
STARTERS /LIGHT MAIN DISHES    

(V) Soup of the Day — served with home-baked bread  R 28-00 

 Warthog Carpaccio 
Thin, cold-smoked slices served with fresh fruit and shavings of Pecorino 
cheese and spring onions, home-baked bread on the side 

 

R 58-00 
 

 Gravad Trout 
Served on a potato fritter with Dill-mustard Sauce and salad greens 

 
R 55-00 

 

 Fillet of Trout Salad 
Smoked peppered fillet of trout served on a bed of fresh, crisp greens and 
vegetables in season, topped with dill horseradish cream 

 

R 48-00 
  

(V) Platter for two (or three…)  
A variety of cold meats, carpaccio, fish paté, cheese, salad, fresh and 
preserved fruit, served with home-baked bread 

2 servings 

3 servings 

R 90-00 
R 130-00 

  
 

MAIN DISHES    

(V) Feta and (Chilli) Tomato Omelette   
A two-free-range-egg omelette, served with salad and home-baked bread 

 
R 36-00 

 Trout Pie 
Smoked trout flavoured with dill and cheese sauce, wrapped in puff pastry, 
served with salad 

 

R 52-00 

 Bobotie en Geel Rys (yellow rice) (± 25 min.) 
 A typical South African dish, influenced by Cape Malay culture. Baked with beef 

mince, served with fruity rice in Old Joe’s Kaia style. 
 

R 48-00 

 Fresh Whole Trout 
De-boned, pan-fried, topped with roasted almonds and lemon butter 
sauce, served with salad and baked potato  

 

R 70-00 

(V) Fried Haloumi Salad  
 Served on a bed of salad greens, drizzled with a sweet balsamic reduction 

and spring onions, home-baked bread on the side 

 

R 49-00 

À la Carte LUNCH Tel. (013) 7333045 
083 2293751 

 



MAIN DISHES (cont.)   

 Sticky Chicken Salad  
Slow-cooked drumsticks with prunes and green olives on a bed of salad 
greens, served with lemon pepper croutons  

 

R 45-00 

 Boerewors and Chakalaka  
Served with a jacket  potato, crème fraîche and salad greens 

 R 55-00 

 Beef Shin 
Slow-cooked in the oven with red wine, served with stir-fried vegetables 
on rice  

 R 70-00 

 Stir-fried Vegetable Salad in Wraps 
A variety of vegetables in season, marinated in an olive oil and herb dressing 
then flash-fried with one of the following in a wrap: 

  

• Pecorino Cheese and Olives  (V)   R 39-00 

• Smoked filleted Trout   R 48-00 

• Strips of Chicken   R 45-00 

• Chunks of Crispy Bacon  R 39-00 

CHILDREN’S MEALS  

 

 Fish Fingers 
 On French toast with salad pieces 

 
R 25-00 

 Please ask about our dessert of the day  
 

  
 

  
 

 Toasted Sandwiches 
 Cheese, tomato and ham with salad pieces 

 
R 25-00 

DESSERTS   
 

  
 

  
 


