
          

bar menu

Snacks
Aubergine jalapeño popper 90

Biltong (DF,GF) 95
Droëwors (DF,GF) 85

Sandwiches

The club 145
Free range roasted chicken, smoked house cured bacon, avocado,

marinated tomato, ciabatta

Caprese 155 (V)
Marinated heirloom tomatoes, Puglia burrata, basil emulsion, olive focaccia

Seared Grass-fed free-range beef (DF)  160
Pickled and fermented garden vegetables, mustard leaf salad, sourdough

Desserts
Dark Chocolate Mousse,  Coconut Sorbet,  cacao nib (vg)  95

Hazendal olive oil, orange salt

Warm cinnamon churros (DF)  55
Hot chocolate sauce

Hot hazelnut & Biscoff Cookie 85
Spekuloos ice cream

Hazendal signature burger 175
House-ground beef patty, lyonnaise onions, smoked tomato 

chutney, Klein River Colby cheese, triple-cooked chips, 
green salad

Classic Caesar salad 150
Baby gem lettuce, white anchovies, parmesan shavings, herb croutons, Caesar dressing

 

Greek salad (GF,V) 140
Garden lettuce, Dalewood fromagerie feta cheese, 

Kalamata olives, herb dressing

Slow-cooked pork belly bao bun (DF)  65
Pickled apple and jalapeño ketchup, sauerkraut

Chilli  squid (DF)  175
Fried baby courgette, avocado chillie purée

dairy-free (DF)  and gluten-free (GF)  options available.  Vegetarian (V) ,  Vegan (VG)

Braised Saldanha bay mussels (DF)  145
Leeks, bacon, cider, toasted focaccia

32 day-aged limousin beef(GF)  345
Triple-cooked chips, garden salad, aubergine miso ketchup


