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/ HOMEMADE GRANOLA BOWL R95 - - \

, 4 Homemade granola, Greek yoghurt, berry compote, Kbales p '{
' d honey, poppy seeds, served with orange juice v ‘
\ APPLE CINNAMON OATS R65 BREAKFAST WAFFLE RS5 /

: Slow-cooked creamy oats infused with cinnamon, Toasted Belgian waffle, crispy bacon bits, L
/ topped with a caramelised Granny smith apple golden syrup

4 FARMHOUSE BREAKFAST R180 SCRAMBLED EGGS & TOAST R50 p '
d A hearty country breakfast, two eggs cooked to Add Bacon: R35 v ‘
\ your liking, bacon, grilled tomato, pork chipolata’s /

‘ or boerewors, sauteed mushrooms, rustic chips and CHEESE TOASTIE Rb5
. farm bread White cheddar, rustic chips ¢
' /4 THE LEMON BREAKFAST R70 CRISPY CHICKEN STRIPS R85 & i
Two eggs cooked to your liking, crispy bacon, grilled Panko crumbed chicken fillet strips, rustic chips ¢
' d tomato and a slice of our home baked farm bread v ‘
SPAGHETTI BOLOGNAISE R85
‘ FRENCH TOAST WAFFLE R125
\ Cinnamon egg dipped and fried waffle, grilled KIDDIES CHEESE BURGER R75 ‘
/ bacon, créme fraiche, golden syrup, berry compote \
4 KIDDIES WAFFLE RGO p ]
CLASSIC BACON & EGGS BENEDICT R150 Served with syrup & ice-cream /
d Toasted English muffin, rocket, grilled bacon, v ‘
\ 2 poached eggs, creamy Hollandaise sauce /
/ \ SMOKED SALMON TROUT EGGS BENEDICT R170 . ¢
Toasted English muffin, rocket, smoked salmon T 1— Served with rustic chips \
' ;4 trout, 2 poached eggs, creamy Hollandaise sauce 045 165 P p '

d SMASHED AVO EGGS BENEDICT R130 BACON, EGG, WHITE CHEDDAR R9S v
\ Toasted English muffin, spiced smashed avocado, WHITE CHEDDAR, BASIL PESTO, TOMATO R98 /
: Z:;a:?erocket, 2 poached eggs, creamy Hollandaise CHICKEN MAYO 8 ‘
/ Add Bacon - R40
' 4 Add Salmon - R65
I d SHAKSHUKA RS0 M/@@ [ 7}-@4'[‘5 9

V.

\ Spicy pepper and tomato sauce with poached egg,
’ served with pita bread and topped with basil oil WEDNESDAYS p
/ CHEESE OMLETTE RE5 Cake of the day & Tea or Coffee R75 \
94 Three fluffy eggs folded around melted cheddar cheese THURSDAYS p '

A generous three-egg omelette filled with crispy bacon,
' sauteed mushrooms and melted cheddar cheese

) d BACON, MUSHROOM & CHEESE OMLETTE R95 Home baked scones, lemon curd or R65 v
\ strawberry preserve, cream, tea /
/ MAC-NUT SMOOTHIE BANANA BOMB RT0 &

4 A creamy blend of banana, mac nut butter, coconut '
. milk and honey I ‘
\ BLUEBERRY BLISS SMOOTHIE R70 /
! Blueberries blended with yoghurt, honey and a touch of p
/ ‘ vanilla for a refreshing breakfast boost \
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SOUP OF THE DAY R60/80
d Homemade soup, toasted farmhouse or

seed loaf

\ MARROW BONE & FARM BREAD R85
/ Roasted marrow bone served with toasted farm
, 4 bread, sea salt and fresh herbs for a rich and
comforting starter

\d TORPEDO PANKO PRAWNS R95/R155
i 3/6 Deep fried panko crumbed prawns,

/ N with sweet chilli sauce
94 CREAMY GRILLED CAMEMBERT R145

I Fig, mix nuts and thyme served with crostini

%

GRILLED CHICKEN SALAD R160

Chicken fillet, garden greens, marinated olives,
feta, rosa tomatoes, cucumber, red onion, nuts,
house dressing

@ ' GRILLED OR BEER BATTERED HAKE & CHIPS R180

d Rustic chips, side salad, tartar sauce, grilled

lemon.

: CAPE MALAY FISH CAKES R155
/ Homemade hake & trout crumbed fish
cakes tartar and rustic chips

@d LEMON & THYME CHICKEN SCHNITZEL R195

Panko crumbed chicken fillet, mushroom
sauce, rustic chips or salad

CLASSIC BEEF BURGER R165

Beef burger, aioli, crisp lettuce, sliced
tomato, red onion, homemade pickles

OR Grilled Chicken Burger

Add Bacon R40
Add Cheese R35

' 4 Add Avocado R30
@

PORKBELLY R180
d Pork belly on fluffy mash served with seasonal

\ vegetables
/ ‘ HOMEMADE BEEF LASAGNE R180
%4 Served with a side salad

BUTTER CHICKEN CURRY R140
d Served with roti & sambals
PRIME BEEF FILLET 2006 R260

Grilled in a bbq sauce wit rustic chips

) 4 SAUCES  Rd5
d Béarnaise sauce
Mushroom Sauce

I
3\ ‘ FOLLOW US ON SOCIAL MEDIA

/ ' @ZESTYLEMON2020
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BOOK YOUR PRIVATE FUNCTION

ZESTYLEMONRESTAURANT2020@GMAIL.COM
HERMINEVANZYL@HOTMAIL.COM
028 3410647
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LEMON MERINGUE R75

CHEESECAKE R85

Berry compote or salted caramel sauce

CAKE OF THE DAY R70

CINNAMON PANCAKES R50

Served with ice-cream

VANILLA ICE CREAM R65

Chocolate sauce or berry compote

7_,0451—[&5 Served with rustic chips

BACON, EGG, WHITE CHEDDAR R98

WHITE CHEDDAR, BASIL PESTO, TOMATO R98

CHICKEN MAYO R98

WEDNESDAYS

Cake of the day & Tea or Coffee R75

THURSDAYS

Home baked scones, lemon curd or R65

strqwberry preserve, cream, tea

E&vemoe/s

FRESH JUICES MILKSHAKES & FLOATS

APPLE & CARROT R55 CHOCOLATE R60

BEETROOT, APPLE & CARROT  R55 STRAWBERRY R60

ORANGE JUICE R55 VANILLA R60

ADD ORANGE R15 BUBBLEGUM R60

ADD GINGER R15 COFFEE R60

HOT BEVERAGES SALTED CARAMEL RGO

CORTADO R38 LIME e

CAPPUCING R38 KIDDIES SHAKE R45

CAFE LATE RAD COKE FLOAT R55
CREAM SODA FLOAT R55

RED CAP R40

ESPRESSO R24

AMERICANO R30

CHOCOCINO R38

HOT CHOC R38

ROOIBOS R24

FIVE ROSES R25

EARL GREY R25

GREEN TEA R25

CHAI LATE R38

BABYCHINO R20

CREAM R10

HONEY R10

ALMOND MILK R14

O0AT MILK R14
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