
MENU



BREAKFAST
Farmhouse
2 eggs, pork sausage, bacon, grilled tomato, mushrooms, 
rosti & toast

R95

Health Breakfast
Muesli, yoghurt, fresh berries, & berry coulis

R75

Breakfast Stack
Potato rosti, mushroom, bacon, tomato, fried eggs & red 
onion marmalade topped with avo

R95

No Carb Breakfast
2 poached eggs, grilled halloumi, avocado, rosa tomatoes  
and baby spinach

R95

Eggs Benedict
2 Poached eggs, bacon, ciabatta & our home-made  
hollandaise

R85

Small Breakfast
1 egg, grilled tomato, bacon & toast

R55

Smoked Salmon
Health bread, avocado, sautéed Rosa tomatoes, scrambled 
eggs & salmon

R115

Omelete 
Choose any 3 fillings
- Bacon | Mushroom | Tomato | Cheese | Ham
- Onion |Mixed peppers
- Add Avocado - R25

R75

Breakfast Smash Burger
Bacon, Burger patty & fried egg in a Sesame bun served  
with fries
Add Cheese - R10

R75

Waffle Breakfast
Cream & Syrup

R70



TOASTED SANDWICHES

LIGHT MEALS

Chicken Mayo
on Ciabatta or Rye served with chips

R60

Cheese & Ham
on Ciabatta or Rye served with chips

R55

Cheese & Tomato
on Ciabatta or Rye served with chips

R50

Bacon, Egg & Cheese
on Ciabatta or Rye served with chips

R65

Pulled Brisket Philly Cheese
on Ciabatta or Rye served with chips

R95

Thai Beef Noodles
Beef, Egg Noodles, Stir-fry Vegetables in a sweet chilli  
Thai dressing

R155

Plain Jane
Frankfurter Hotdog, Mustard & Tomato sauce

R75

Homemade Burger
180g Pure Beef patty grilled then basted with our secret 
basting sauce served with fries

R95

Beef Prego Roll
Beef Rump grilled then finished off in our Portuguese sauce 
served with fries

R95



Chicken Prego Roll
Chicken Breast grilled then finished off in our Portuguese 
sauce served  
with fries

R85

Club Sandwich
Choice of Ciabatta or Rye bread
Chicken, Bacon, Tomato, Lettuce, Cheese & Mayo,  
served with fries

R85

Tomato & Basil Flatbread
Our homemade flatbread, Tomato, mozzarella & Fresh Basil

R85

Bacon & Avocado Flatbread
Bacon bits, Tomato, Mozzarella & Avocado

R125

Chicken, Feta & Peppadew Flatbread
Grilled Chicken, Peppadew, Feta, Tomato & Mozzarella

R135

Chicken Strips
Genuine chicken strips coated in our Panko crumbs, fried  
and served with fries

R75

Soft Shell Taco
- Beef Brisket, Guacamole, Tomato & Corn salsa
OR
- Fried Fish, Pickled Ginger, Coleslaw & Black sesame seeds

R85

Beef Sliders
Blue cheese & Crispy Ginger & Bacon, Caramelized onions 
with Avocado mousse

R75

I think what you got to do is to create 
an environment which people wish 
to sit in. You have to create a menu 
which is interesting to people.  
You have to create food which is  
delicious and affordable. I think  
that's what's important.
– Marco Pierre White



STARTERS
Calamari Tubes & Squid Heads
Grilled then mixed with our famous Garlic, Lemon & Butter

R95

Chourico
120g Spiced Portuguese Sausage, sliced & grilled till crispy

R75

Tempura Prawns
Avocado Mousse, Creme Fraiche & Thai Chutney

R90

Pear & Gorgonzola Salad
Caramelized Pears, Honey mustard dressing, Almond Praline 
& Gorgonzola

R95

Greek Salad
Lettuce, Tomato, Cucumber, Onions, Kalamata Olives, & 
Smooth Feta Cheese

R75

Blair Chicken Salad
Grilled Lemon & Paprika chicken, Tomato, Cucumber, Bacon, 
Egg, Avocado & Parmesan Shavings

R110



MAIN MEALS

Beef Fillet
250g Beef Fillet grilled to your liking

R220

Beef Tomahawk
850g Ribeye on the bone basted with our secret basting sauce

R435

Sirloin Steak
300g Sirloin Steak grilled to your liking

R155

Baby Chicken Peri Peri
Our Baby chickens are marinated in our famous  
marinate passed down from generation to  
generation then grilled to perfection

HALF

FULL 

R95

R180

Penne Pesto Pasta
Our Homemade basil pesto tossed together with penne  
pasta & topped with fresh Parmesan

R95

Penne Pesto Pasta with Chicken
Our Homemade basil pesto tossed together with penne  
pasta & Grilled Chicken topped with fresh Parmesan

R130

Pasta Arrabbiata
Fresh Tomato, garlic & Chilli Sauce

R95

Frutti di Mare
Calamari & Mussels with our Arrabiatta sauce with  
white wine tossed together with spaghetti & topped  
with 2 Argentinian Prawns

R175

Pigalle Queen Prawns
7 Queen Prawns butterflied & grilled with our Famous  
garlic marinade

R245

Pigalle Tiger Giants
Served individually & grilled with our Famous marinade

R250

The Famous Duo
Half Baby Chicken & 4 Queen Prawns

R235

Whole Baby Kingklip
Prepared with our lemon herb butter, served with a  
lemon butter sauce

R285

Calamari Tubes
Prepared in a garlic lemon butter

R190

Served with a side dish of your choice. Excluding our Tiger Giants.



SHARING PLATTERS
Meat Platter
850g Tomahawk, 1kg Pork Ribs, Full Baby Chicken & Chips

R1100

The Blair Atholl Snacker
6 Tempura Prawns, 4 Beef sliders & 6 Beef Brisket tacos

R515

Lamb Rib-lets | 1KG
Grilled to perfection & seasoning with Rock Salt

R450

Lamb Rib-lets | 500g
Grilled to perfection & seasoning with Rock Salt

R225

DESSERTS
Ice-Cream Nut Cake
Served with our Homemade Chocolate sauce

R85

Chocolate Peanut Butter Brownie
Served with our Homemade Chocolate sauce & Ice-cream

R90

Baked Cheese Cake
Served with Homemade berry Compote

R85

Fries R35

Vegetables of the day R35

Sweet Potato Fries R35

SIDES
Garden Salad R30

Savory Rice R30

SAUCES
Mushroom  
Pepper Sauce

R35 Portuguese 
Sauce

R40



FRESHLY  
SQUEEZED JUICES
Ginger, Carrot & Apple R35

Fresh Orange Juice R30

SMOOTHIES
All Smoothies made with Low Fat Milk

Sweet & Salty
Whey Protein, dates, peanut butter, banana & salt

R65

SBPB
Strawberry, banana, peanut butter, yoghurt, whey protein & 
goji berries

R65

Peanut Butter Delight
Peanut butter, banana, Lindt chocolate & yoghurt

R40

Almond milk extra R20

Tea R26

Cappuccino Regular R28

Cappuccino Large R32

Almond Cappuccino Regular R40

Almond Cappuccino Large R45

Chai Latte R42

Espresso R20

Red Cappuccino R37

Hot Chocolate R37

COFFEE & TEA



MONT ROCHELLE BLANC
Western Cape, Franschoek

R50

R155

PORCUPINE RIDGE SAUVIGNON BLANC
Western Cape, Franschoek

R135

BOUCHARD FINLAYSON SAUVIGNON BLANC
Walker Bay

R225

QUOIN ROCK NAMYSTO SAUVIGNON BLANC
Western Cape, Stellenbosch

R250

SPRINGFIELD “LIFE FROM STONE”  
SAUVIGNON BLANC
Western Cape, Robertson

R280

CAVALLI FILLY CHENIN BLANC
Western Cape, Stellenbosch

R330

KEN FORESTER PETIT UNWOODED CHARDONNAY
Western Cape, Stellenbosch

R145

TOKARA CHARDONNAY
Western Cape, Stellenbosch

R295

HAUTE CABRIERE CHARDONNAY/ PINOT NOIR
Western Cape

R225

CEDERBERG BUKETTRAUBE- OFF DRY
Cederberg

R235

CAVALLI CREMELLO WHITE BLEND
Western Cape, Stellenbosch

R430

SECATEURS CHENIN BLANC
Western Cape, Swartland

R205

BABYLONSTOREN CHARDONNAY
Western Cape, Paarl

R680

WHITE WINE



BABYLONSTOREN
Western Cape, Paarl

R295

JEAN ROI ROSÉ
Western Cape, Franschoek

R495

SARONSBERG SAUVIGNON BLANC
Western Cape, Tulbagh

R210

MONT ROCHELLE ROUGE
Western Cape, Franschoek

R55

R165

ALVIS DRIFT ROSÉ
Worcester, Cape Town

R175

QUOIN ROCK NAMYSTO  
CABERNET SAUVIGNON/SHIRAZ
Western Cape, Stellenbosch

R355

SPRINGFIELD “WHOLEBERRY” 
CABERNET SAUVIGNON
Western Cape, Robertson

R385

HERMANUSPIETERSFONTEIN “POSMEESTER” 
MERLOT
Western Cape, Walker Bay

R235

VONDELING “THE BALDRICK” SHIRAZ
Western Cape, Voor Paardeberg

R215

SIMONSIG PINOTAGE
Western Cape, Stellenbosch

R270

KANONKOP PINOTAGE
Western Cape, Stellenbosch

R1200

NEWTON JOHNSON “FELICITE” PINOT NOIR
Western Cape, Walker Bay

R295

BLUSH WINES

RED WINES



VERGENOEGD RUNNER DUCK RED BLEND
CAB SAUV/MERLOT/MALBEC/CAB FRANC
Western Cape, Stellenbosch

R195

WARWICK “THREE CAPE LADIES” 
PINOTAGE/SHIRAZ/CAB SAUV
Western Cape, Stellenbosch

R385

RUPERT & ROTHSCHILD CLASSIQUE 
MERLOT/CAB SAUV
Western Cape

R395

CAVALLI WARLORD 
CABERNET/MALBEC/PETIT VERDOT
Western Cape, Stellenbosch

R495

MEERLUST RUBICON 
Western Cape, Stellenbosch

R980

KANONKOP PAUL SAUER
Western Cape, Stellenbosch

R2300

ANTS & BABOONS – JC WICKENS
Swartland

R380

VILAFONTE SERIES C
Western Cape, Paarl

R3900

DE TOREN FUSION V
CABERNET/MERLOT/MALBEC/PEIT VERDOT/CAB FRANC
Western Cape, Stellenbosch

R1400

RED BLENDS



MOET ET CHANDON ROSE BRUT NV
France, Epernay

R1800

VEUVE CLICQUOT YELLOW LABEL BRUT NV
France, Reims

R1900

MOET ET CHANDON NECTAR IMPERIAL NV
DEMI SEC
France, Epernay

R1600

CAVALLI CAPRIOLE METHODE CAP CLASSIQUE 
Western Cape, Stellenbosch

R495

L’ORMARINS ROSE NV SPARKLING WINE 
Western Cape

R360

BUBBLES

Why do I drink Champagne for 
breakfast? Doesn’t everyone?
– Noel Coward


