
Starters 
FOUR TEMPURA PRAWNS         

Served with a lemon butter sauce 

 

PERI-PERI CHICKEN LIVERS         

Served with home baked ciabatta bread 

 

Salads 
SMOKED CHICKEN SALAD WITH SPICY MAYO       

Herb salad with Rosa tomato, basil, avocado and seasonal vegetables 

 

GREEK SALAD           

Herb salad with Rosa tomato, basil, avocado, Danish feta and olives 

 

SIDE GREEK SALAD TO ACCOMPANY YOUR MAIN MEAL     

Herb salad with Rosa tomato, basil, avocado, Danish feta and olives 

 

Soup and Light Meals 
VEGGIE SOUP           

Served with home baked ciabatta bread 

 

CREAM OF TOMATO AND ORANGE SOUP      

Served with home baked ciabatta bread 

 

HOME COOKED CHICKEN PIE         

Served with basmati rice and stir fry veggies or pumpkin fritters 

 

TRADITIONAL BOBOTIE WITH SAMBALS      

Served with yellow rice, pumpkin fritters and sambals 

 



Fish 
WEST COAST SOLE A LA MEUNIERE        

Add your choice of starch and stir fried vegetables 
And a lemon butter sauce  

 

TEMPURA HAKE           

Add your choice of starch, stir fried vegetables 

And a lemon butter sauce  
 

PAN FRIED KING KLIP          

Add your choice of starch, stir fried vegetables 
And a lemon butter sauce  

 

Meats 
RED WINE BASTED SEARED BEEF FILLET 250g       

Add your choice of starch, and served with stir fried vegetables  

 

LAMB SHANK – SLOW-BRAISED MOROCCAN STYLE      

Add your choice of starch, and served with stir fried vegetables  
 

ROSEMARY MARINATED GRILLED MUTTON CUTLETS 

Ladies portion  (2 Loin chops)       

Men’s portion   (4 Loin chops)       

Add your choice of starch, and served with stir fried vegetables 
 

SWEET AND STICKY PORK SPARE RIBS 

Ladies portion  (400g)        

Men’s portion   (800g)         

Add your choice of starch, and served with stir fried vegetables 
 

BACON WRAPPED CHICKEN BREAST        

Stuffed with cheese, nuts and mango and served  
with a pink pepper cream sauce 
Add your choice of starch, and served with stir fried vegetables 

 

CRUMBED CHICKEN SCHNITZEL        

Add your choice of starch, and served with stir fried vegetables 



Choice of Starch and Vegetables Choice of Homemade Sauces 
Chips        Pepper and cream sauce  

Potato wedges      Mushroom & cheese sauce  

Croquettes      Blue cheese sauce    

Mash        Cheese sauce    

Basmati rice       Lemon butter sauce   

Onion rings     

Stir-fry vegetables in season   

Pumpkin fritters with caramel sauce  

 

Desserts 
Please note that all the desserts are not always available. 

Ask your service ambassador for options and specials. 
 

CHOCOLATE VOLCANO          

 Covered with a Belgian chocolate sauce and served with cream or 
Ice cream 

 

PEPPERMINT CRISP TART        

Our own magic spin on the old time favourite 

 

FULL CREAM VANILLA ICE CREAM       

 Belgian chocolate sauce        

 Berry sauce          
 

FRESH FRUIT SALAD         

Vanilla ice cream one scoop        

 

APPLE STRUDEL WITH CARAMEL SAUCE       

Served with cream or ice cream 

 

CHEESE CAKE WITH BERRY SAUCE        

Served with cream or ice cream 



Sandwiches 
Sandwiches is served with chips, side salad and your choice of 

White or Brown bread 
 

Choice of filling: 

 

Cheddar cheese and tomato        
Mozzarella cheese, cheddar cheese, tomato and basil     
Ham, cheddar cheese and tomato       
Smoked chicken mayonnaise with pineapple and bacon    
Smoked chicken mayonnaise        
Bacon, egg and cheese         
 

Pasta 
VEGETARIAN TAGLIATELLE PASTA WITH BASIL AND OLIVES        

Our mixed roasted vegetables with olive oil, a hint of garlic, 
Cherry tomatoes, feta and fresh basil 

 

TAGLIATELLE ALFREDO WITH HOME BAKED CIABATTA BREAD            

Brown mushrooms and smoked ham served with a creamy sauce 

 

SMOKED CHICKEN TAGLIATELLE AND ROAST VEGETABLE PASTA       

Smoked chicken with mixed roasted vegetables with olive oil, 

a hint of garlic, cherry tomatoes and feta 

 

SPAGHETTI BOLOGNAISE               

Ragu sauce on spaghetti and Parmesan cheese 

 

 



Pizza 

All our pizzas are homemade and we create your own special  
Pizza just for you 

 

FOCCACIA 

 Pizza base with olive oil, garlic and coarse sea salt    

 Pizza base with olive oil, garlic and coarse sea salt and fetta   

  

 

MARGHERITA - Olive oil, organum and garlic      

OPIKOPI SPECIAL -  Salami, olives and feta      

HAWAIIAN -  Ham, pineapple and peppers       

FIJI - Bacon and banana          

REGINA - Ham and mushrooms        

VEGETARIAN - Mushrooms, green peppers, onions and fresh tomatoes   

BACON DELUXE - Bacon, mushrooms, green peppers and onions                  

DELUXE - Bacon and avocado        

BILTONG - Biltong and avocado        

MEAT LOVERS - Bacon, mince, cheese grillers and salami      

 

BUILD YOUR OWN 

Margherita pizza with cheese and any of your preferred toppings                  

 

EACH TOPPING WILL BE CHARGED FOR 

Feta, Olives, Onions, Caramelised onions, Banana, Avocado, 

Pineapple, Mushroom          

Ham, salami, bacon, smoked chicken, savoury mince,     

Anchovies, biltong          

 

 



Breakfast Menu 
Breakfast will be served between 06:30 and 10:00 

 

CONTINENTAL BREAKFAST         
 Fresh fruit, steamed dry fruit, yogurt, Variety Pastries, Dry Cereals,  
 Preserves and Cheese 
 White, brown and low GI bread 
 Fruit juices of your choice on buffet  

 

Porridge to order from waiter 

 Creamy Oats with cinnamon and nuts or; 
 Traditional creamy “’Mieliepap”’ (South African style)   

 

 

Hot Breakfast 
FRENCH TOAST          

Ciabatta bread dipped in egg with fried Banana and Streaky Bacon    

Served with maple syrup; or 
 

 Ciabatta bread dipped in egg with maple syrup – plain                            

 

EGG BENEDICT                                                                                   

Two poached eggs, with Hollandaise sauce on an English muffin with rocket  

Choose one of the following to Add 

Bacon ◦ Parma Ham ◦ Smoke Trout                                                                  
 

AVO OMLETTE                                                                                              

Deconstructed 3-egg omelet filled with Cheddar, Mozzarella.  
Loosely topped with fresh Avo, Streaky bacon and Danish  
style feta, drizzled with a Basil pesto mayo and served with  
pan fried cherry tomatoes                                



CREATE YOUR OWN OMLETTE  

 Cheddar cheese or feta or mozzarella                                                        
 Savory mince                        
 Ham                           
 Bacon (3 rashers of streaky bacon)                       
 Onions or tomatoes or peppers or mushrooms                                 

    

FRESHLY BAKED CROISSANT                                                                     

Served with scrambled eggs, bolognaise sauce  
and topped with cheddar cheese 

 

TUNE PANCAKE                                                                                                

Baked Pancake with tuna, cheese, sweet and sour cucumber  
and butter sauce  

 

ON THE RUN BREAKFAST                                                                              

2 fried eggs, 3 rashers streaky bacon, mushrooms and cherry tomatoes. 

 

Fruit Juices 
Orange, Fruit Cocktail, Apple, Cranberry        

Soft Drinks 
Coke, Coke light, Coke Zero, Tab, Sprite, Sprite Zero, Cream soda     

Fanta grape, Fanta Orange, Granadilla Twist      

Tonic water, Dry lemon, Ginger ale, Soda water, Lemonade    

Still water, Sparkling water          

Still water 750ml, Sparkling water 750ml       

 

Teas and Tizers 
Appletizer, Red Grapetizer          

Ice Tea Peach, Ice Tea Lemon, Ice Tea Peach Light      



Hot Beverages 

Coffee 
Filter Coffee, Espresso     Mug Cappuccino    

Mug Coffee       Decaf Cappuccino    

Double Espresso      Hot Chocolate                
Americano       Café Latte     

Cappuccino      Moccacino     

 

Teas           

Five Roses, Rooibos, Green Tea, Earl Grey        
 
Ask the waitron for Other blended teas       

 

 

 

 

 

 



Waffles 

Plain Waffle 
Freshly baked waffles served with your choice of      
Ice Cream or Whipped Cream - Plain no sauce 
 

 Maple Syrup         
 Caramel Sauce         
 Chocolate Sauce         
 Berry Sauce         

 

Connoisseur Waffles 
 

Apple Strudel Waffle 
 

 Apple and cinnamon Waffle served with a Caramel Sauce and   
your choice of Cream or Ice Cream 

 

Banoffee Waffle  
 

 Waffle served with caramel sauce and banana and your    
choice of Cream or Ice Cream 

 

Black Forrest Waffle 
 Black forest filling served on the waffle with your choice of   

Cream or Ice Cream 

 

Bar-One Waffle 
 Bar-One spread on a waffle with your choice of Ice Cream or   

Cream 

 



White Wine –Per Bottle only 

Porcupine Ridge Sauvignon Blanc        

Porcupine Ridge Chardonnay        

Wolftrap White          

Diemersdal Sauvignon Blanc         

Diemersdal Chardonnay         

De Krans Chenin Blanc         

Grunberger Freudenlese         

 

Rose Wine – Per Bottle only 
Wolftrap Rose           

 

Red Wine – Per Bottle only 
Porcupine Ridge Cabernet Sauvignon       

Porcupine Ridge Merlot         

Porcupine Ridge Syrah         

Wolftrap Red           

Beyerskloof Pinotage          

Nederburg Baronne          

Diemersdal Merlot          

Diemersdal Pinotage          

Chocolate Block          

 
 
 



House Wine 
The Wolftrap from Boekenhoutskloof is sold per glass 

White wine per glass          

Red Wine per glass          

Rose Wine per glass          

 

Champagne – Per Bottle Only 
JC Le Roux La Domaine         

JC Le Roux La Fleurette         

JC Le Roux La Chanson         

 

Coolers and Ciders 
Savanna Dry and Savanna Light        

Le Coq Fruit Beverage (Mojito / Blue Lagoon / Margarita)     

Beers 
Black Label, Amstel, Amstel Lite, Castle, Castle Lite     

Windhoek Lager, Windhoek Light        

Heineken, Millers          

Windhoek Draught, Flying Fish Lemon       

Spritase Premium Export Lager        

Volfas Engelman Lager         

Volfas Engelman Pilsner         

 

 

 


