pickles, tomato, onion & cos lettuce 



baked Norwegian salmon, cous-cous, chunky tomato, fresh coriander & almonds flakes 

deshelled prawns, linguine pasta, chilli, tomato herbed sauce & rocket

braised pork belly, baby carrots, mushroom & olive mash with citrus jus

sweet potato purée, olive relish, salsa verde & rainbow carrots

fragrant curry, deboned lamb cubes, basmati rice & homemade roti

homemade bun, bacon, mature cheddar cheese, pickles, tomato, onion & cos lettuce

200g succulent sirloin, vine tomatoes, herbed butter, garlic crème & rustic chips

200g tender cut of fillet, seasonal vegetables, rustic chips & citrus jus



vegan cheesecake, strawberry compote, chocolate & raspberry sorbet

creamy panna cotta, hazelnut brittle shards & vanilla bean ice cream

orange infused, seasonal fruit & chocolate soil 

roasted peaches, white chocolate sauce & lavender custard

whipped cream, berries, toasted oats & honeycomb

locally made sorbet of the day, brandy snap basket & berry compote

, marinated peppers, basil pesto & stuffed olives

, honey mustard, seedless grapes & spiced cashews

, honeyed figs, strawberries & pecan brittle

, roasted peach, truffle infused honey & candied walnuts



blended with vanilla ice-cream

blended with vanilla ice-cream

blended with vanilla ice-cream

coffee topped with fresh cream

coffee topped with fresh cream

coffee topped with fresh cream

husk brandy “grappa”

oupa se wyn “ red muscadel”

ouma se wyn “ muscat de fontignan”

the nix sauvignon blanc noble late harvest

cappuccino - deep, dark & twisted blend

flat white deep, dark & twisted blend 

double espresso resurrection

americano resurrection 

macchiato - resurrection

rooibos, green tea, earl grey, mint, chamomile



homemade beef burger, lettuce, tomato, cheese & skinny fries

skinny fries & tomato sauce

fish of the day, mayo & skinny fries

butter & parmesan cheese

napoletana & parmesan cheese

homemade chocolate nut brownie, vanilla ice cream & chocolate sauce

meringue, berries & strawberry ice cream 

vanilla / chocolate / strawberry

peach or lemon 


