Platters

Mediterranean Platter
Marinated Olives
Roasted Peppers
Roasted Seasonal Vegetables
Hummus
Olive Tapenade OR Avocado Smash
Sun-dried Tomato Pesto
Greek Feta
Ciabatta*
R 215

Almost Orange Platter
Duck & Fig Samoosas (4)
Chickpea Fritters OR Potato Croquettes (4)
Tomato Chutney
Tempura Zucchini
Tzatziki
Spanakopita (4)
Fillet Skewers (200g)
R 365
Half Portion — R 185

Orchard Platter
Snoek P&té OR Chicken Mayo
Pork Riblets (300g)
Prawn OR Chicken Rissoles
Haloumi
Roasted Peppers
Feta & Capsicum OR Hummus
OR Avocado Smash
Ciabatta*

R 385

Meat Platter
Rare Roast Beef Fillet (100g)
Smoked Chicken (80g)
Whole Grain Mustard
Fava Dip
Ciabatta*
With a choice of:
Sticky Pork Ribs (600g)

Pesca Platter
Prawn Rissoles (4)
Snoek Pate
Smoked Salmon
Tomato Salsa
Avocado Smash OR Hummus
Crostini*

R 310

Almost Cheese Platter
390g Cheese Selection:
Goats Cheese with Smoked
Paprika
Smoked Cheddar
Emmenthaler
Camembert
Blue Tower

OR

Gouda

Venison Carpaccio ++
(Kudu & Springbok) (160g)
OR

Thin Grilled Lamb Chops with Rosemary
and Lemon (380g)
R 490
Half Portion — R 255
(Venison Half Portion: Kudu OR Springbok)

Almost Charcuterie
Cheese Selection (2009)
Cured Antipasti Selection (100g)
Olives, Preserves and Seasonal
condiments
R 470

Warter Biscuits and Preserves
R 440
Half Portion — R 220

Salads

Almost Greek

Orchard Salad

Almost Caprese

Panzanella Salad-

Tomato Roasted Butternut Bocconcini Mozzarella (Italian bread Salad) ++
Cucumber Beetroot Seasonal Tomatoes seasonal Tomatoes
Red Onion Orange Basil and Balsamic Glaze Toasted Ciabatta
Feta Tomato R 70 (Small) Mozzarella
Marinated Olives Cucumber Basil Pesto
R 135 R 140 R 140
Salad Extras:
Smoked Chicken: R 45 Kalamata Olives: R 25
Smoked Salmon: R 125 Blue Cheese: R 60
Smashed Avo: R 35 Feta Cheese: R 50
Please note that all platters and salads serve two people.
++ Contains nuts
Hours: *We are a Mediterranean inspired restaurant therefore our
Kitchen: Bar: bread is served with exwfro virgin olive oil and no butter is
1100 = 16:00 Winter  11:00 - 16:00 _included.
Ssummer  11:00 — 17:00 Buftter will be an extra charge.

Regrettably No Corkage Allowed.

We also host weddings, private and year end functions.

All our food is freshly made upon order and might take up to
45 minutes to prepare when the kitchen is busy.




Small Plates

Serrano Ham
Spanish Serrano Ham (70g) with Olives and Ciabattini*
R 160

Carpaccio - Springbok OR Kudu - (80g) ++
Carpaccio with Crostini*
R 160

Dip Plate
Sun-dried Tomato Pesto, Hummus and Olive Tapenade
OR Avocado Mash
with Ciabatta*
R115

Snoek Paté
Snoek P&té served with Toasted Bread
R 155

Mediterranean Meat Balls
Eight Mini Meat Balls served in a Tomato Ragu
R 120

Soup of the day
Subject to Availability on Cold or Rainy Days.
Kindly enquire with your Waitron
R75

Smoked Salmon & Cream Cheese
Smoked Salmon, Caper and Dill Cream Cheese on the
side with Smoked Paprika Crostini
R 160

Chicken Drummies
Five Oven Roasted Drumettes, Glazed with Teriyaki-
Honey and Sesame
R115

Pulled Pork Belly Spring rolls
Pulled Pork Belly, Vegetables, Teriyaki Sauce
R 85

Chicken Mayo
Pulled Chicken served with Toasted Bread
R 140

Crumbed Salsa Wings
Mild Spicy Chicken wings (5)
R75
Add Smokey Mayo OR Sweet Chilli R12

Sweets

Classic Créme Brileé
R 65

Belgian Chocolate Tart
Callebaut Dark Chocolate
Served with Vanilla lce Cream
R 125

Turkish Delight Ice Cream
3 Scoop -Delicately Infused
R 80

Vanilla Ice Cream
3 Scoops
R 70

Dessert Platter
Choose Three Different Desserts from our Sweets
Selection.
R 210

Coffee Chocolate Brownies
Served with Vanilla lce Cream
R 85

Portuguese Orange Cakes
Two mini cakes served with Orange Drizzle and
Vanilla Ice Cream
R 65

Home-made Cake of the Day
Subject to availability.
Kindly enquire with your waitron for our daily
selection
R75

Sorbet Selection
Kindly enquire with your Waitron
3 Scoops
R70

++ Contains nuts

Sweet options may vary depending on availability.
Our kitchen uses ground and free nuts.

Bring your own?2 Cake fee R30 pp



