
 

Starters 

Creamy Asparagus Soup (Hot or Cold)   R 58 

Served with Poached Egg and Ciabatta Toast 

 

Puff Pastry Tower   R 52 

With cheese and vegetable filling 

 

Chicken Salad   R 56 

 

Waldorf Salad   R 60 

 

Beef Salad   R 56 

 

Salmon Pate   R 52 
Served with Delicious Crispy Pastry Sticks 

 

Snails   R 55 
Drenched in a blue cheese sauce and topped with melted cheddar 

cheese 

 

Chef’s Special   R 55 

Chef’s Choice of the day 

 

 

 

 

 

Main Course 

Beef Fillet   R 110 

Served with seasonal veggies and roasted potato; with either a Sweet 

Chilli Sauce or our famous Chilli Chocolate Sauce 

 

Juicy Lamb Cutlets   R 110 

Served with seasonal veggies and rice 

 

Grilled Salmon   R 120 

Served with Capers and Crispy Bacon and roasted potatoes, topped 

with a Creamy Garlic and Chive Sauce 

 

Chicken Breast   R 85 

Stuffed with Spinach and Sage, served with Roasted Potatoes and 

seasonal veggies 

 

Oxtail   R 95 

Served on a bed of rice with seasonal veggies 

 

Chef’s Special   R 85 

Chef’s Choice of the day 

 

 

 



 

 

 

 

Vegetarian dishes 

 

Vegetable Pancakes   R 65 

Filled with Roasted Peppers, Butternut, Feta, Caramelized Onions & 

Roasted Pine Nuts 

 

Tagliatella   R 60 

Served in a Creamy Mushroom and Brandy Sauce topped with Parmesan 

Cheese. 

 

Chef’s Special   R 60 

Chef’s Choice of the Day 

 

 

 

 

 

 

Desserts 

Banana Pancake   R 40 

With Fried Banana and topped with Sticky Toffee Sauce, served with 

Ice Cream 

 

Mousse Fantasy   R 40 

(Chef’s choice of chocolate mousse) 

 

Cheese Cake   R 40 
(Chef’s choice of cheese cake) 

 

B1 Cake   R 37 

A rich moist Chocolate Cake with Caramel Center, covered with a 

Parrisienne Chocolate Cream and coated with our B1 Chocolate Sauce. 

 

Mozart Cake   R 37 
Layers of Japanaise (Meringue mixed with almonds) and Nougat Cream, 

topped with Chocolate Shavings 

 

Creme Brulee – Goblins Style!   R 40 
Home made Crème Brulee, served with Ice Cream 

 

Hazelnut Gateau   R 35 

A generous layer of real Venetian Hazelnut Ice Cream topped with 

scoops of Vanilla Ice Cream, streaked with Chocolate and crushed 

Hazelnuts. 



Kiddies Menu 
 

Please note that all kiddies main meals 

are accompanied by a sweet hamper. 

 

Main Meals     
 

Spaghetti Bolognaise   R 37 

 

Sputnic & Fries   R 30 

 

Chicken Nuggets & Fries   R 37 

 

Smackeroos & Fries  R 37 

 

Mini Pizza Goblin’s Style   R 35 

 

Desserts 
 

Ice Cream & Custard   R 15 

 

Jelly & Custard   R 15 

 

Ice Cream Scoop with topping   R 13 

 

Ice Cream Scoop with Edible Fairy/Goblin    R 32 

(while stocks last) 

 

 

 

 

 

 

 

 

Fairy fairy Important: 

 

Please be especially sensitive to the Fairies and Goblins.  

who are secretly hiding in our gardens and in the restaurant! 

They are the reasons for this creation, and are a reflection  

of the love and light that has gone into this  

magical country hideaway. 

 

Sit back, relax and enjoy the quality time you will spend with 

your loved ones in the  

beautiful setting surrounding you! 

 

(Your table is yours for the day. 

 If you are in a hurry – please inform your waiter.) 

 

Please note that a 10% service fee 

will automatically be added to any bill over R 1000 

 

 

 

 

 

 

 

  

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


