
Breakfasts

Mince On Toast
Slow braised savoury beef mince topped
with fried egg and wasabi aioli 

R95

French Toast
Served with golden syrup and crispy bacon

R85

Bakhuis Breakfast
Two eggs, two bacon, housemade wors,
baked beans, potato wedges, onions,
mushrooms, tomato, toast and coffee or
tea 

R135

Eggs On Toast R30

Light Bites

Sunrise Breakfast
Two eggs, two rashers of bacon, tomato,
potato wedges and our toasted artisan
bread

R75

Freshly Baked

Burnt Basque Cheesecake
Topped with royal icing

R65

Pastéis de Nata
Classic Portuguese custard tartlet

R20

Chocolate Cake
With hazelnut coffee icing and chocolate
ganache

R65

Carrot Cake
Carrot, pineapple and peacun nuts
topped with cream cheese icing

R75

Amasi Scone
Our signature scone topped with home
made strawberry jam and whipped cream
or grated cheddar

R40

Cappuccino R30

Americano R26

Espresso R26

Double Espresso R33

Macchiato R26

Café Latte R35

Hot Chocolate R40

Red Cappuccino R35

Chai Latte R35

Dirty Chai R45

Babycino R7

Assorted Teas R20

Rooibos, Earl Grey, Five Roses

Hot Drinks

“All our bread and pastries are baked fresh every day with Eureka Stone Ground
Flour. We use only real butter and try to source all our acompaniments from local

small-scale producers”

“Enquire with your waiter about our Mini
Breakfast special for Daily Bread

members”



Our Wines

Suidkus Sauv. Blanc
Restrained, mineral and slightly waxy with
green apple and crushed oyster shell

R125

Suidkus Rooi
Classic cool climate Syrah showing white
pepper, violets and blackberries

R155R50
Gls Btl

R35

Cheese Burger
Geelvet housemade patties with pickles,
caramelised onion and two cheeses

R135

Jalapeño Burger R145
Geelvet housemade patties with pickled
jalapéno, caramelised onion and two
cheeses

Burgers

Mushroom Burger R145
Geelvet housemade patties with pickles,
caramelised onion, two cheeses and
mushroom sauce

Suidkus Vonkelwyn
Vibrant tropical fruit and freshly cut grass
with delicate fine bubbles

R155R35

Venison Burger R145
Housemade course ground eland patties
with smoked onion marmalade, pickles,
caramelised onion and two cheeses

“All our wines are produced in-house
by our resident sommeliers using fruit

from the Cape South Coast with
minimal intevention”

Sandwiches

R55

R60

R50Toasted Cheese

Ham & Cheese

Ham, Cheese & Tomato

Bacon, Egg and Cheese R70

Add a portion of our signature
triple cooked fries to any of

our sanwhiches

R25

Vegetarian Burger R135
Spiced mushroom and black been patty
with pickles, caramelised onion, two
cheeses

“All burgers served with our signature
triple cooked potato wedges”

Beers
Whale Coast Weiss R55
Whale Coast Lager R55
Whale Coast IPA R55
Just Beer Lager R35
Opsie Cider R30

R65Chicken Mayo
Roast chicken, charred corn, pickled red
onion, aioli and mozzarella

R85Pork Belly
Apple-braised-pork-belly, rocket salad,
honey & mustard dressing

R90Cubano
Smoked ham, braised pork, mustard,
pickles, Klein Rivier Raclette and
mozzarella

Tjiala Beer Shandy R35


