w MAINS

soup of the day 75
P E P P E R TR E E house-made sourdough bread
ART STABLE + COFFEE SHOP crumbed free range chicken salad 106

salad greens, tomato, danish feta, toasted macaa’amia,

HVOCHC{O & onion marmalaa’e

vegan quinoa & lentil salad 98
toasted pump/(in Seeds, roasted bulfernut, beetroot, /ettuce,
garden celery, brown mushroom & avocado
wild mushroom risotto 105

grana padano parmesan & broccolini

pasta’s (gluten-free available R15)
S T A R T E R S (v) basil pesto linguine 96

11h30am - 4pm avocz{do, fcta, 0/1'vcs, roasted peppers & gzzm’cn rocket

bolognaise linguine 98
beef mince & pomodom
platter for one 48
dalewood brie, boerenkaas, feta créme,

creamy mushroom penne 105
ginger crumb, house pickle & flatbread

SIH()]{EGIP()I’A' I‘I'HG,, IHL]S[H'()()IU &Pfql]dl]f PE’IDPEF

Add 100% kudu burger on grilled polenta
rooibos infused kudu carpaccio or sourdough bun 110
& sweet mustard 32
sliced lamb roast &

mus/n‘oom OI‘PCPPCI‘ sauce I’Vl'f/I I‘OSé’ITIan/

) roasted sweet - & spring potato
aubergine hummus 34 pring p

}IOLISG-ITIHG’G bHSI]Pé‘SfO 14

(v) lentil & chickpea burger on a
Soura’ougﬁ flatbread 18
sourdough bread roll or polenta 95
creamy roasted plum avocado green harissa with rosemary
tomato soup 52 roasted sweet - & spring potato
basil pesto & toasted cheddar on

house-made sourdough bread free range chicken schnitzel 112
f the d 48 sweet p()tato mas]L farm Vegefab/es, pz’c/(/e red Cabbage,
soup o e day hollandaise & gezrden rocket
house-made sourdoug/z bread

hoenderhutspot curry 115

1(1-‘6‘6’*1‘3115'6’ ClYI'CkEH. I%I”IH Vé’gﬁ’félb](:‘S HHd [)I‘()Y’VH rice

//% %0‘( é/{ﬂ o/ traditional beef bobotie 120

turmeric root brown rice, roast sweet potaz‘o,

gam’en Vegetab/es & SHIHbH/S
//e f/‘a&'éy stone mit? our

lamb shoulder 152
[ turmeric root brown rice, farm Vegetab/es,

roasted sweet potato & jus
wheal a/a/@ 7] /Mc{«aa our

/(ab‘am/(/ grown Non-GH0D

f(}//(afm faﬁ/ms’b}/e 700%
sourdough bread

A service charge of 12.5% will be added to you bill for groups of 8 people or more



