Breakfast

served until 15:00

OPEN CIABATTA
lightly toasted with crushed avo, red cabbage, mayo
& crispy bacon

BREAKFAST PAN
eggs, tomato, red pepper & mushroom pan, served
with ciabatta

VEGAN BREAKFAST PAN

fried chickpeas, tomato, red pepper & mushroom
pan, served with ciabatta

GREEN BREAKFAST

poached eggs on green vegetables

BREAKFAST CROISSANT

freshly baked croissant, scrambled eggs
Bacon

Smoked Trout

FULL MONTY CROISSANT

freshly baked croissant, scrambled eggs, bacon,
cheese & avo

STRANDVELDER

fried eggs, bacon, boerewors, mushrooms, grilled
tomato & toast

EGGS BENEDICT

wilted spinach, our home-made hollandaise, served
on ciabatta

Bacon

Smoked Trout

BANTING BENEDICT

wilted spinach, our home-made hollandaise, served
on zucchini rosti

Bacon

Smoked Trout

FRENCH AFFAIR

toasted croissant, crispy bacon, fried banana, berries

& maple syrup

TRAMEZZINI
Chicken Supreme

Spinach Supreme (vegetarian)
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Salads & Pastas

served from 11:00

GARDEN SALAD
- TABLE
- SIDE

TRADITIONAL GREEK SALAD

SMOKED TROUT SALAD

CHICKEN SALAD

BUTTENUT, BEETROOT & FETA SALAD

SPRINGBOK CARPACCIO

SPAGHETTI BOLOGNAISE
VEGAN SPAGHETTI BOLOGNAISE
PESTO PASTA (Spaghetti)
SALMON TAGLIATELLE

SEAFOOD SPAGHETTI

GLUTEN FREE add

bluegoose
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Fish & Seafood

served from 12:00

FISH CAKES

mashed potatoes, veg & tartare sauce

BLACK MUSSELS IN WINE & GARLIC

half shell mussels poached in white wine with garlic &
herbs , served with ciabatta

PAN-FRIED HAKE SALSA VERDE

buttered potatoes, salad or veg & tartare sauce

SEAFOOD POTJIE

Hake, prawns, black mussels & calamari, served with
rice & veg

FISHERMANS' STEW

fresh line fish, prawns, black mussels & calamari gen-
tly cooked in a tomato & onion broth, served with
ciabatta

Kiddies

FISH CAKES & MASH

HAKE NUGGETS & TARTARE SAUCE
CHICKEN STRIPS& TOMATO SAUCE

SPAGHETTI BOLOGNAISE

bluegoose
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Chicken, Lamb, Pork & Beef

served from 12:00

CHICKEN LIMONE

pan-fried in a lemon & butter sauce on spaghetti

CHICKEN SCHNITZEL

crumbed & fried, served with mashed potatoes, salad &
sauce

MUSTARD PORK FILLET

Pan-fried, seved with buttered potatoes & veg

PORK SPARERIBS
5009 pork ribs, flame grilled & basted, served with

mashed potatoes & veg

OXTAIL IN RED WINE

slow cooked in a Merlot sauce, seved with rice or

mashed potatoes & veg

BEEF SCHNITZEL

beeffillet, crumbed & fried, served with mashed

potatoes, salad & sauce

BOBOTIE

baked curried beef mince with egg custard, served with
rice & veg

VEGETARIAN / VEGAN BOBOTIE
SPAGHETTI BOLOGNAISE

SPAGHETTI BOLOGNAISE vegetarian

Desserts

CAKE OF THE DAY

MALVA PUDDING WITH CUSTARD
CREME BRULé

CHOCOLATE FONDANT
ICE CREAM & SAUCE

DOM PEDRO
AMARULA / KALUHA
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