
feta, salami, olives & confit tomatoes    42



deep-fried olive & caper risotto balls, cannellini & red pesto puree  (VEGAN)                    65 *

ponzu, chilli, mango, coconut 79 * 

pork mince & cranberry 58 *

served the traditional way 65

balsamic roasted cherry tomato, garlic honey 104    

in sun-dried tomato pesto, feta & crispy bacon 85

stuffed with prawns, peppers, onion, tomato, chilli, garlic, coconut cream 95

white wine & lemon sauce               76

mandarin & chilli, cucumber & spring onion 74 *

battered with roasted garlic aioli 94 *



114/169 *                 

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

69/96 *          

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

69   

creamy leek & potato, drizzled with truffle oil

55

masala roasted cauliflower, curry oil, toasted almonds

148                  

assorted mushrooms & braised leeks with truffle oil, fresh rocket & parmesan

112

amaretto & burnt butter. slow roasted tomatoes

129

peppers, mushrooms, baby marrow, rice noodles 



269

chilli glaze, crispy ginger, peppers, coconut cashew rice

139 

cheesy chicken & chorizo orzo with basil pesto & peppers, tomato herb sauce

175

braised, beetroot gnocchi, horseradish cream, charred onion soil

149  

yellow Thai curry sauce, peppers, spinach, baby marrow & Asian noodles

196  

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

169

homemade bun, bacon, cheddar cheese, pickles, tomato, onion & rocket

179

choice of either 200g Karan fillet OR sirloin, skinny fries 

selection of seasonal vegetables 35



63

vegan cheesecake, strawberry compote, chocolate & raspberry sorbet

82                            

liquid Turkish delight centre, strawberry ice cream & meringue crumble

70

cinnamon infused, topped with a cinnamon tuille

55                            

white chocolate anglaise & homemade custard 

68 

locally made sorbet du jour

125

, marinated peppers, basil pesto & stuffed olives

, honey mustard, seedless grapes & spiced cashews

, preserved figs, strawberries & pecan brittle

, preserved kumquat, truffle infused honey & candied walnuts



blended with vanilla ice-cream 45

blended with vanilla ice-cream 58

blended with vanilla ice-cream 65

coffee topped with fresh cream 50

coffee topped with fresh cream 58

coffee topped with fresh cream 65

husk brandy “grappa” 38

oupa se wyn “ red muscadel” 35

ouma se wyn “ muscat de fontignan” 35

the nix sauvignon blanc noble late harvest 75

cappuccino - deep, dark & twisted blend 28

flat white deep, dark & twisted blend                                           28

double espresso resurrection 28

americano resurrection 26

macchiato - resurrection 26

rooibos, green tea, earl grey, mint, chamomile 25



95

homemade beef burger, or chicken fillet, lettuce, tomato, cheese & skinny fries

55

fish of the day, mayo & skinny fries

45

macaroni pasta, bacon & cheddar and pecorino cheese

33

homemade chocolate nut brownie, vanilla ice cream & chocolate sauce

30

homemade chocolate, vanilla, or strawberry ice cream, waffle cone                              

35

vanilla / chocolate / strawberry

35

peach or lemon 

30



Create your own unique picnic with any * item on the menu

as well as your choice of the below items:

• Ciabatta sandwich with salami, oyster aioli, white cheddar, pesto 

and rocket R43

• Curried pork kebabs with pineapple, onion & peppers R37

• Assorted sweet mini tartlets R32

• Milk tart slice R35

• Chocolate brownies and cream R34


