
Life’s too short to drink bad wine

Beverages
SPECIALITY DRINKS
Peanut butter

Cookies & cream

Salted caramel

Peppermint

Bar one

R60

R60

R60

R68

R68

HOT BEVERAGES
Filter coffee/ Americano/ Espresso

Double espresso

Cortado

Flat white

Cappuccino 

Cappuccino with cream 

Red cappuccino

Mochacchino

Caffe latte/ Red latte

Chai steamer

Dirty chai

Hazelnut/ Vanilla latte

Hot chocolate

White hot chocolate

Rooibos/ Ceylon/ Green tea

R30

R35

R30

R30

R35

R38

R35

R45

R35

R35

R45

R45

R40

R40

R28

MILKSHAKES

Strawberry

Chocolate

Vanilla

Lime

Bubblegum

Banana

R40

R40

R40

R40

R40

R40

SOFT DRINKS

Coke/ Coke light/ Coke zero                     R30
Fanta orange/ Creme soda 
Sprite/ Sprite zero

Dry lemon/ Ginger ale/ Soda water         R30         
Tonic water/ Lemonade

Redbull                                                         R45           

Appletizer/ Grapetizer                                R45 

Iced Tea (Lemon or Peach)                       R42

500ml Still or Sparkling water                    R28

1.5L Still water                                              R39

1L Sparkling water                                       R35

Juices:                                                        R28

Orange/ Mango/ Guava

Apple/ Fruit cocktail

Lime cordial/ Cola tonic/ Passion fruit      R15

Slush Puppy                                                 R35

Skillie Skilpad smoothie                              R65

FRAPPES
Coffee Freezo

Hazelnut

Vanilla Coffee

R45

R55

R55



PEDAL POWER BREKKIE                      R135
Served on a “plankie”
Bulgarian yogurt with muesli & a dash of honey. 
A slice of sourdough, smashed with avocado (seasonal), 
topped with two poached eggs. 
Served with a  Skillie Skilpad smoothie.

HEALTH BREAKFAST                            R78
Fresh seasonal fruit served with plain yogurt, 
luxury muesli & honey.

OPEN SALMON SANDWICH                R145
Smoked salmon, créme fraîche, capers, red 
onion, cucumber, scrambled or poached eggs 
and avocado (seasonal). Served on sourdough.

SMOKED HAM CROISSANT                 R120
Fresh lettuce, tomato, avocado (seasonal), 
smoked ham with a sweet chilli mayo dressing.

BREAKFAST CROISSANT                    R125
Scrambled eggs, streaky bacon, fresh tomato, lettuce and
avocado (seasonal).

EGG & AVOCADO BOWL                     R85                    
Sautéed spinach & mushrooms with cherry 
tomatoes, feta, edamame beans and 
avocado (seasonal) topped with 1 poached egg.
Top it up with:
Bacon                                   R35
40g Salmon                          R70
200g Rump steak strips      R95

FRENCH TOAST                                  R105
Freshly baked bread soaked in an egg mixture 
served with streaky bacon topped with 
caramelized bananas, cremé fraîche and 
a dash of syrup & cinnamon.

EXTRAS
Egg                                   R8                 Cheddar/ Mozzarella                 R35         

Slice of toast                    R12                Chicken/ Liver skilpadjie           R35

Hamburger roll                R15                Boerewors                                  R40

Tomato                             R15                Savoury mince                           R45

Handcut fries                   R35                Croissant                                    R45

Mushrooms                      R35                 150g Beef patty                        R52

Streaky bacon                 R35                 40g Smoked salmon                R70

Avocado (seasonal)        R35                 200g Rump steak                     R95

 

SKILPADVLEI BREAKFAST              R155
Two eggs with mushrooms, streaky bacon, 
grilled tomato, boerewors, liver or chicken 
skilpadjie and handcut fries. Served with 
homemade bread.
ADD 150g Beef Patty R52

LIGHT BREAKFAST                           R89
Scrambled eggs, streaky bacon, grilled 
tomato and mushrooms. 
Served with homemade bread.
ADD 100g Boerewors R40

PANNETJIE BREAKFAST                 R125    
Savoury mince, chorizo, peppers, red onion, 
mushrooms and two poached eggs. 
Served with homemade bread.

STEAK BREKKIE                              R155
200g Rump steak topped with two fried eggs. 
Served with handcut fries.
Top it up with:
Avocado (seasonal)   R35
Bacon                          R35
Hamburger Bun          R15

BURGER BREKKIE                           R145
150g Homemade beef patty served on a 
toasted bun with streaky bacon, lettuce, tomato 
and red onion, topped with a fried egg. 
Served with handcut fries.

CLASSIC OMELETTE                        R120
Three egg omelette filled with bacon, 
tomato, onion, mushrooms and cheddar 
cheese. Served with homemade bread.

WILD OMELETTE                             R135                                  
Three egg omelette filled with venison meat, 
mushrooms, bacon and white sauce, topped 
with mozzarella. 
Served with homemade bread.

JOHN DEERE BOERE OMELETTE   R120
Three egg omelette filled with 150g savoury 
mince and cheddar cheese. 
Served with homemade bread.

EGGS BENEDICT
Two poached eggs served on a bed of spinach, 
on a toasted English muffin topped with 
hollandaise sauce.
BACON                                             R125

SMOKED SALMON                           R160   

JOHN DEERE BOERE BREKKIE      R125
Two slices of toast or a bun topped with 150g 
savoury mince, cheddar cheese and two fried eggs.

                             

Served unti l  11h30
Breakfast

 

   JC LE ROUX
   (250ML)

  Add Orange juice                                R28
 ...................................................................

BUBBLY __________ __________

R65
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