
Newlands Café Menu  
 

Good Food takes a little longer to prepare.  

During Peak Periods your meal could take in excess of 35 minutes preparation time.  

Your Understanding and patience are appreciated. 

October 2026 

Starters 

 

Peri-Peri Chicken Livers (*Spicy)                                                                                     150 

Spicy Tomato Concasse Served with Steam Bread 

 

Crocodile Carpaccio (*Game Meat)                                                                                           170 

Smoked Sliced Crocodile Fillet, Pineapple Salsa, Rocket, Chili Popped Sorghum, Seaweed 

Cavi-art 

 
 

Chicken Orchard Salad (*Dairy)                                                                                                200 

Cajun Chicken Breast, Baby Leaf, Cherry Tomatoes, Pineapple, Cucumber, Strawberries,  

Cream Cheese and Served with Whole Grain Mustard Dressing 

 

 

Phyllo Baked Seafood Hot Pot (*Seafood, Spicy and Dairy)                                                       250 

Summer White Wine Cooked Down with Prawns, Mussels, Hake and Finished with Cream 

and a touch of Chili 

 
 

Cured Franschhoek Trout Salad (*Seafood, Egg and Dairy)                                                       280 

Cured Franschhoek Trout, Avocado, Cherry Tomatoes, Cucumber, Red Onion, Tabbouleh  

Black Rice, Herbed Cream Cheese, Pickled Egg Finished with Creamy Horseradish Dressing 

 
 

Soup de Jour                                                                                                                            100 

Chefs Soup of the Day Served with Bread 
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Sandwiches 

 

Choice of Bread (Gluten Free/Low GI/Seeded Bread/Rye/Brown/White/Sourdough/Wrap) 

Served with Potato Fries or Salad or Sweet Potato Fries 

 

Chicken Mayo (*Dairy)                                                                                                              100 

Chicken Folded in Mayonnaise with Fresh Crackled Black Pepper and Spring Onion 

 

Cheese and Tomato (*Dairy)                                                                                                     100 

Melted Cheddar and Mozzarella Cheese with Fresh Tomato 

 

Pastrami (*Spicy and Dairy)                                                                                                       175 

Hot Honey Pastrami, Sauerkraut, Spicy Gherkin Mayonnaise and Melted Mozzarella 

 

Dagwood (*Pork, Egg, Beef and Dairy)                                                                                      210 

Fried Egg, Cheddar Cheese, Fried Onion, Beef Patty, Bacon, Tomato, Mozzarella Cheese,  

Avocado and Herbed Mayonnaise 
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Burgers 

Choice of Potato Fries or Salad or Sweet Potato Fries 

Beef Burger (*Dairy)                                                                 195 

200g Beef Patty, Rocket, Pickled Cucumber, Mozzarella Cheese, Tomato Relish 

on a Brioche Bun 

 

The Newlands Burger (*Egg and Dairy)                                                                          220 

200g Beef Patty and Smashed Avocado with Tomato, Pickled Cucumber Ribbons, Shredded 

Iceberg Lettuce, a Fried Egg and Mozzarella Cheese on a Brioche Bun  

accompanied by Panko Deep Fried Onion Ring 

 

Chicken Burger  (*Dairy)                                                       195 

Grilled chicken breast, Slaw, Rocket and Peppadew Mayonnaise on a Brioche Bun 

  

Vegetable Burger (*Vegan/Vegetarian and Contains Nuts)                           180 

Vegetable Patty with Smoked Vegan Cheese, Avocado, Hummus, Tomato Relish and  

Rocket on a Brioche Bun accompanied by Deep Fried Onion Rings 

 

Pizzas 

Please note all pizza bases are tomato basted   

 

Margherita (*Vegan/Vegetarian)                   185 

Napolitano Base with Melted Mozzarella Cheese 

 

Lamb (*Dairy)                       210 

Napolitano Base Served with Roasted Lamb, Red Onion Marmalade, Rocket, Coriander 

and Aioli with Melted Mozzarella and a Feta Cheese Crumble  

 

Chicken (*Dairy)                                         210 

Napolitano Base Served with BBQ Chicken, Mushroom, Peppadews, Bell Peppers, Mayonnaise 

Topped with Mozzarella Cheese 

 

Newlands Veg Pizza (*Vegan/Vegetarian, Dairy and Contains Nuts)                                     190 

Napolitano Base with Hummus, Spinach, Roasted Butternut, Mushroom, Peppadew Dressing 

Mozzarella Cheese (Vegan Option Available) 
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Pasta’s 

Choices of Linguine / Spaghetti / Penne / Gnocchi 

 

Beef Bolognaise (Vegan Option Available and Dairy)                             175                                                                                        

Beef Mince Cooked in a Napolitano Sauce Topped with Parmesan Cheese 

 

Coconut Sundried Tomato Pesto Chicken (*Contains Nuts and Dairy)                           180                                                                                        

Tender Chicken Fillet Cooked in a Coconut Sundried Tomato Pesto Sauce Topped with 

Parmesan Cheese 

 

Creamy Garlic & Lemon Prawns (*Seafood and Dairy)                             250                                                                                        

Succulent Tender Prawns Cooked in a Garlic Lemon Chardonnay Cream Sauce Finished  

with a Lemon Gremolata 

 

Spinach & Ricotta Ravioli (*Spicy, Vegan/Vegetarian and Dairy)                           170                                                                                        

Curried Tomato Concasse Base, Pan Seared Spinach & Ricotta Ravioli Topped with Parmesan 

Cheese 
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Mains 

 

Spicy Southern Fried Chicken Wings (*Spicy)                               195 

Spicy Chicken wings Served with Fries and a choice of one sauce 

 

Mushroom Risotto (*Dairy) 

Forest mushrooms cooked in a creamy risotto finished with mushroom crisps                          180 

 

Beer Battered Fish & Chips (*Seafood)                                                                 180 

Beer Battered Fried Hake with a Pea Puree Served with a Homemade Mango Achaar Tartar 

Sauce and Rustic Fries 

 

Lamb Shank                                                                 350 

Herbed Mash Potato, Seasonal Vegetables and Finished with a Lamb Gravy 

 

Eden Bowl                                            200 

Pickled Carrots, Cucumber Ribbons, Deep Fried Chickpeas, Mixed Beans, Avocado, Cocktail 

Tomatoes, Teriyaki Tofu, Fried Cabbage, Quinoa and Creamy Coriander Dressing 

 

   Salmon Ribbon                                                                                                                  150 

   Chicken Strips                                                                                                                     80 

   Beef Strips                                                                                                                          80 

 

Coconut Chicken Curry  (*Spicy)                            185 

Tender Chicken Breasts Cooked in an Aromatic Curry Sauce, with Coconut Cream  

and Basmati Rice Served with Salsa| Mango Achaar| Chili 

 

Oxtail                                     340 

Slow Cooked Oxtail with Beans and Carrots Served with Herbed Mash Potato 
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Main Grills 

All Grills are Rubbed Delicately with a House Herb Rub, Cracked Pepper & Salt and Finished Off 

with Butter 

 

Choice of One Side and One Sauce 

 

Ribeye 300g                                                                                                                            350 

 

Lamb Chops x4                                                                                                                       395 

 

Chicken Thighs Deboned x4                                                                                                    270 

 

Pork Belly 250g                                                                                                                       250 

 

Kingklip 250g                                                                                                                          340 

 

Prawns x6                                                                                                                               340 

 

Sides 
  

     Roasted Honey Butternut                    60 

    

     Creamed Spinach                                60 

 

     Fries                         60 

 

     Sweet Potato Fries                               60 

 

     Pap                        60 

 

Green Salad                      60 

 

Savoury Rice                                  60 

 

Herbed Mashed Potato                     60 

 

Steamed Bread                                 60 
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Sauces 
      

 

Mushroom                        40 

 

Pepper                          40 

 

Peri-Peri                        40 

 

Chakalaka                       40 

 

Lemon Butter                                               40 

Blue Cheese                                               40 

 

Desserts 
 

 

Rooibos Crème Brule (*Dairy)                                          100 

Rooibos Crème Brule Served with Textures of Rooibos and Vanilla Ice-Cream 

 

 

Guilt-Free Chocolate Brownie (*Dairy)                   100 

A Flour-Less Chocolate Brownie, Playable Chocolate, White Chocolate, Ganache Chocolate 

Soil Chocolate and Orange Ice-Cream  

 

Coconut & Mango Pannacotta (*Dairy)                                   100 

Coconut and Mango Pannacotta with Toasted Coconut and Mango Textures 

 

Cake of the Day (*Dairy)                                               100 

Please ask your server about the Cake of the Day 

            

Sliced Fruit (*Vegan/ Vegetarian)                    95 

Seasonal Fruit Served with a Fruit Sorbet 

 

Trio of Ice-Cream (*Dairy)                                         95 

Please ask your server about the Ice-Cream of the Day 

 


	Served with Potato Fries or Salad or Sweet Potato Fries

