
L U N C H



Salads & Bowls Classics
Soup & Sandwich / 115  
Cream of tomato soup & a toasted cheese sandwich

Tomato & Basil Pesto Soup / 105 
With toast 

Quiche with House-Made Tomato Chutney & Salad / 105
- Lorraine
- Spinach & feta  

Chicken Livers Peri-Peri / 125
With toasted sourdough bread
 
Calamari 150g / R165 - 300g / R225 
- Grilled lemon butter sauce   
- Salt & pepper crumb & shallow fried 
- Ponta do Ouro - peri-peri & lemon butter sauce, roasted cherry 
tomatoes

Panko Crumbed Chicken Schnitzel / 165
With fries & a cheese or mushroom sauce 

Fish & Chips / 160 
With tartar sauce 

Warm Chilli Coriander Corncake / 165 
With Franschhoek smoked salmon trout, avo, cream cheese, 
rocket & red onion

Bellevue Pie / 175 
With fries & salad 

Honey-Soy Seared Franschhoek Salmon / 265
With wilted spinach, cherry tomatoes, edamame beans 
& Asian noodles 

Red Thai Curry, Basmati Rice & Toasted Flatbread
- Chicken & prawn / 225
- Veg with basil pesto (vegetarian with shellfish) / 165  

  Burrata Caprese / 145 
Imported Italian burrata, sliced tomato, 

basil pesto, extra virgin olive oil & toasted sourdough

The Asian Salad / 135 
Warm brown rice & quinoa, broccoli, cabbage, carrot, 

baby spinach, cashews, mint, pickled ginger, 
coriander, sesame dressing & soy glaze  

- Add grilled chicken / 35

Sticky Asian Pork Belly Noodle Salad / 175 
Roasted cashews, sesame seeds & Asian salad greens

Cajun Chicken, Avo & Zucchini Ribbon Salad / 175 
Avo, artichokes, feta, seasonal greens, semi-dried 

tomatoes, lemon basil dressing & toasted almonds

Chargrilled Calamari Salad / 175 
Danish feta, avo, cherry tomatoes,

seasonal greens & vinaigrette 

Prawn & Avo Caesar Salad / 185
Herbed croutons, shaved Grana Padano, 

crispy bacon & seasonal greens

Moroccan Chicken Hummus Bowl / 165
Brown rice, cucumber, tomato, red onion, crumbled feta, 

cashew dukkha & toasted flatbread

Mexican Bowl / 175
Cumin-spiced beef mince, beans, fresh corn, 

brown rice, jalapeños, sour cream, salsa, seasonal greens & avo

Crispy Calamari Rice Bowl / 185
Salt & pepper calamari, coconut basmati rice, 

baby spinach, cucumber, edamame beans, pink ginger, avo, 
carrot & an Asian honey-soy dressing

Grills
Pork Spare Ribs, Grilled Sweetcorn & Fries 

- 400g / 235 - 800g / 375

Lamb Loin Chops / 240
3 x 100g Karoo chops, fries & Greek salad

Ribs & Wings / 295
400g pork spare ribs & 300g BBQ wings & fries

Steak with Fries, Salad or Roasted Vegetables
Fillet - 200g / 225 - 300g / 295

Sirloin - 200g / 150
Rump - 300g / 225

T-Bone - 600g / 295

Sauces / 40
Garlic, Béarnaise, Mushroom, Pepper, Cheese

Steak, Egg & Chips / 160 
200g sirloin, fried free range egg & fries

Pepper Crusted Fillet - 200g / 275 - 300g / 350
Fillet of beef, mushroom risotto, rocket, basil pesto oil 
& balsamic roasted cherry tomatoes

Grilled Fillet of Beef - 200g / 275 - 300g / 350
Spinach & Gorgonzola risotto & sundried tomato pesto

Surf & Turf - 200g / 295 - 300g / 375 
Fillet of beef, prawns, herb sauce & mature cheddar with fries



Pasta & Risotto
- Gluten-free pasta / 15 

Linguine Bolognaise / 135
Beef ragù, Italian tomato & herbs 

Linguine Alfredo / 145
Mushroom, ham & Parmesan cream

Tuscan Chicken Penne  / 175 
Parmesan cream, cherry tomatoes, Dijon mustard & 
wilted spinach
 
Prawn & Crispy Salt and Pepper Calamari Linguine / 265 
With lemon, parsley, garlic & a light cream sauce

Vegan Broccoli & Rocket Linguine / 175  
With lemon, semi-dried tomato, basil & cashew nut pesto, 
garlic & red peppers

Linguine Marinara / 275
With calamari, 6 prawns, Saldanha Bay mussels, tomato, 
white wine & fennel

Fillet Steak & Mushroom Linguine / 195
150g fillet strips, mushrooms, garlic, white wine & light cream

Prawn Linguine / 175 
6 prawns with:
- Slow-cooked tomatoes, white wine & rocket  
- Olive oil, garlic, lemon & chilli

Penne Salsiccia / 185 
With Dargle Valley® pork sausages, bacon, tomato, 
white wine, chilli, garlic, fennel, tomato & light cream 

Chicken Parmigiana Linguine / 175
Crispy chicken Parmigiana on a bed of basil pesto linguine

Artichoke Ravioli / 195    
Balsamic-grilled artichoke, zucchini ribbons, marinated 
sundried tomatoes, extra virgin olive oil, toasted pine nuts, 
rocket & cherry tomatoes

Artichoke & Zucchini Risotto / 175         
Italian artichoke purée, balsamic grilled artichoke hearts & 
salted cashews

Paella Risotto / 275 
With 6 prawns, calamari, chorizo, Napoli & extra virgin olive 
oil

Seared Franschhoek Salmon / 275 
With mushroom risotto & toasted almonds 

Toasties
Served with fries or salad

Brown, white, rye, sourdough or seed
Gluten Free / 20

    Cheese & Tomato / 75

Cheese & Ham / 80

Bacon & Egg / 80

  Feta, Mushroom & Basil Pesto / 95 

  Mozzarella, Tomato & Basil Pesto / 95

Chicken Mayo / 95

Wraps & Sandwiches
Served with fries or salad

Sourdough, health, brown or white 
Gluten Free / 20

Chicken Wrap / 140
With feta & Peppadew®  fries         

  Avo on Toast / 90  
With balsamic reduction  

- Add bacon / 30

Grilled Chicken Sandwich / 160
With avo, curry-mayo, cream cheese, red onion & 

seasonal greens, on sourdough with fries

Chicken Club / 135
Grilled chicken breast, bacon, lettuce, tomato 

& basil pesto mayo 

Bellevue Burgers 
Toasted brioche bun, lettuce, tomato & pickle & fries

 
Cheddar Cheese Beef Smash Burger / 140

BC Smash Burger / 160
Deep-fried bacon, cheddar & jalapeño 

Wagyu Beef Burger / 175
Mature cheddar cheese

Southern Fried Chicken Burger / 150
Cheddar cheese, ranch sauce & bacon jam

Chicken Prego / 120 
With creamy peri-peri sauce

   Beyond Meat Burger / 180  
Avo, tomato salsa & vegan mayo 

Vegan bread available on request



Desserts
Amarula Espresso Martini / 90
Amarula®, double tot Absolut Vodka®, freshly pulled espresso 
(available in decaf)

Freddo’s Double Caramel Ice Cream Scoop / 40 

Freddo’s Vanilla Ice Cream / 60 
With Bar-One® sauce 

Dark Chocolate & Pecan Nut Brownie / 95
With vanilla ice cream & chocolate sauce 

Crème Brûlée / 75

Liquid-Centered Chocolate Pudding / 95
With vanilla ice cream 

Cheesecake / 95 
With salted caramel & Snickers®

Kids’ Menu
Margherita Pizza / 75

 
Hawaiian Pizza / 80

 
Linguine Bolognaise / 85

 
Linguine Alfredo / 85

 
Beef / Chicken Burger & Chips / 85

 
Crumbed Chicken Breast & Chips / 75

 VeganVegetarian           

Add Gluten-Free Base / 30 
Substitute Vegan Mozzarella / 50

    Plain Jane / 105
Napoli sauce, mozzarella & basil 

Regina / 145 
Ham & mushroom 

   Vegetarian / 155   
Artichoke, olives & mushrooms

The Big Island / 145 
Mozzarella, ham & pineapple 

Joe’s Pepperoni / 150 
Mozzarella Napoli & pepperoni 

Joe’s Hot Honey / 175 
Pepperoni, mushroom, feta & hot honey 

Quattro Stagioni / 175
Artichoke, olives, mushrooms & ham

Pizza

Durban Butter Chicken Curry / 175 
Yoghurt raita, cumin seeds, coriander & poppadum 

The Go-To / 165 
Bacon, avo & feta  

Siciliana / 165
Olives, capers & anchovies

Meat Lovers’ / 180 
Bacon, ham & salami

Pablo Escobar / 175
Bolognaise, red peppers & chilli

The Gloria / 175 
Bacon, Gorgonzola, caramelised onion & rocket 

Abbiocco / 190 
Chorizo, salami, mushrooms, Peppadews, avo & feta

LM Chicken /175 
Peri-peri chicken , cherry tomatoes & feta 

BBQ Chicken / 165
BBQ chicken, feta & mushroom 

Our pizza dough is fermented for 72 hours resulting in a sourdough 
base with greatly reduced gluten. It is cooked in a Pavessi wood & 

gas oven from Modena at 400 degrees Celsius.  


