
 

  

TO SHARE 

charcuterie board, homemade pancetta, biltong, droewors, cured salami, petite salad, duck liver parfait, 
onion marmalade, pickles, brioche bread  

- 300 - 

grazing board, babaganoush, humus, lemon & chive labneh, marinated olives, toasted nuts,                  
mezze vegetables, seed crackers, sourdough  

- 220 - 

cheese board, local cheese selection, homemade pineapple & lime preserve, beetroot pesto,              
drunken fig jam, seasonal fruits, crackers, toasted ciabatta 

- 280 - 

pêcheur board, homemade smoked mussels, crispy patagonian squid, smoked trout ribbons, snoek pate, 
wild rocket, lemon & pepper dressing, rye bread  

- 300 - 

 
 

SALADS 
 

black forest ham salad, burrata, preserved figs, rocket, pickled red onion, toasted almond nuts,          
honey-balsamic dressing 

- 200 - 
 

salmon nicoise salad, pan-seared salmon, baby potato, green beans, tomato, olives, soft-boiled egg, 
nicoise vinaigrette  

- 190 - 

 
mussel tabbouleh, bulgar wheat, tomato & cucumber salsa, spring onion, parsley, mint  

- 150 - 

 
chickpea & cucumber salad, red onion, cherry tomatoes, coriander, chilli flakes, feta cheese,                    

baby salad leaves, olive oil & lemon dressing 

- 120 - 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

LIGHT BITES 

fish cake, tartare sauce, pickled cucumber salad 

- 160 - 
 
 

tacos, bbq pulled pork, coleslaw, pickled red onion, guacamole, coriander 
 

or 
 

grilled prawn & avocado, tomato & onion salsa  
 

- 190 - 
 

peri-peri chicken burger, mozzarella cheese, prego sauce, tomato, onion, lettuce, coriander & yoghurt dip, 
triple-cooked chips  

- 185 - 
 

grass-fed beef burger, cheddar cheese, tomato relish, baby salad leaves, pickled cucumber, garlic mayo, 
triple-cooked chips 

- 195 - 
 

duck bitterballen, hoisin, orange aioli 

- 160 - 
 

vegetarian pita pocket, falafel balls, salad leaves, pickles, tomato, tahini-yoghurt dressing, dukkah 

- 150 – 
 

mushroom & thyme croquettes, truffle mayo 

- 130 - 
 

SWEET TREATS 
 

flourless chocolate cake, minted meringue, toasted milk gelato, chocolate grenache 

- 135 - 
 

 
white chocolate & honey mille-feuille, lavender & lime ice cream 

- 135 - 
 

golden gaytime basque cheesecake, caramel crémeux, vanilla biscuits, honeycomb 

- 135 – 
 

soft serve ice cream, chocolate/vanilla, macerated berries, almond praline shards, butterscotch sauce 

- 85 – 
 

 



 

BEVERAGES AT THE POOL 

All-Day Mocktails & Cocktails 

 

frozen classic / strawberry daiquiri  65 95 white rum, lime cordial, lime juice/ strawberries 

country house cooler 65 90 vodka, passion fruit, watermelon,            
cranberry juice 

classic nojito / mojito  55 90 
 
white rum, mint, lime, soda water 

moscow molly / mule 55 90 vodka, ginger beer, lime juice, mint   

two in a bush sunset 65 95 tequila, pineapple, grenadine,                            
two in a bush tropical cordial,  

gin taster & tonic   150 six dogs blue, kwv cruxland, inveroche amber 

monneaux 75          90 gin, lemon juice, escape fizz rosé 

whiskey sours   95 whiskey, lemon juice, egg white, cherry 
 

 

WINE BY THE GLASS 

   

hendrik lodewyk brut   115  

esc fzz rosé brut  135  

the earth beneath our feet white blend  75  

du preez sauvignon blanc  65  

anthonij rupert protea chenin blanc  70  

holden manz rothko rosé  78  

    

    

    

    


