
SANDWICHES

SALADS

BURGERS

Café Breakfast

RCH Club Sandwich

McCarthy Salad

Prawn Cocktail

12A Fresh Vegetable Salad

Caesar Salad - (option with chicken)

Smoked Trout Salad

Chicken Cobb Salad

Café Beef Burger

Corn Beef Sandwich

Café Croissant Breakfast 

Smoked Ham Sandwich

Grilled Chicken Burger

BLTA Sandwich

Café Eggs Benedict

Steak & Egg Sandwich

Grilled Ostrich Burger

Veggie Burger

Smoked Turkey Sandwich
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crispy back bacon, pork sausage, beef sausage, sautéed mushrooms, grilled
tomato, two eggs (fried / scrambled / poached)

smoked chicken breast, fried egg, back bacon, avocado, Emmental, baby gem lettuce and tomato

chicken breast, tomatoes, avocado, beetroot, cheddar cheese, hard boiled eggs, crispy bacon

marinated queen prawns, mixed baby leaves, avocado, lime segments, Marie Rose dressing

mixed baby leaves, selected raw vegetables, house vinaigrette, avocado

baby gem lettuce, Caesar dressing, anchovies, crispy bacon, parmesan cheese, herb croutons        - with chicken
                                                                                                                                                  

marinated cherry tomatoes, grilled asparagus, orange segments, mixed baby leaves, 
honey mustard dressing, balsamic glaze

mixed baby leaves, boiled egg, avocado, grilled chicken breast, crispy pancetta, blue cheese, 
Mrs T vinaigrette

shredded lettuce, sliced tomato, onions and crispy fries - served one of 3 ways: 
Plain / Mozzarella or Cheddar Cheese / Barbeque Monkey Gland Sauce

served on rye, cabbage slaw, pickled cucumber

creamy scrambled egg, smoked salmon trout & chive crème fraîche

local smoked ham, mature cheddar, toasted baguette

baby gem lettuce, salsa fresca, lemon aioli and crispy fries

back bacon, baby gem lettuce, tomato, avocado on toasted rye bread

toasted English muffin with crispy bacon and home-made Hollandaise

grilled beef fillet, peppadew mayo, fried egg, caramelised onions, rocket, toasted ciabatta

red wine caramelised onions, brie cheese, cranberry & beetroot compote and crispy fries

home-made veggie patty, baby gem lettuce, sliced tomato, salsa fresca, lemon aioli, crispy fries

Swiss cheese, baby gem lettuce, sliced tomato, crispy bacon, avocado, cobb dressing

- All served with a side salad and fries 
- All breads can be substituted with gluten free wraps - additional

BREAKFAST

Vegetarian

- Served throughout the day

Available 24 hrs

25



SEAFOOD

DESSERTS

GRILLS

Chicken Soup

Trio of Ice-Cream

Trio of Sorbet

Chalmar Sirloin Steak

Baby Chicken Rotisserie - (limited availability)

Classic Fish & Chips

Fish Curry

Cake-of-the-Day

Pasta Primavera

Fish Cakes

Fruit Selection

Side Orders

Tiger Prawns

Ice-Cream Sundae

Penne Bolognaise

Roast Tomato Soup      - (served hot in winter & cold in summer)

Macaroni & Cheese

Catch-of-the-Day

Bea’s Cheesecake

Western Cape Cheeseboard
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taken from her book ‘A Life in Food’, Bea Tollman’s famous home-made chicken noodle broth 
with carrots, celery, noodles and a mini chicken pie

peppermint crisp / coffee / honeycomb / vanilla bean / chocolate / strawberry

please ask your waiter for details

Chalmar mature sirloin steak, Café de Paris butter, crispy fries and seasonal baby vegetables

creamy mash potato, roasted baby carrots, Mrs T’s peri-peri sauce

hake fillets coated in crispy beer batter with tartare sauce, French fries and a side green salad

served with rice, sambals and poppadums

please ask your waiter for details

lightly sautéed vegetables in a rich creamy tomato sauce served with linguine pasta

home-made with lemon aioli, crispy fries and a rocket salad

sliced fruit with honey yoghurt

grilled vegetables / creamed spinach / mashed potato / fries and chilli mayonnaise / side salad

6 tender prawns simmered in beer, white wine garlic and mild green chilli sauce with a touch of 
cream, served with basmati rice and fresh vegetables

vanilla, chocolate and strawberry ice-cream scoops in a salted caramel sauce, topped with 
caramelised white chocolate and candied pecan nuts

‘home-away-from-home’ based on the classic with a tomato sauce and parmesan

ricotta crumble, tomato crisp, herb oil

the cheesy classic!

grilled SASSI fish-of-the-day, with a lemon salsa, selection of seasonal vegetables & a mash potato cake

with lemon crème fraîche topping, strawberry syrup and fresh strawberries

4 local cheeses, toasted ciabatta, fig jelly, red onion marmalade, fig preserve, parmesan crackers

LIGHT MEALS

Available 24 hrs Vegetarian
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