Nibbles to start

Roasted mixed nuts 65

Rosemary & Rooibos smoked olives 40

Marinated Artichokes 45

Free range beef biltong & venison droewors (dried sausage) mix R75

Quiche of the day 125
Our rich and savoury seasonal quiche made, baked in a mature cheddar and herb-infused pastry. Served

warm with a fresh green leafy salad and our Cheverells vinaigriétte. (ADD: Crispy Potato Wedges R40
/Avo R25 / Kimchi R20 / Miriam’s homemade chilli R10 ).

Cheverells Nourish Bowl
A vibrant and wholesome bowl featuring seasoned sushi rice, a zesty Asian cucumber and edamame
salad, creamy avocado, chopped spring onions, roasted seeds and toasted coconut flakes. Choose your
protein:

e Tamari Chicken 160

e Peppered Hot Smoked Trout 175

e Hoisin Pulled Pork 160
(ADD: boiled egg R20 / Mimi’s Chilli R10 / Kimchi R20 / Crispy bacon R40)

Farmhouse Trout & Artichoke Salad with Lemon Chilli Drizzle 170

Baardskeerdersbos hot smoked trout and marinated artichoke hearts, served with leafy greens, tender
new potatoes, creamy avocado, steamed green beans, ripe tomato, pickled radish. Finished with a zesty
lemon chilli dressing for a fresh, vibrant kick. (ADD: boiled eqg R20 / Mimi’s Chilli R10 / Kimchi R20 /
Fdamame Beans R25)

Cheverells Free Range Chicken & Avo Burger 175
Crisp sesame-crusted chicken breast fillet, layered with avocado and our house made kimchi, set within a
warm brioche bun and finished with a side of gourmet potato wedges and Cheverells burger mayo. Served

with our crispy potato wedges . A Vegan Patty option is also available. (ADD: house side salad R45 /
Miriam’s homemade chilli R10 / Crispy bacon R40 / Kimchi R20 / Fried Egg R20 /Avo R25 )

Beef Fillet Salad 205
Flash-seared beef Tagliata (thinly sliced) over new potatoes tossed in a zesty wholegrain mustard
dressing, layered with crisp carrot sticks, peppery radish, snappy green beans, bright pickled red onions,

all brough together with our luscious creamy herbed goddess dressing. (ADD: Miriam’s homemade chilli
R10 / Kimchi R20 / Soft Boiled Eqg R20 /Avo R25 )

Cheese and Charcuterie board 370

A selection of locally produced cheeses, charcuterie, fruit, preserves, smoked olives, pickles and roasted
nuts. Served with toasted sourdough and our own Lavosh crackers. Ideal to share as a meal for 2 or 3 OR
a starter for 4. (ADD: house side salad R45)

EXTRAS

Soft boiled egg R20 Harissa Burger Mayo RI15
Edamame beans R25 Crispy Potato Wedges R40
Gluten Free Bread R30 Miriam’s Homemade Chilli R10
Herbed goats cheese R30 Cheverells house side salad R45

Homemade Kimchi R20 Extra Avo R25



DESSERT MENU

Cheverells house made Apple & Frangipane Tart with Chantilly cream R85
Apple and blackberry pistachio crumble served with creme fraiche R75
(or vanilla bean ice cream - add R10)

Vanilla Panna Cotta with berry compote, fresh strawberries & a lavender cookie R80
Bowl of Home vanilla bean ice cream R70
(Add hot chocolate sauce R15)

Affogato Amaretto - Vanilla ice-cream, 1 shot espresso, Amaretto Liqueur R85
COLD DRINKS

Pressed plain apple juice OR apple, mint & ginger jUiCe..........coccuuvuriensrnerneeessnnnseeiinssnssensesssene, R60 / R65
APPIEtiSEr / GIAPELISEr ...ttt bbb s bes R45
Cordial & Soda (Lavender Flower / Rose Petal / Hibiscus Flower / Jasmine Flower) ......... R45
Theonista Ginger Beer with organic ROOIDOS.........iiiiisssse, R60
Tessies Still / Sparkling Water (750ml)........cciiiiiiiiii. R50

COKE / COKE ZETO.ueverreererrsreesessesessssssessssesssssssssssssssessssssesssssssssssssesssssssssssssssessessssssssssessesssssssssssssssssnssans R30
HOT DRINKS

Cappuccino / Flat White / Americano .........oouvciusencusinen. R42

Sunbird Ro0IDOS Teq......cccceerrrerererrnneeresesesesesessssesesesesesasesssnes R30

Black AMETIiCANO......ccoieetrrrererrreseetssesestssesesssssessssssesssssssssssasaens R35

Ceylon TeA....iiiiisasens R28

Latte (also available s ICed ).......uuuuevivrreereirenseesesessessesnens R47

Earl Grey / Green Ted.......iciniisiiisisisisssnssnnns R30

Chai LAtte....uoeececeeeererenrsseccsesesesessssssssesessssssssssssssssesssssssssnes R50

Extra AlImond/ Oat MilK........cevrrreresenceenenenennsesesesssesesssnnns R10

Single / Double ESpresso.........n. R30/R35

Hot ChocolQte......ucvuieceivenerenenenennnenesesesessessesseessssssssssssessesenes R45

Red Cappucino.......ccciiniinsiiiissisisssisississsssssens R50

Mint & Matcha Latte (also available as iced)...............uvu.... R65

Tumeric Latte( also available as iced).............uuueevveeeunennns R60

We can adjust our meals to accommodate dietary requests where we can, however this may require a

little extra time for preparation.
A Service Fee of 10% will be added onto tables of 6 or more.
Menu items may come into contact with allergenic foods.
If you have any severe allergies that you are concerned about please let us kn

ow.

See back of menu for a list of all of our home made

goodies available to take home!
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