
S I D E S D E S S E R T S

B U R G E R S

Soup of the day

Mash

Veggie Wraps

Classic Greek Salad

Fries
Amarula Baked Cheesecake

Garden Salad
Basmati Rice

SandwichSpicy or Not Thighs

Beef Burger Vegetarian Grumbed Chicken

seasonal vegetable soup, sour dough  grilled seasonal veg, peppers, greens, basil,
pesto mayo & lettuce

lettuce tomato olives, feta, cucumber &red
onion

chesse & tomato 
chicken mayo choice of bbq or spicy thighs

deluxe greenfields burger, 
mushrooms, haloumi

grilled chicken breast,
coleslaw, jalapeño

all burgers served on toasted brioche roll, hand cup chips

95

35

115

95

35
120

35

35

75
85

150

180

double beef patty, grilled
bacon, cheese

Linguine Puttaneca 155

olives, anchovies, sundried tomatoes, crispy
capers

175 165

ROOM SERVICE MENU



S I D E S D E S S E R T S

B U R G E R S

Soup of the day

Mash Chocolate Fondant

Grilled Linefish

 Marinated Chickpea Salad

Fries Amarula Baked Cheesecake
Garden Salad
Basmati Rice

Local Cheese Platter

250g Ribeye Steak

Prawn Bowl Butter Chicken

Bbq chicken thighs Grilled Lamb Cutlets

Crispy Calamari

Beef Burger Vegetarian Crumbed  Chicken

Braised Oxtail

seasonal vegetable soup, bread rolls roasted garlic mash, baby spinach, salsa verde

pearl couscous, chickpeas, rocket, feta, raisin,
mint, paprika dressing

buttered new potatoes, roasted baby carrots,
red wine jus

grilled prawns, quinoa, avocado,
pickled ginger

chicken breast in creamy tomato based
curry, basmati rice, rooti

deboned chicken thighs, hand cut chips karoo lamb cutlets, cripsy potatoes, green
beans, jus,

chicken, bacon, avocado, tomato, egg
creamy house dressing

deluxe greenfields burger, 
mushrooms, haloumi

crumbed chicken breast, coleslaw,
jalapeño, aioli

slow cooked oxtail, rich red wine sauce, mash

all burgers served on toasted brioche roll, hand cup chips

95

35 85

295

80

35 120

35
35

135

395

220 177

150 355

180

180

290

double beef patty, grilled
bacon, cheese

paprika spiced Patagonia calamari,
lemon mayonnaise

Cobb Salad 168

West Coast Mussels 145/160
creamy Cape Malay Mussels, 
toasted sourdough

Linguine Puttaneca

170

olives, anchovies, sundried tomatoes, crispy
capers

Mushroom Gnocchi   

155

exotic mushroom sauce, baby spinach,
parmesan shavings

Fish & Chips 177
beer battered hake, hand cut chips, tartar
sauce

175 165

Seafood Platter 
west coast mussels, grilled calamari, line fish, grilled prawns

475/650

Seasonal Vegatables 35

STARTERS

ADD PRAWNS 65

Springbok Carpaccio
wild rocket, avocado,. balsamic dressing, fresh parmesan

150

MAINS

Allergen Notice: Please inform your server of any food allergies before ordering. While we take precautions,
our kitchen handles milk, eggs, wheat, soy, peanuts, tree nuts, fish, and shellfish, and we cannot guarantee an

allergen-free environment.

ADD CHICKEN 35


