
Seasonal ingredients subject to availability
Vg – Vegan | V – Vegetarian | D – Dairy | N – Nuts | GF – Gluten Free

10% Service charge added to bills of 6 – 10 guests
12% Service charge added to bills of 11 or more guests

Prices are inclusive of 15% VAT
No split bills.

Breakfast
08h30 - 10h30

Kunjani Plaas Ontbyt 165
two free range eggs, bacon, mushrooms, pork sausage, 
hash brown, grilled tomato, buttered farm toast 

Eggs Royale 155
poached eggs, spinach, oak-smoked salmon, lemon hollandaise, 
polenta-crusted english muffin 

Amasi Waffles 130 (D)
crispy bacon, caramelised banana, maple syrup & mascarpone 

Three Free Range Egg Omelet 145 (D)
bacon, mushroom, tomato, red onion, boerenkaas, buttered farm toast

Pan-Fried Lamb Liver 135
caramelised onion, crispy bacon, sautéed mushroom, chimichurri, 
toasted sourdough 

Mediterranean Cilbir 115 (D)
garlic greek goats milk yoghurt, soft poached eggs, marinated peppers, seed
bread, paprika infused butter

Avocado on Toast 130 (V/VG)
beetroot hummus, toasted sesame, spring onion, cherry tomato, micro herbs

Extras
smoked salmon 60 / egg 20 / bacon 25

Drinks

Villiera Tradition Brut / Rosé Brut 385

Terbodore Coffee 
espresso 32
americano, double espresso, macchiato 38
flat white, cappuccino, latte 40

Hot Drinks
rooibos, ceylon, green tea 30

hot chocolate, chai latte 40
caffè mocha 48

Fresh Fruit Juice 30
apple, orange, cranberry

Jug of juice 150


