
Breakfast	served	till	12:00	
	
	
	
	

Breakfast	
	
Croissants	 	
+	preserves	&	butter		 	 	 	 	 	 	 	 28	
+	grated	cheddar	cheese			 	 	 	 	 	 	 	 16	
+	scrambled	egg		 	 	 	 	 	 	 	 32	
+	streaky	bacon	 	 	 	 	 	 	 	 26	
	
Yoghurt	Parfait	
Yogurt	with	home-made	granola,	seasonal	fruits	&	toasted	almonds		 	 	 60	
	
Creamy	Oats		
drizzled	with	honey		 	 	 	 	 	 	 	 52	
fruit,	toasted	almonds	&	honey	 	 	 	 	 	 	 	 74	
	
Crumpet	Mountain					 	
Home-made	crumpets	stacked	with	crispy	bacon/	macon	(+r10),	crème	fraiche,	
seasonal	fruits,	syrup	&	toasted	almonds		 	 	 	 	 	 	 88	
	
Kiddies	Crumpet		
smothered	in	Nutella	 	 	 	 	 	 	 	 48	
	
Smashed	Avo	on	Ciabatta	
					smoked	salmon	&	crème	fraiche		 	 	 	 	 	 	 	 90	
					crispy	bacon	 	 	 	 	 	 	 	 85	
					add	egg	 	 	 	 	 	 	 	 10	
	
Spicy	Tomato	&	Bacon	on	Ciabatta	
					single	portion		 	 	 	 	 	 	 	 48	
					double	portion		 	 	 	 	 	 	 	 76	
					add	egg	 	 	 	 	 	 	 	 10	
	
The	Elvis	
Toasted	ciabatta	with	peanut	butter,	sliced	fried	banana	&	crispy	bacon	drenched		
in	syrup																																																																																																																																																	78	



French	Toast	
ciabatta	soaked	in	egg	with	vanilla,	citrus,	pan-fried	&	topped	with	cinnamon		
sugar	&	syrup	 	 	 	 	 	 	 	 58	
add	bacon	 	 	 	 	 	 	 	 26	
Elvis-style	 	 	 	 	 	 	 	 88	
	
Eggs	Benedict	
poached	eggs	on	a	bed	of	wilted	spinach,	served	on	an	English	muffin	&	smothered	in	
hollandaise	sauce	
	
					Bacon/	Macon	(+R10)	/	Ham	 	 	 	 	 	 	 	 78	
					Salmon		 	 	 	 	 	 	 	 98	
	
The	Babalaas	
Egg,	bacon/macon	(+r10),	ham,	cheese,	spicy	tomato	&	grated	parmesan	toasted	sandwich	
served	with	crisps	&	a	shot	of	cream	soda	 	 	 	 	 	 	 88	
	
The	Cowboy		
poached	eggs	in	spicy	cannellini	bean	tomato	with	crispy	bacon	or	macon	(+r10)	&	topped	with	
parmesan	cheese,	served	with	toasted	ciabatta	 	 	 	 	 	 90	
	
Vegan	Cowboy		
spicy	cannellini	bean	&	tomato	with	grilled	mushrooms	&	fresh	avo	 	 	 90	
	
The	Full	Monty	 	 	 	 	 	 	 	 90	
	
Semi-monty	(deconstructed)	
two	eggs	(fried,	scrambled,	poached)	 	 	 	 	 	 	 	 32	
+	macon	@	r32/	streaky	bacon	 	 	 	 	 	 	 	 26	
+	creamy	mushrooms	 	 	 	 	 	 	 	 26	
+	sliced	avo	 	 	 	 	 	 	 	 22	
+	slow	oven-roasted	tomatoes	 	 	 	 	 	 	 	 12	
+	incl.	toast	(rye	option	r8)	
	
Omlette	
spicy	tomato	and	cheddar	cheese	omelette	–	served	with	a	slice	of	toast	 	 	 70	
	
Scrambled	Eggs	&	Salmon	
creamed	scrambled	eggs	with	salmon	ribbons	served	on	your	choice	of	toast	(rye	option	r8)	
topped	with	crème	fraiche		 	 	 	 	 	 	 	 98	



Menu	available	from	12:00	
	
	
	
	

Lunch	and	dinner	
	
SMALL	PLATES		
	
The	‘Z’	Platter				
parma	ham,	salami,	olives,	tomatoes,	mozzarella,	roasted	veg	&	crispy	focaccia	strips		 90	
	
Veggie	‘Z	platter’	
falafel,	grilled	halloumi,	olives,	tomatoes,	roasted	veg	&	crispy	focaccia	strips			 	 90	
	
Peri	livers	
in	our	homemade	peri	peri	sauce	 			 	 	 	 75	
	
Chicken	Wings	
peri	–	peri	 			 	 	 	 52	
barbeque	 		 	 	 	 52	 	
	
Signature	Crispy	Potatoes	
with	aioli	 			 	 	 	 32	
	
Sticky	Beef	Ribs	
in	our	homemade	barbeque	sauce	 		 	 	 	 68	
	 	 	
SALAD		
	
Chicken	
roasted	in	the	wood	fire,	cubed	&	dressed	in	our	homemade	aioli	mixed	served	on	greens	with	
cucumber,	avo,	tomatoes	&	parmesan	 			 	 	 	 94	
	
Baby	Spinach	
leaves,	sliced	cucumber,	avo,	parmesan	shavings	&	toasted	almonds	 			 	 	
	 	 	 	 	 88	
Warm	Halloumi		
Grilled	celery,	tomato,	red	onions,	parsley,	spring	onions	and	chives	topped	with	strips	of	
halloumi	cheese	&	a	homemade	vinaigrette	 			 	 	 	 84	
	
	



Caprese		
Fior	Di	Latte	mozzarella,	tomato,	basil	&	avo	with	olive	oil	&	aged	balsamic	vinegar				 110	
	
Chicken	Caesar	Salad		
chicken,	lettuce,	herbed	croutons,	boiled	egg	&	parmesan	shavings	with	our	homemade	Caesar	
salad	dressing	 	 	 	 	 		85	
	
	
MAINS		
	
Peri-peri	Half	Chicken	
wood-fired	&	served	with	our	signature	homemade	peri-peri	sauce	&	a	side	of	your	choice		
	 	 	 	 	 110	
Chicken	Strips	
lemon	&	herb	chicken	strips	served	with	avo	&	parmesan	salad	 			 	 	 85	
	
Crumbed	Chicken		
crumbed	chicken	breast	with	a	mushroom	sauce	&	crispy	potatoes				 	 	 95							
	
	
STEAKS		
*all	served	with	a	side	of	your	choice*	
	
Beef	Fillet	
grilled	in	the	wood-fired	oven	with	olive	oil,	salt	&	pepper		 	 	 	 	 160	
	
Sliced	Rump	
grilled	in	the	wood-fired	oven	with	olive	oil,	salt	&	pepper	or	basting	 	 	 140	
	
Sauces	
creamy	mushroom	parmesan	 35	
creamy	peppercorn	 30	
prego	 30	
barbeque	 30	
	
	
	
Sides		
avo	and	parmesan	green	salad	 45	
creamed/wilted	spinach	 35	
grilled	seasonal	veg	 35	
signature	crispy	potatoes	 32	
	



BURGERS		
served	on	a	roll	with	homemade	mayo,	lettuce,	tomato	and	fried	onions	with	crispy	potatoes	
	
Beef	 	 	 	 	 95	
Chicken	or	Falafel	 	 	 	 	 90	
Vegan	option	–	served	with	guacamole	
Banting	option	–	served	on	a	bed	of	lettuce	 	 	 	 	 90	
	
PREGO	ROLLS	
served	on	a	roll	with	crispy	potatoes	or	side	salad	
	
Fillet	-	peri-peri	beef	fillet	strips	 	 	 	 	 110	
Chicken	-	peri-peri	chicken	strips	 				 	 	 	 95	
Halloumi	-	grilled	halloumi	smothered	with	peri	peri	sauce	 				 	 	 	 80	
Banting	option	also	available		
	
PIZZA	
(wood-fired,	crispy	thin	base)	
	
Focaccia	
garlic	and	herbs	 			 	 	 	 50	
	
Verde	
mozzarella	base,	sautéed	onions	&	parsley	with	chilli		 			 	 	 	 70	
	
Margherita	
tomato	base	with	mozzarella	(add	bufalo	+R20)	 			 	 	 	 70	
	
Salami	
margherita	base,	salami,	mozzarella	&	roasted	peppers	 			 	 	 	 90	
	
Parma	Ham	
margherita	base,	parma	ham	&	rocket	 	 	 	 	 110	
	
Chicken	Prego	
margherita	base,	prego	chicken,	rosa	tomatoes	and	avo		 	 	 	 	 105	
	
Mexicana	
margherita	base,	beef	mince,	roasted	peppers	 	 	 	 	 	 105	
	
Vegetarian		
margherita	base,	mushrooms,	rosa	tomatoes	and	avo	 	 	 	 	 	 90	
Vegan	cheese	available	(R20)	



 
PASTA	
	
Fresh	tagliatelle	pasta	
	
Creamy	herb	rump	with	mini-rosa	(add	spoon	of	prego	sauce)	 	 	 	 115	
	
Creamy	mushroom	&	parmesan	 			 	 	 	 94	
	
Aglio	olio,	fresh	mini-rosa	&	basil	 		 	 	 	 88	
	
Creamy	chicken	&	fresh	basil	parmesan	 	 	 	 	 115	
	
Bolognese	(beef)	 			 	 	 	 95	
	
	
DESSERT	
	
Chocolate	brownies	–	served	with	ice-cream	 	 	 	 	 55	
	
Cheese	cake	 	 	 	 	 55	
	
Crème	Brulee	 	 	 	 	 55	
	
Pavlova	 	 	 	 	 45	
	
Ice-cream	 	 	 	 	 35	
	
Affogato	 	 	 	 	 40	
Vanilla	ice-cream	with	a	shot	of	espresso	
	



 
 
 
 
 

 
^ŽĨƚ��ƌŝŶŬƐ�ͬ�tĂƚĞƌ 

 
Still or Sparkling Water 
     Small - 440ml        R30 
     Large - 750ml         R35 
Soda Water, Tonic Water         R22 
Fresh Juice        R35 
Coke, Coke Light, Coke Zero, Fanta Orange Cream Soda, Sprite, Sprite Zero  R25 
Lipton Iced Tea - Peach / Lemon         R28 
Lemonade, Ginger Ale         R20 
&ƌĞĞǌŽ͛Ɛ�- coffee, chocolate, fruit        R38 
Milkshakes ʹ coffee, chocolate, vanilla, strawberry      R38 
Appletizer, Grapetizer         R32 
Steel Works        R40 
Rock Shandy        R40 
 
,Žƚ��ĞǀĞƌĂŐĞƐ 

 
Cappuccino / Flat White         R25 
- Extra Large         R50 
Espresso / Americano            R20 
Macchiato         R22 
Latte         R30 
Double-Shot Latté              R35 
Hot Chocolate / Milo         R30 
Tea - Ceylon, English, Rooibos, Earl Grey         R20 
Red Cappuccino         R28 
Red Latté  / Chai latte        R32 
Cortado        R23 
+ Oat Milk R10, Almond Milk R10, Pouring Cream R5,  
+ Extra Shot R5 
 
 
 



 

 

 
 
 
Beers 

 
Black Label, Castle, Amstel         R28 
Windhoek, Heineken, Castle Lite        R30 
Corona        R45 
Savanna, Windhoek Draught        R32 
Heineken 0.0        R35 
 

Spirits 
 
Jack Daniels         R32 
Johnny Walker Black        R40 
Jameson        R32 
J&B        R20 
Bells         R20 
Single Malt Whiskey ʹ ask you waiter what we have at the moment    
   
Absolut Vodka         R25 
'ŽƌĚŽŶ͛Ɛ�'ŝŶ�        R20 
Inverroche Amber        R35 
Bombay Sapphire         R30 
Six Dogs        R45 
Aviation        R45 
Klipdrift         R20 
Omeca Tequila         R25 
Grappa         R40 
Jagermeister         R25 
Captain Morgan         R25 
Monis Sherry         R25  
Allesverloren Port         R25 
Cognac         R40 
 

 
 



 
 

See blackboard for wine specials 

 
Glass (175ml)  g 
Carafe (250ml) c 
Bottle (750ml)  b 

 
Bubbles 

 
Miss Molly Brut        g R60 / b R200  
 
Champagne ʹ ask you waiter what we have at the moment   b R950 
 
White wines  

 
Sauvignon Blanc 
Vondeling       g R40 / c R55 / b R150 
Doring Bay       b R180  
 
Chenin Blanc 
Vondeling       g R40 / c R55 / b R150  
Babylonstoren       b R200 
 
Chardonnay 
Glenelly (unwooded)       b R180 
 
Rose Wines 
Leopards Leap       g R40 / c R55 / b R150 
  



 
 
 
 

 
Red Wines  

 
Merlot 
Vondeling       g R40 / c R55 / b R150 
 
Cabernet Sauvignon 
Vondeling       b R240 
 
Shiraz 
Glenelly Syrah       b R200 
 
Blends and Others 
Morgenhof ʹ Cabernet Franc/Merlot      g R60 / c R75 / b R220 
Groot Constantia ʹ Rood       b R260 
 

 
Corkage: R80 for wine; R150 for MCC/Sparking wine 

 


