
LIGHT STARTS
 ECLIPSE CHICKEN CAESAR SALAD 

Grilled chicken, crisp lettuce, marinated anchovy fillets, 
crunchy croutons, Parmesan, tomato, onions, soft poached 

egg, all tossed in our creamy house dressing
R150

 ECLIPSE POACHED PEAR & BLUE CHEESE 
CRUNCH SALAD (V,N) 

Poached pears, blue cheese, crisp lettuce, sliced onion, 
peppers, tomato, spinach, caramelised walnuts, 

in an orange honey dressing
R155 

BUTTER ME UP MUSSELS   
Sautéed mussels in a garlic butter sauce.

Served with a crispy roll
R120

MEDITERRANEAN MEZZE BOARD (V)     
Marinated olives, toasted pita triangles, cucumber, carrots, 
pepper spears, cherry tomatoes, peppadew, hummus, feta 

cheese, tzatziki and baba ghanoush
R150

PASTAS
Choose from penne, spaghetti or linguine. 

All served with Parmesan cheese

SPICY POLLO & CHORIZO 
Creamy sauce with spicy chicken, spinach and chorizo                                                       

 R195

FIRE-KISSED GARLIC PRAWN PASTA 
Prawn tails sautéed in garlic infused oil with a hint of chili                                                                  

R220 

CASA BOLOGNESE
Slow-cooked ground beef in a rich tomato, 

vegetable, garlic and oregano sauce
R180

MUSHROOM & GARLIC CREAM PASTA (V)
Sautéed oyster mushrooms, porcini mushrooms 
and white mushrooms in a creamed garlic sauce                                           

R150

THE FUSION TABLE
ECLIPSE BUTTER CHICKEN 

 by Chef Emanuel                  
Served with Basmati rice or roti and spicy sambals

R205

ECLIPSE DURBAN PRAWN CURRY 
by Chef Bongani          

Served with Basmati rice or roti and spicy sambals 
R240

CHAR-GRILLED T-BONE 
400G R300  

LAMB CURRY 
Served with Basmati rice, poppadum and spicy sambals  

R260

BRAISED OXTAIL
Slow-cooked in tomato and red wine with beans. 

Served with Basmati rice or mashed potatoes
R285

GRILLED LAMB LOIN CHOPS
400G R360

BEEF FILLET MEDALLIONS 
250G R285

RUMP STEAK
300G R265

STICKY PORK RIBS
400G R245  

MEDIO POLLO A LA PARRILLA   
½ Peri-peri or lemon and herb char-grilled chicken 

R205

CATCH & CRISP 
FISH & CHIPS 

Grilled or pan-fried, served with tartare sauce                                                                                                                              
R195

Cheese
Chicken

Ham
Feta
Chili

Mushrooms
Peppers
Onions  
Olives 

R35 EACH

All grills are served with fries, salad 
or vegetables of the day

ECLIPSE BURGER 
Choice of 100% grass-fed 200g grilled beef or 

chicken 
breast fillet, topped with Gouda cheese, sliced

 jalapeños and coleslaw with a choice of fries or 
salad   
R175

ECLIPSE HOTSTONE CHICKEN PIZZA 
 Spicy chicken, feta, peppadew, creamed spinach 

and mushrooms
R185

ECLIPSE RUSTIC GARDEN PIZZA (V,N) 
 Kalamata olives, sliced artichokes, creamed 

mushrooms and basil pesto
R180

MARGHERITA PIZZA 
R120

CHICKEN SCHNITZEL 
Pan-fried and topped with mushroom sauce. 

Served with fries or salad
R185 

SPICY CHICKEN & MAYO SANDWICH 
Served with fries or salad

R125

PESTO CHEESE TOASTIE (V,N)
Served with fries or salad

R110

STELLAR FINALE
WARM APPLE CRUMBLE 

by Chef Thuli 
R110

MZANSI MALVA PUDDING 
R110

A SLICE OF DELIGHT
Cake of the day

R115

CHOCOLATE BROWNIES 
American chocolate fudge brownies, 
served warm with Chantilly cream or

 vanilla ice cream
R110

ARTISANAL ICE CREAM                            
Ask your waiter for available flavours

 R115

FRESH FRUIT SALAD 
Served with ice cream

R100  Signature Eclipse Dishes 

FOOD ALLERGY NOTICE: Please be advised that Food prepared here may contain these ingredients: milk, eggs, wheat, soya, nuts, fish, and shellfish.

IN ROOM DINING MENU

V - Vegetarian | N - Nuts

March 2026

Creamed spinach
Roasted butternut

Homemade style fries
Mashed potatoes

Green salad
Basmati rice

Cauliflower mash                                                                                  
R55 EACH

SIDES

Peppercorn 
Mushroom

Peri-peri 
Rosemary jus

Cheese

Monkey gland
Jalapeño dip (served 

cold) 
R55 EACH

SAUCES

EXTRA TOPPINGS 


