BOSCHENDAL

L E CAFE

WINTER MENU



BREAKFAST

Served until 12:00

Le Café Omelettes

served with toast

Creamy feta and mushroom with garden herbs
Bacon and mature cheddar

Grilled mushroom and crispy bacon

Quick ‘n’ Easy
Crispy bacon, grilled tomato and egg

Health Breakfast
Fresh fruit and crunchy muesli with yoghurt

Country Breakfast

Bacon, eggs, pork sausages, tomato and mushrooms

served with toast

Continental Breakfast
A selection of Cape cheeses and country meats

R49

R49

R49

R39

R39

R55

R58



STARTERS

Haloumi Cheese R39
Pan fried to perfection and served with a light sage and quince jelly

Duo of Pate’s R36
A choice of creamy chicken liver, Cape smoked snoek pate or humus

Soup of the Day R35
Made daily and served with fresh bread

Mussels R48
Served in a mild fragrant curry sauce

Greek Salad Stack R39
Feta cheese, tomato and olives, served with a Caprese twist.

MAINS

Le Café Wraps

Jalapeno, humus and sundried tomatoes R58
Roasted peppers, chorizo and rocket R64
Haloumi and roasted Mediterranean vegetable R58
Boschendal’s Chicken Pie R75
Our famous homemade pie

Cape Malay Bobotie R85
A Cape favourite served with rice

Bangers and Creamy Mash R75
Served with sticky balsamic and onion gravy

Lamb Stew R95
Tender lamb with rosemary flavoured dumplings served with mash

Mixed greens, butternut, feta salad with roasted pumpkin seeds R68
Vintners Platter for Two R150

A selection of cured cold meats, Cape country cheeses, homemade
preserves with fresh Le Café bread.



KIDDIES

Little One’s Bobotie R30
Kiddies Banger and Mash R30
A Cheese and Tomato melt R25
Mini Chicken Pie R30
DESSERTS

Baked Cheesecake R36
The Traditional Boschendal Malva pudding R36
Zesty Lemon Meringue R36
Decadent Chocolate Brownies with ice cream R35

A MUST Cheese Platter, a selection of local country cheeses with
home made preserves and biscuits. R55



