Winter Lunch Price Special

Hearty Home Made Soup of the day 25
With Freshly Home Baked Bread

Grilled Pork Sausages 35
Served with Oven Baked Balsamic Tomatoes &
Olive Oil Mashed Potatoes

Creamy Chicken Livers 35
Served in a Pita Pocket with Potato Wedges or a
Green Salad

Tortilla Wrap filled with Traditional 45
Cape Malay Bobotie

Served with a Side Salad or Spicy Potato Wedges,
Caramelized Coconut Banana & Chutney

Brown Mushroom Tagliatelle 45
Oven-Grilled Brown Mushrooms with Garlic, Onion,
Fresh Herbs, White Wine, Cream & Parmesan
Cheese, topped with Tagliatelle

1802 Gourmet Beef Burger 48
With Fresh Tomato, Feta Cheese, Bacon, Onion
Marmalade, Fresh Salad Herbs & Potato Wedges

Fragrant Chicken & Vegetable Curry 49
Served with Basmati Rice & Popadom

Warm Roast Sirloin of Beef Salad 55
Fresh Garden Greens, Roasted & Marinated
Vegetables with Balsamic Reduction

Beer Battered Line Fish 68
With Sweet Potato Wedges & Tarter Sauce

A Duo of Cape Malay Bobotie & 75
Traditional Chicken & Leek Pie
Served with Seasonal Vegetables & Basmati Rice

Toasted Samie’s with a Side Salad or

Potato Wedges

. Smoked Ham, Fresh Tomato 32
& Mozzarella

o Chicken Mayonnaise, Bacon, Avocado & 38
Micro Herbs

FOR GROUPS OF 8 OR MORE GUESTS,
A 10% SERVICE CHARGE WILL BE ADDED

Warm Tuisgemaakte Sop van die dag 25
Met Tuisgebakte Brood

Geroosterde Vark Worsies 35
Bedien met Gebakte Balsamiese-Tamaties &
Olyfolie Kappokaartappel

Romerige Hoender Lewertjies 35
Bedien in 'n Pita Broodjie met Aartappel Wiggies of
'n Groen Slaaitjie

Tortilla met Tradisionele Kaap Maleise 45
Bobotie

Bedien met ‘n Klein Slaaitjie of Aartappel Wiggies,
Gekaramelliseerde Klapper Piesang & Bladjang

Bruin Sampioen Pasta 45
Oond-Geroosterde Bruin Sampioene met Knoffel,
Uie, Vars Kruie, Witwyn, Room & Parmasan Kaas
bedek met “Tagliatelle”

1802 Lekkerbek Biefburger 48
Met Vars Tamatie, Feta, Spek, Uie-Marmelade,
Vars Kruie & Aartapple Wiggies

Aromatiese Hoender Kerrie Gereg 49
Met Basmati Rys en Papadom

Warm Geroostrde Beeslende Slaai 55
Vars Tuinslaai, Geroosterde & Gemarineerde
Groente met Balsamiese Stroop

Lynvis in 'n Bierdeegie Gebak 68
Met Patat Wiggies en Tartaar Sous

'n Tweeling van Kaap Maleise Bobotie 75
& Outydse Hoender & Preie Pasty
Bedien met Seisoen Groente & Basmati Rys

Geroosterde Toebroodjies met 'n Slaaitjie of
Aartappel Wiggies

. Gerookte Ham, Vars Tamatie 32
& Mozzarella

. Hoender Mayonnaise, Spek, Avokado 38
& Baba Kruie

VIR GROEPE VAN 8 OF MEER GASTE,
WORD ‘N 10% DIENSFOOI BYGEVOEG



SWEETS & DESSERTS

d’Ouwe Werfs Famous Baked Cheesecake
Apple & Berry Crumble

(served with Cream or Ice Cream)

Dark Chocolate & Orange Cake

Carrot Cake

Lemon Meringue

Pancake with Lemon, Maple Syrup &
Cinnamon Sugar

Home made Milktart with Cinnamon
Koeksisters 2x Cocktail

Scones

(served with Cheese, Cream & Hillcrest Jam)

IETS SOETS & NAGEREGTE

d’Ouwe Werf se Beroemde Gebakte Kaaskoek
Appel & Bessie Krummel

(bedien met Room of Roomys)

Donker Sjokolade & Lemoen Koek
Wortelkoek

Suurlemoen Meringue

Pannekoek met Suurlemoen, Esdoring Stroop
& Kaneel Suiker

Tuisgebakte Melktert met Kaneel

Koeksisters 2 x Mini

Botterbroodjies

(bedien met Kaas, Room & Hillcrest Konfyt)

DRINKS & DRANKIES

Cold/Koud
Softdrinks/Koeldrankies 200ml
Softdrinks/Koeldranke 330ml
Cordials

Graptisers Red & White/Rooi & Wit
Appletiser

Rock Shandy

Mineral/Minerale Water 500ml
Mineral/Minerale Water 1000ml
Milkshake/Melkskommel
Fruitshake/Vrugteskommel

Iced Coffee/Yskoffie

Fresh Fruit Juice/Vars Vrugtesap

Hot/Warm

Filter Coffee/Filter Koffie
Americano/Espresso Koffie
Espresso Single/Enkel
Espresso Double/Dubbel
Cappuccino

Café Latte

Hot Chocolate/Warm-Kakao
Decaffeinated Coffee/Gedekaffinieerde Koffie
Tea/Tee Ceylon, Rooibos
Tea/Tee Earl Grey, Mint.....

25
24

23
23
22
22

18
14
25

25
24

23
23
22
22

18
14
25

12
14

17
17
29
11
20
22
22
22
13

11
10
13
13
15
16
12
10
12

"“Chere is no ODincerar Love

than the Eove of ~Sfood’

- George Bernard Shaw



