MOUNT GRACE

HOTEL & SPA
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ROOM SERVICE MENU

BREAKFAST

Available from 07h00 — 11h00

OATS RS5

COLD MEAT PLATE R65
Chef’s selection of cold meat with condiments

COUNTRY CHEESE PLATE R65
Assorted cheese, biscuits, preserves

NATURAL YOGHURT R40
Jar of yoghurt with a fruit coulis- choose from strawberry, fruit or plain

MUESLI R50
Homemade toasted muesli

HOT BREAKFAST R105
Choice of fried, scrambled, poached egg or omelet with a choice of bacon, tomato,
mushrooms, potato, beef or pork sausage

LUNCH & DINNER

Available from 11h00 — 22h00

SMOKED SALMON SALAD R120
Smoked salmon trout, avocado, soft boiled egg, tempura capers, soy dressing

CHICKEN CAESAR SALAD R9S
Cos lettuce, anchovies, chicken breast, bacon bits, croutons, soft poached eggs

TOASTED SANDWICHES

Choice of white, whole wheat, rye, butternut ciabatta served with chunky French fries

Cheese and tomato or ham and cheese R45
Roasted chicken and mayonnaise R95
COUNTRY CLUB SANDWICH R95

Bacon, medium fried egg, cheddar cheese, chicken mayo, plum tomato

STEAK SANDWICH R140
1509 Sirloin, dill cucumber, caramelized onion, wholegrain mustard, Emmental cheese

ARTESIAN CHARCUTERIE PLATTER (P)N) R140
Selection of sliced cold meats, flat bread, mustard, pickle, olives, feta

HOT SNACK PLATTER R190
Chicken wings, jalapeno rissoles, pork ribs, chips

(S) Shelifish | (P) Pork | (PN) Peanuts | (TN) Tree Nuts | (V) Suitable for Vegetarians
Please note that while every effort is made to use fresh ingredients in the preparation of food and beverages served on these premises, food and beverages
including dairy products, ice cream, frozen dessert, proprietary sauces, juices, preserved meats, served may contain permitted artificial colourants,
flavourants and preservatives, in addition, certain foodstuffs have been packaged and prepared on premises in which nuts may be present.
Non-Halaal and Non-Kosher foods are prepared and served on the premises.

November 2024



PORK RIBS (P) R160
Sticky pork ribs with chunky French fries

FISH AND CHIPS R140
Battered hake, rustic coleslaw with chunky French fries

BEEF OXTAIL R220
Braised beef oxtail, root vegetables, gremolata, mash

TOFU AND CHICKPEA PASTA R150
Coconut cream, tofu, chickpea sauce

SPICY ARRABIATA PASTA (V) R120
Cherry tomato, chili, basil, parmesan

Add chicken R120
DESSERTS

BAKED STRAWBERRY & BROWNIE CHEESE CAKE R90
Brownie crumble, berry coulis

CHOCOLATE MOUSSE R70
Mixed fresh berries compote, chocolate ice cream, chocolate soil garnish

LEMON MERINGUE TART R85
Sweet base tart, lemon curd, crispy meringue

CREME BRULEE R70
Vanilla bean baked brilée, berry coulis, biscotti

STICKY TOFFEE PUDDING R85
Warm pudding serve with custard or vanilla ice cream

KIDS MENU

BURGER R85
Beef or chicken served with chunky French fries

FISH & CHIPS R70
Battered hake served with chunky French fries

CRUMBED CHICKEN R65
Chicken strips served with chunky French fries or vegetables

MACARONI & CHEESE R65
Penne in a cream sauce topped with cheddar

ICE CREAM R45
Vanilla, strawberry or chocolate served with chocolate sauce

MILKSHAKE R45

Chocolate, strawberry, banana or vanilla

(S) Shelifish | (P) Pork | (PN) Peanuts | (TN) Tree Nuts | (V) Suitable for Vegetarians

Please note that while every effort is made to use fresh ingredients in the preparation of food and beverages served on these premises, food and beverages
including dairy products, ice cream, frozen dessert, proprietary sauces, juices, preserved meats, served may contain permitted artificial colourants,

flavourants and preservatives, in addition, certain foodstuffs have been packaged and prepared on premises in which nuts may be present.

Non-Halaal and Non-Kosher foods are prepared and served on the premises.
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