
The Farmhouse Restaurant opened its doors on the 11th of
October 2004 The building itself strongly reminds of a farmhouse

and being surrounded by shadow trees, reveals a restful and
farmy look. 

Two trees were also planted at the rear entrance of the
Restaurant, their names being Wilhelmina and Jacoba. “THE

FARMHOUSE” has the name that spoke to the original owners,
Christo and Lizette Franken, and the theme was taken

throughout the whole business. Now also offering traditional
meals from all over the word.

F F A R M H O U S E

Trading Hours

0608197458 info@thefarmhouse.co.za

Contact Us

Social Media
thefarmhousesw

farmhousesw

thefarmhousesw

www.thefarmhouse.co.za

Saturdays, Sundays & Public Holidays 
8h00 - 15h00 (kitchen closes 14h30)

Food From Farmhouses all over the world

Mondays - Fridays
6h30 - 16h30 (kitchen closes 16h00)

https://www.thefarmhouse.co.za/


Coffee
& Other

Med  Lrg Mega

Café Latté
34(1) 89(4)50(2)lite

BEST to drink
strong

44(2) 99(5)69(3)
59(3) 118(6)84(4)

Americano/Long Black
lite
BEST to drink
strong

Cappuccino

28(1) 79(4)40(2)
38(2) 89(5)59(3)
49(3) 108(6)79(4)

Coffee

RESURRECTION BLEND (Truth Roasting
Company)
Brazil / Ethiopia / Guatemala / India 
Caramel, nutty, chocolatey deliciousness taste.

BLACK HONEY BLEND (Truth Roasting Company)
Nicaragua / Ethiopia
A juicy candied red apple plum & a juicy lime

ANTITHESIS (decaff - Truth Roasting Company)
Columbia-single origin
Bold taste profile with chocolate and caramel notes.

Milk Alternatives +8 +14
Med Lrg Mega

+22
almond / oat / soy / macadamia

TRUTH ROASTING COMPANY ESPRESSO BEANS

Tea

BOS 
Organic Rooibos 

pot for
two

DILMAH
Superior single origin tea (no blends, just 100% black
ceylon) from Sri Lanka, packaged and individually
sealed at source

36

Barista’s Choice

Iced Latté
ice cubes, doppio espresso, milk

Café Bombón (railway coffee)
condensed milk, doppio espresso, milk, cream, vanilla
flavouring

Dirty Chai Latté
doppio espresso & chai latté

49

72

72

Macchiato

Cortado

Flat White

37

40

42

Espresso doppio 37

Ristretto 37

Espresso Martini
vodka, coffee liqueur, doppio espresso with caramel

89

Flavouring Options +6 +12
Med Lrg Mega

+18
vanilla / hazelnut / caramel / coconut / chocolate

Iced Matcha (Lrg) 79

Mochaccino
hot chocolate & doppio espresso 

59

Frappuccino
blended iced doppio espresso coffee, milk

49
Iced Cappuccino
blended iced cappuccino 

49

Premium Ceylon / Earl Grey /
Pomegranate / Black Current

84(4)46(2)lite
BEST to drink
strong

42(2) 95(5)64(3)
55(3) 112(6)82(4)

Artisan flavouring
strawberry / passionfruit / litchi / blueberry / mango  /
biscoff / Nutella

+12 +22 +32

( X ) how many shots espresso

single
cup

25

Green Tea - pure single origin
unfermented green leef

Chamomile herbal tea

Infuse your pot for(+R4) with: lemon / lemon&cinnamon / cinnamon /
cloves / honey / honey&lemon

Iced Coffee (Lrg)

Cuppuccino milkshake
cappuccino with ice-cream

59

MESQUITE BEAN (Mannabrew)
No caffeine, No acidity, Full, rich espresso that is high in nutritional
value. (americano/cappuccino/latte) m/l/meg-Best

MATCHA (Red Espresso)
100% Japanese Matcha. (latte m/l/meg-best/iced latte-lrg)

TURMERIC (Red Espresso)
Golden turmeric with organic coconut sugar, cinnamon and a hint
of ginger. With anti inflammatory and antioxidant properties.
(latte m/l/meg-best/iced-lrg)

BEETROOT (Red Espresso)
Red beetroot powder with organic coconut sugar, and a hint of
ginger. (latte m/l/meg-best/iced latte-lrg)

ROOIBOS (BOS)
Fine-cut organic Rooibos Tea. (cappuccino/latte) m/l/meg-best

SPICED CHAI (Pukka Pure)
Cardamom, cinnamon, ginger, star anise and cloves. (latte)
m/l/meg-best

SUPERFOOD HEALTH DRINK BLENDS 

double espresso with a dollop of milk foam on top

Double Espresso

Double espresso concentrated extraction

double espresso with steamed milk, in a small cup 180ml

aproximately 45ml espresso(double) with 45ml milk

32(1) Espresso Matcha
matcha, milk, doppio espresso

Strawberry Matcha
matcha, milk, real strawberry pulp

Blueberry Matcha
matcha, milk, real blueberry pulp



169Farmhouse
3 eggs, 3 bacon, boerewors, tomato,
chips/hashbrown & toast

Traditional French Omelette
cheddar cheese & grilled tomato inside & toast

Omelette

149Herbivore Hero
cheese, sheba(tomato&onion relish), grilled pepper&
mushroom, avocado, creamy tomato sauce & toast

159California
cheese, tomato, bacon, avo, feta, basil pesto, creamy
tomato sauce & toast

129

129

Putu Pap & Boerewors
stywe pap / krummel pap, sheba (tomato & onion
relish), 2 boerewors

Chicken Livers Breakfast
traditional(sheba-tomato&onion relish) /
hot peri-peri chicken livers, bacon, 2
scrambled eggs,  tomato,
chips/hashbrown & toast

79

109

119Frankie Lane

Sunrise
2 egg, 2 bacon, tomato, chips/hashbrown & toast

Early Bird
2 egg, 2 bacon, 2 pork sausage, 
tomato, chips/hashbrown & toast

169English Breakfast

Breakfast -  

2 eggs, 3 bacon 
tomato, chips/hashbrown & toast

Farmhouses around the world

French Toast
99

Two traditional french toasts with farmloaf bread,
buttered, cinnamon, maple syrup

119American Toast
french toast with sourdough, bacon pieces, grilled
banana, honey, cinnamon, buttered

Traditional French Toast

2 eggs, 3 bacon, 2 pork sausage, mushrooms,
baked beans, hash brown, tomato, chips & toast

169Banting
4 egg, mozzarella, tomato, bacon, ham, basil pesto,
creamy tomato sauce

169Steak, Egg & Boerewors
2 eggs, 120g Sirloin steak, boerewors, 2 bacon,
tomato, grilled onion, chips/hashbrown & toast

119Original American
sourdough, bacon, poached eggs, hollandaise
sauce

Eggs Benedict

Traditional English
english muffin, shaved gypsy ham, poached eggs,
hollandaise sauce

189Benedictus
bacon, avocado, salmon, english muffins, hash browns,
poached eggs, hollandaise sauce

149South African
boerewors, tomato relish, "roosterbrood", hash
browns, poached eggs, hollandaise sauce

119

W h o l e  d a y  b r e a k f a s t

119Breakfast Bowl
muesli, fruit salad, yoghurt, honey
R10 extra for gluten free muesli

159Salmon Bagel
smoked salmon, poached eggs, diced capers,
bacon pieces, cream cheese, creamy tomato
sauce & salad

French toast sandwich with farmloaf bread, gypsy
ham, parmesan cheese, cream cheese, strawberry
jam, lightly dusted with icing sugar

119

Plus a Free Cappucinno or Americano

Plus a Free Cappucinno or Americano

99

Monte Cristo



Economical : bacon / egg / tomato / banana /
avo / white onion / red onion / garlic / chilli /
baked beans / 1 pork sausage 
Value-Range : baked beans / hash brown / feta
/ avo / egg mayo / cheddar cheese / mozzarella
cheese / gypsy ham 
Mid-Range : avocado / mushrooms  /
15g salmon / chicken mayo
Top-range : chicken (BBQ / peri-peri) / savoury
mince / boboti mince / chicken livers /
lamb livers / boerewors / shredded beef brisket
Deluxe : 120g breakfast steak / 30g salmon

66

28

36

48

12

Brunch -Farmhouses around the world

106
R20 extra gluten free pancakes

Savoury Pancake 

Vetkoek 118

RoosterBrood 138

Sourdough Toastie

Smoked Salmon: with cream cheese, diced
capers, red onion and a squeeze of lemon 
Shredded Beef: with bacon, lettuce, tomato,
red onion and basil pesto mayo 

Cheese / Cheese & tomato
Gypsy Ham & cheese with dijon
mustard

68

76

78

82

BLT with basil pesto mayo

82
BEC with mild peri-peri mayo

82

Chicken Mayo: lemon & herb chicken breast
baked in our woodfired oven with tangy mayo
and diced fresh peppers

78
cheese, tomato & onion, traditional or with either
apricot jam or fruit chutney, on regular
white/brown bread

"Braai Broodjie”  

120g marinated prego steak, lettuce, tomato on
'roosterbrood' (double steak + R65)

Prego Steak Roll 118

100g beef smash patty, egg, bacon, cheese,
tomato & onion relish, lettuce, monkey- gland
sauce, on 3 regular white/brown bread

Dagwood 138

Open Toasties

148Chicken Club 
egg, bacon, BBQ chicken, tomato, onion, melted
cheese, lettuce on sourdough

126Avolanche
smashed avocado, 2 poached eggs & grilled cherry
tomatoes on sourdough

126California 
bacon, avocado, feta, creamy tomato sauce, lettuce,
tomato, onion on sourdough

All Brunch Meals come with choice of 1 Side

Savoury mince: bolognaise & melted cheese
Boboti mince: traditional sweet curry mince
with diced carrots & peas
Chicken Mayo: baked chicken with tangy mayo

Boboti mince: traditional sweet curry mince
with diced carrots & peas
Chicken Mayo: baked lemon&herb chicken
with tangy mayo and diced fresh peppers
Chakalaka: spicy South African vegetable relish
with onions, tomatoes and peppers

Ultimate Cheese Griller: Mozzarella, Cheddar, &
Parmasan

Boerie: 2 boerewors, sheba(tomato and onion
relish), grilled onion
Philly cheese steak: shredded beef brisket,
grilled onion and tangy cheese sauce
Gatsby: “slap chips”, BBQ / HOT PERI-PERI
shredded beef & grilled onion

138

Egg Mayo

Farmloaf white/brown-upgrade +R25 for sourdough

  

Pantry (DIY)

6

12

8

16

Farmloaf bread   : white / brown  
Low Gi                   : whole wheat 
Homebaked         : 100% rye 
                                  : sourdough 
                                  : gluten&dairy free
Homemade jam : apricot / marmalade /
strawberry & other when in season
Real salted butter 6

Butter & Jam not included (+ R2 for toast buttered)

5

8

  Brunch is served from 9H00



Thin pizza base brushed with extra Virgin
olive oil, Garlic, parmesan, mozzerella, baked
to perfection

mixed herb lettice, cherry tomato, red onion,
carrots, cucumber, red & green peppers,
olives

served with sourdough toast (limited availability)                        

Lunch - 

98

Chicken Livers starter
traditional / hot peri-peri with sourdough
toast

98

Line Fish 
“catch of the day” grilled then poached in lemon
butter or battered in a beer batter & side (limited
availability)

166

Lambs Liver
lambs liver served with mash potato & mix pepper
relish / onion & tomato relish / grilled onion

118

farmhouse salad with grilled BBQ / peri-peri chicken, soft
mozzarella balls, basil pesto and avocado

Chicken Caprese salad 148

Farmhouse salad 78

Greek salad
farmhouse salad with feta, olives & extra virgin
olive oil

98

Soup of the day 98

Farmhouses around the world

Hand Cut Chips

36

Butternut

Putu Pap - stywe pap /-krummel pap

Creamy Potato Mash

Sides

Baby Carrots

l u n c h  a v a i l a b l e  f r o m  1 1 h 0 0

Oxtail
slow braised oxtail potjie, yellow rice & side

208

Waterblommetjie Bredie
lamb slow-cooked with waterblommetjies, in a rich
savory sauce, yellow rice & side 

208

Lamb Shank
lamb shank baked in our woodfired pizza oven,
placed on a bed of mash and smothered in red
wine gravy & side. 

258

 Monkey Gland Sirloin Steak 250g 178
succulent sirloin steak grilled to perfection with
Monkey Gland sauce(a warm, chunky, sweet,
savory uniquely South African sauce) & side

Chicken Schnitzel
chicken schnitzel with a choice of mushroom sauce /
cheese sauce / cheddamelt & side

Parmigiano(Parma)
chicken schnitzel, layered with napolitana 
sauce, melted mozzarella & parmesan, basil pesto & side

138

148

Cottage Pie 138
mince with carrots & peas, mashed potato
topping & side

“Braaibord” 208
Lamb chop, traditional chicken sosati(sweet
curry sauce), boerewors, “braaibroodjie” &
"krimmel pap" with sheba(tomato & onion
relish)
Shisanyama
BBQ basted meat - 2 lamb chop, 2 x 250g
steak, 2 boerewors, 2 x chicken sosati, 'stywe
pap' with chakalaka. (sharing is caring)

468

Chicken Sosati Meal
2 sosati’s, with traditional sweet curry basting &
side

178

  

Potjie Kos

with a rich brown onion gravy

Sheba (tomato&onion relish) / chakalaka / peri-peri sauce

Rice - traditional yellow/-savoury

Garlic Chita

(limited availability).

Boboti
baked sweet curry boboti mince with raisons and
eggmix topping & traditional Cape Malay yellow
rice(no raisons)

138

  

Bougie Braai/Shisanyama

Baked Meals takes a bit longer than other food

baked in woodired oven with cinnamon and honey

thrice cooked handcut crispy potato chips

Baked with honey in woodfired oven

traditional Cape Malay yellow-rice(no raisons) or
savoury mushroom and pepper relish-rice

Salad
mixed herb lettice, cherry tomato, red onion, carrots,
cucumber, red & green peppers, olives

Peas
Buttery lemon pepper peas

Creamed Spinach
Blanched spinach with real cream.



PizzaFarmhouse Burgers

tomato, lettuce, red onion, crispy veggie patty, mixed
mushroom & pepper relish, creamy tomato sauce &
side

Build Your Own Pizza

California
margherita & smoked streaky bacon, feta, avo (put
on pizza after cooking) & creamy tomato sauce

168

Chicken Mayo
margherita & chicken mayo & avocado

168

Fungi
ham / bacon / salami with sautéd mushrooms
and red onion

148

Hawaiian
smoked gypsy ham and pineapple

148

Boerie Burger
boerewors patty, tomato relish, grilled onion & side 

BEC Burger
beef patty, bacon, egg, cheese & side

Monkey Gland Burger 
beef patty, hash brown, Monkey Gland
sauce (a warm, chunky, sweet, savory
uniquely South African sauce) & side

Mexican
shredded beef brisket, fresh tomato, fresh chili,
red onion & avocado

188

Farmhouse Beef Burger 
beef patty with our homemade basting, lettuce,
tomato, red onion, gherkins & side

Grilled Chicken Burger 
BBQ or PERI-PERI grilled chicken, mayo, lettuce,
tomato & side

Vegetarian Burger

Chicken Schnitzel Burger

Cheese Burger
beef patty, cheese, gherkins & side

margherita           +96
Value-Range : garlic / banana / red onion /
green pepper / tomato / white onion

22

36Mid-Range : olives / feta / mushroom /
peppadews / avocado /  fresh chili /
pineapple / Grilled onion

48Top-Range : gypsy ham / salami / smoked
streaky bacon / pork sausage / beef
mince / anchovies / extra mozzarella /
capers / BBQ chicken / peri-peri chicken /
chicken & mayo / jalapeno

66Deluxe : 2 boerewors  / 100g shredded
beef  brisket/ artichokes 

Boerewors
boerewors, sheba (tomato & onion relish) and grilled
onion

148

Banting Burger
2x 200g 100% pure beef patties with our
homemade basting, cheese, bacon, lettuce,
tomato, onion, feta, avocado, creamy tomato sauce
(no bun)

198

Guacamole Burger
beef patty, bacon, cheese, guacamole & side

Chicken schnitzel, mayo, lettuce, tomato & side
LEMON&HERB or PERI-PERI

Farmhouse Pizza
shredded beef brisket, grilled bbq chicken, smoked
streaky bacon, BBQ sauce & Garlic/Chili/Both

188

Peri Chicken Chakalaka 
Peri-peri chicken, chakalaka, red onion & garlic

168

Jalapeno Bomb
beef patty, bacon, jalapeno, fresh chili, cheese &
side

LRG
Roman style thin base pizza

106

Single
Burger

Hunga
BusterBigBoy

number of  100g patties==>

116

126

126

126

321

CHOICES FOR BEEF/BOEREWORS PATTIES
1) PATTIES (SMASHED) WITH OR WITHOUT ONION
2) SEPERATE WITH BASTING 
3) MADE INTO ONE BASTED (BigBoy & HungaBuster)

Every day 11h00 to 14h30 except NO pizza on Mondays

BUN CHOICES
1) BRIOCHE BURGER BUN
2) ROOSTERBROOD
3) VETKOEK
4) NO BUN

106

106

106

116

+66+34106



Kiddies Beverages
Mineral Water 600ml 26
still / sparkling
Juice
orange / mango orange / tropical / guava / apple

29

Sodas
coke / coke zero / sprite /  fanta orange / cream soda /
stoney ginger beer  

36

Lipton Ice Tea
peach / lemon

36

Chicken strips & Chips
Ham & Cheese toastie & Chips

Fish fingers & Chips

59
59
59

Mocktails 

Redbull 44

Smoothies
Berry Bash

69

Milkshakes
Strawberry / Vanilla / Banana / Lime /
Bubblegum / Milo / Chocolate

49

Artisan Freezos

Passion Fruit

Strawberry
Litchi

59

Artisan - Berry Bash / Tropical-
Paradise / Biscoff / Cappuccino  /
Nutella

59

Pina Colada (freezo)

Margarita (freezo / straight up)
No-jito (freezo)

Strawberry Daquiri (freezo)
Virgin Bloody Mary

mix berry & fruit juice, honey & yoghurt
Nutty-Nana 
Spiced Chai tea, peanut butter, banana, yogurt 

Tropical Paradise
pineapple, banana, passion fruit & yoghurt, fruit
juice

Nestlé / Milo 36
Artisan
biscoff / horlicks / Nutella

49

Hot Chocolate

Scone: 
with whipped cream, jam, cheese & butter

Lemon meringue
with whipped sweetened cream

Apple crumble
with whipped sweetened cream

Homebake 39

Pancakes
Cinnamon sugar pancakes, ice cream or
whipped cream, with choice of topping
Caramel banana pancakes, ice cream or
whipped cream
Blueberry pancakes, fresh blueberries, ice
cream or whipped cream, with blueberry
sauce
+R20 extra for gluten free pancakes

39

49

Desserts & Cakes

8 Layered Dark Chocolate
Ganache Cake

69

TOPPINGS:  honey / maple syrup / golden
syrup 

54Peppermint Crisp tart
traditional frozen peppermint crisp tart

Carrot Cake 54
carrot cake with real cream cheese frosting

Burger & Chips 89

59

Kids u12y & sitdown

69

Tisers 38
apple / red grape

Artisan TOPPINGS (+R12): mango /
blueberry / chocolate / passion fruit /
Biscoff / Nutella



Alcohol
Not for sale to persons under 18 years

Mix

Whiskey/Bourbon

Vodka

Brandy

Gin

Bells R25 per tot
Southern Comford R25 per tot

Jameson R50 per tot

Smirnoff R25 per tot

Gordons London Dry R25 per tot

Klipdrift R25 per tot

Cocktails 

Don Pedro
either with Kahlúa / Frangelico / Whiskey

66

Ciders
savanna dry / flying fish lemon 44

48

Bloody Mary
vodka, tomato juice, worcestershire sauce,
tabasco

88

Pina Colada (freezo)

Margarita (freezo / straight up)
Mojito (freezo)

Strawberry Daquiri (freezo) 

28

12

Mix (200ml)
Dry Lemon /  Tonic Water /
Ginger Ale / Lemonade /
Soda Water

Cordials
Kola Tonic / Lime / Passion
Fruit

Beer
castle lite / black label 

Windhoek Draught / Stella Artois

38 64 176

68 192

64 176

64 176

68 192

66 186
Sauvignon Blanc
Van Loveren

Chardonnay
Van Loveren

Chenin Blanc
Van Loveren

Rosé
Van Loveren Chardonnay/pinot
noir

Pinot Noir
Van Loveren

Gewürztraminer
Van Loveren 

250ml

66 186

66 186

66 186

185

66 186
Merlot
Van Loveren

Shiraz
Laborie

Cabernet Sauvignon
Van Loveren

Sparkling Wine
JC Le Roux Le Domaine
JC Le Roux La Chanson
JC Le Roux La Fleurette

Pinotage
Van Loveren

House Wines 

Semi Sweet-chenin blanc

Dry White-sauvignon blanc 38
38

Red-cabernet sauvignon 38

Fortified Wines
Old Brown Sherry
Port

35

Absolute R40 per tot

Bombay R40 per tot

Mimosa
Glass Bottle

750ml150ml
Van Loveren Papillon 55 196

Corkage fee: white wine R45 / Red R35 / sparkling R45

Aperitif

Liqueur

Shots

Jagermeister

Frangelico
Coffee Liqueur
Amarula

Tequila

Cape Velvet

Springbokkie
Melktertjie

55

50

60
Peppermint
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	Food From Farmhouses all over the world
	The Farmhouse Restaurant opened its doors on the 11th of October 2004 The building itself strongly reminds of a farmhouse and being surrounded by shadow trees, reveals a restful and farmy look.
	Two trees were also planted at the rear entrance of the Restaurant, their names being Wilhelmina and Jacoba. “THE FARMHOUSE” has the name that spoke to the original owners, Christo and Lizette Franken, and the theme was taken throughout the whole business. Now also offering traditional meals from all over the word.
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	+12
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	Flavouring Options
	+6
	+32
	+22
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	Artisan flavouring
	Cortado
	Flat White
	Café Bombón (railway coffee)

	Coffee
	Americano/Long Black
	Dirty Chai Latté
	Mochaccino

	Cappuccino
	Iced Matcha (Lrg)

	Café Latté
	Iced Coffee (Lrg)
	Espresso Martini
	SUPERFOOD HEALTH DRINK BLENDS


	Tea
	DILMAH
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	Breakfast -
	Farmhouses around the world
	Whole day breakfast
	Sunrise

	109
	Early Bird


	Eggs Benedict
	119
	Frankie Lane
	2 eggs, 3 bacon
	tomato, chips/hashbrown & toast


	169
	Farmhouse
	3 eggs, 3 bacon, boerewors, tomato, chips/hashbrown & toast


	119
	Original American

	119
	Traditional English

	149
	South African
	English Breakfast

	169
	2 eggs, 3 bacon, 2 pork sausage, mushrooms, baked beans, hash brown, tomato, chips & toast

	189
	Benedictus

	169
	Steak, Egg & Boerewors

	129
	Chicken Livers Breakfast

	129
	Putu Pap & Boerewors


	French Toast
	Traditional French Toast
	119
	American Toast
	Monte Cristo

	119
	Breakfast Bowl

	119
	R10 extra for gluten free muesli


	Omelette
	Traditional French Omelette
	159
	Salmon Bagel

	149
	Herbivore Hero

	159
	California

	169
	Banting



	Lunch -
	Farmhouses around the world
	Chicken Schnitzel
	chicken schnitzel with a choice of mushroom sauce / cheese sauce / cheddamelt & side

	Parmigiano(Parma)
	138
	148
	lunch available from 11h00
	166
	Line Fish
	“catch of the day” grilled then poached in lemon butter or battered in a beer batter & side (limited availability)

	Garlic Chita
	Thin pizza base brushed with extra Virgin olive oil, Garlic, parmesan, mozzerella, baked to perfection


	Baked Meals
	Soup of the day

	138
	Boboti
	served with sourdough toast (limited availability)

	Chicken Livers starter
	traditional / hot peri-peri with sourdough toast


	118
	Lambs Liver
	lambs liver served with mash potato & mix pepper relish / onion & tomato relish / grilled onion
	baked sweet curry boboti mince with raisons and eggmix topping & traditional Cape Malay yellow rice(no raisons)

	Cottage Pie

	138
	mince with carrots & peas, mashed potato topping & side
	Farmhouse salad
	mixed herb lettice, cherry tomato, red onion, carrots, cucumber, red & green peppers, olives


	Bougie Braai/Shisanyama
	178
	Monkey Gland Sirloin Steak 250g
	Greek salad
	succulent sirloin steak grilled to perfection with Monkey Gland sauce(a warm, chunky, sweet, savory uniquely South African sauce) & side
	farmhouse salad with feta, olives & extra virgin olive oil



	148
	Chicken Caprese salad

	178
	Chicken Sosati Meal
	2 sosati’s, with traditional sweet curry basting & side


	Sides
	Salad

	Hand Cut Chips
	Creamed Spinach
	Butternut
	Peas
	Creamy Potato Mash
	with a rich brown onion gravy

	Putu Pap - stywe pap /-krummel pap
	Baby Carrots
	Rice - traditional yellow/-savoury

	208
	“Braaibord”
	Lamb chop, traditional chicken sosati(sweet curry sauce), boerewors, “braaibroodjie” & "krimmel pap" with sheba(tomato & onion relish)


	468
	Shisanyama
	BBQ basted meat - 2 lamb chop, 2 x 250g steak, 2 boerewors, 2 x chicken sosati, 'stywe pap' with chakalaka. (sharing is caring)


	Potjie Kos
	(limited availability).

	208
	Oxtail
	slow braised oxtail potjie, yellow rice & side


	208
	Waterblommetjie Bredie
	lamb slow-cooked with waterblommetjies, in a rich savory sauce, yellow rice & side


	258
	Lamb Shank
	lamb shank baked in our woodfired pizza oven, placed on a bed of mash and smothered in red wine gravy & side.




	Farmhouse Burgers
	Pizza
	Roman style thin base pizza
	LRG
	148
	Fungi
	Hawaiian
	Hunga Buster

	148
	+34
	106
	+66
	Grilled Chicken Burger

	148
	Boerewors
	116
	Chicken Schnitzel Burger

	168
	Peri Chicken Chakalaka
	106
	Vegetarian Burger

	168
	California
	Boerie Burger
	106
	boerewors patty, tomato relish, grilled onion & side

	Farmhouse Beef Burger
	106
	106
	Cheese Burger
	116
	Monkey Gland Burger
	Guacamole Burger
	126
	126
	Jalapeno Bomb
	126
	BEC Burger

	Banting Burger
	198
	Chicken Mayo

	168
	Mexican

	188
	Farmhouse Pizza

	188
	shredded beef brisket, grilled bbq chicken, smoked streaky bacon, BBQ sauce & Garlic/Chili/Both

	Build Your Own Pizza
	margherita           +


	Kiddies
	Ham & Cheese toastie & Chips
	Chicken strips & Chips
	Fish fingers & Chips
	Burger & Chips

	Milkshakes
	Strawberry / Vanilla / Banana / Lime / Bubblegum / Milo / Chocolate
	Artisan - Berry Bash / Tropical- Paradise / Biscoff / Cappuccino  / Nutella


	Desserts & Cakes
	TOPPINGS:  honey / maple syrup / golden syrup
	Artisan TOPPINGS (+R12): mango / blueberry / chocolate / passion fruit / Biscoff / Nutella
	Pancakes
	Cinnamon sugar pancakes, ice cream or whipped cream, with choice of topping
	Caramel banana pancakes, ice cream or whipped cream
	Blueberry pancakes, fresh blueberries, ice cream or whipped cream, with blueberry sauce
	+R20 extra for gluten free pancakes

	Homebake
	Scone:
	with whipped cream, jam, cheese & butter

	Lemon meringue
	with whipped sweetened cream

	Apple crumble
	with whipped sweetened cream


	Peppermint Crisp tart
	traditional frozen peppermint crisp tart

	Carrot Cake
	carrot cake with real cream cheese frosting

	8 Layered Dark Chocolate Ganache Cake
	Beverages
	Mineral Water
	600ml
	still / sparkling

	Juice
	orange / mango orange / tropical / guava / apple

	Sodas
	coke / coke zero / sprite /  fanta orange / cream soda / stoney ginger beer

	Tisers
	apple / red grape

	Redbull
	Lipton Ice Tea
	peach / lemon


	Hot Chocolate
	Nestlé / Milo
	Artisan
	biscoff / horlicks / Nutella


	Artisan Freezos
	Strawberry
	Litchi
	Passion Fruit

	Mocktails
	Margarita (freezo / straight up)
	No-jito (freezo)
	Pina Colada (freezo)
	Strawberry Daquiri (freezo)
	Virgin Bloody Mary

	Smoothies
	Berry Bash
	mix berry & fruit juice, honey & yoghurt

	Nutty-Nana
	Spiced Chai tea, peanut butter, banana, yogurt

	Tropical Paradise
	pineapple, banana, passion fruit & yoghurt, fruit juice



	Alcohol
	Not for sale to persons under 18 years
	Beer
	castle lite / black label
	Windhoek Draught / Stella Artois

	Glass
	Bottle
	150ml
	Mimosa
	750ml
	196
	Van Loveren Papillon
	250ml
	Gewürztraminer

	186
	Van Loveren
	Sauvignon Blanc

	176
	Van Loveren
	Chardonnay
	Van Loveren


	192
	Ciders
	savanna dry / flying fish lemon

	Don Pedro
	either with Kahlúa / Frangelico / Whiskey


	Cocktails
	Bloody Mary
	vodka, tomato juice, worcestershire sauce, tabasco

	Margarita (freezo / straight up)
	Mojito (freezo)
	Pina Colada (freezo)
	Strawberry Daquiri (freezo)
	Chenin Blanc
	Van Loveren


	176
	Rosé

	176
	Van Loveren Chardonnay/pinot noir
	Pinot Noir

	192
	Van Loveren
	Pinotage

	186
	Van Loveren
	Merlot
	Van Loveren


	186
	Shiraz
	Laborie


	186
	Cabernet Sauvignon

	186
	Van Loveren

	Mix
	Cordials
	Kola Tonic / Lime / Passion Fruit

	Mix (200ml)
	Dry Lemon /  Tonic Water /  Ginger Ale / Lemonade / Soda Water


	Whiskey/Bourbon
	Bells R25 per tot
	Southern Comford R25 per tot
	Jameson R50 per tot

	Vodka
	Smirnoff R25 per tot
	Absolute R40 per tot

	Brandy
	Klipdrift R25 per tot
	Sparkling Wine

	185
	JC Le Roux Le Domaine
	JC Le Roux La Chanson
	JC Le Roux La Fleurette

	House Wines
	Semi Sweet-chenin blanc
	Dry White-sauvignon blanc
	Red-cabernet sauvignon

	Fortified Wines
	Old Brown Sherry
	Port

	Aperitif
	Jagermeister

	Liqueur
	Frangelico
	Coffee Liqueur
	Amarula
	Cape Velvet
	Peppermint

	Gin
	Gordons London Dry R25 per tot
	Bombay R40 per tot

	Shots
	Tequila
	Springbokkie
	Melktertjie



