THE HERITAGE GARDEN

@GRANDEPROVENCE

Meal Preparation Time: 30min +

BREAKFAST (09:00 - 11:15)

FARMER'S BREAKFAST
Egg, Bacon, Mushrooms, Sausage,
Tomato and toasted Farm bread

EGGS BENEDICT
Poached egg, Ham or Spinach & Hollandaise sauce
Served on toasted Farm bread

SCRAMBLED EGG & BACON
Served on toasted Farm bread

CHICKEN LIVERS & FRIED EGG
Served on toasted Farm bread

SMASHED AVO & ROASED CHERRY TOMATOES
Served on toasted Farm bread

3 EGG OMELETTE
With Ham or Spinach and mature cheddar cheese

GRANOLA BOWL
Granola, plain low fat yogurt & fresh fruit

LUNCH (12:15 - 16:00)
WEST COAST FRESH OYSTERS X 3

QUICHE SERVED WITH SIDE SALAD

Spinach, Baby Marrow & Cheddar Cheese OR
Butternut, Bacon & Feta

CHEF PAULSS PIES
Chicken or Beef Pie served with salad & gravy

CLASSIC CAESAR SALAD
Cos lettuce, Bacon, Egg, Anchovies, shaved
Parmesan & dressing

CAESAR SALAD WITH CHICKEN
Chicken, Cos lettuce, Bacon, Egg, Anchovies,
shaved Parmesan & dressing

SESAME CHICKEN SALAD

Sesame chicken, cabbage, bell peppers, red onion,
corn & roasted peanuts served with a sweet chilli,
lime & ginger dressing

R&5

R75

R65

R75

R65

R75

R70

R90

R&5

R&5

R&5

R105

R115

PRAWN, AVO AND PAPAYA SALAD
Lettuce, Prawn, papaya, avocado, sweet corn,
chilli caramel

TRADITIONAL BOBOTIE
Served with rice, salad & Mrs Balls chutney

BEEF BURGER
150g Patty topped with mature Cheddar,

sweet onion relish & dill cucumber on a sesame bun

LAMB CHOPS
Served with Rosemary jus and potato wedges

BEER BATTERED HAKE
Served with a homemade tartar sauce &
crispy potato wedges

MUSSEL PROVENCALE
Served with grilled Ciabatta

CRUMBED CAJAN CALAMARI STRIPS

Served with pickled cucumber & sweet
pepper salad

SIDES

TABLE SALAD
Lettuce, Tomato, cucumber, peppers, onion, olives

BOWL OF POTATO WEDGES

R145

R125

R120

R165

R145

R135

R120

R75

R65

SWEETS

VANILLA ICE CREAM
Served with warm Valrhona Chocolate sauce

MALVA PUDDING
Served with ice cream

R55

R65



ANGELS TEARS

Sauvignon Blanc

Moscato Chenin Blanc
Rosé Natural Sweet/ Dry
Merlot/ Cabernet Sauvignon
Le Chocolat

GRANDE PROVENCE MCC

Brut Rosé NV
Brut 2011

GRANDE PROVENCE WHITE

Sauvignon Blanc
Chenin Blanc
Chardonnay

GRANDE PROVENCE RED

Cabernet Sauvignon
Shiraz

Merlot

FLAGSHIP

TGP White
TGP Red
Amphora

COLD BEVERAGES

Coca cola/ Light

Juice Box

Apple/ Pomegranate/ Mandarin/ Mango
Juice Box Fizz

Apple/ Grape
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WINE AND BEVERAGE LIST

GLASS

R50
R50
R50
R55
R60

R75
R75

R65
R65
R75

R75
R75
R75

R120
R150
R150

200ml
250ml

250ml

BOTTLE

R150
R150
R150
R150
R190

R340
R390

R210
R195
R265

R280
R280
R280

R440
R590
R695

R15
R35

R35

BEERS

Hey Joe, Larger 340ml
Hey Joe, Cherry 340ml
Hey Joe, Pale Ale 340ml
GIN & TONIC

Wilderer, Fynbos

Served with Pink/ Indian Tonic

HOT BEVERAGES

Rooibos Tea/ Five Roses
Americano

Cappuccino

Espresso Double

Café Latte

Mochaccino

Macchiato

Hot Chocolate

R40
R40
R40

R70

R30
R30
R36
R36
R38
R38
R38
R50



