
pool & spa menu

roa s ted nu t s ,  b Iltong & droë wor s       r 3 3 0

Mix nuts toasted with paprika & old bay spice, proudly 
south African, made with our secret blend of spices

de tox                              r16 0

Passion fruit, frozen banana & mango, oats milk, fresh 
turmeric & ginger root, chai, activated charcoal

jem '  appelle a zur                       r 20 0

Blueberry, frozen banana & mango, wild honey, oats milk, 
chai, toasted coconut shavings

chaI seeds puddIng                   r9 0

Hints of cinnamon, fresh blueberries & banana, lavender 
honey

se a s alt & bl ack pepper c al a mar I          r12 5

Deep fried Calamari , crispy heads and tentacles, lemon & 
dill aioli, rustic cuts grilled lime

s almon poke bowl                    r 2 20

Sushi rice spheres, crispy kung pow salmon, salmon 
sashimi, purple slaw, Japanese mayo, rainbow heirlooms 
and baby shoots, pickled ginger, finished with a chilli soy & 
lime dressing.

Add on Avo  r15   

chIck en c ae ser wr ap                  r14 0

Char Grilled chicken, smothered with creamy caeser 
dressing, baby cos, sundired tomato and oak smoked 
back served with our famous rustic fries

avo & rye                          r1 10

Smashed Avocado, German rye, rocket & balsamic 
reduction

mue slI  bowl                        r10 0

fresh fruit and berries and Bulgarian yoghurt

I F  YO U H AV E A N Y S P EC I A L D I E TA RY R EQ U I R E M E N T S ,  FO O D A L L E R G I E S O R I N TO L E R A N C E S ,  P L E A S E I N FO R M O U R 
A S S O C I AT E S U P O N P L AC I N G YO U R O R D E R .

VEGETARIAN VEGAN PESCATARIAN

the r aIn chee se burger               r170

Toasted brioche bun brushed with homemade mayo, 
crispy onions, matured cheddar cheese, skin on fries

chIck en cobb                      r19 0

Grilled buttermilk chicken, cucumber squares, baby corn, avo, 
cherry tomatoes and crispy red onion, oak smoked bacon and 
baby leaf, dressed with traditional ranch dressing.


