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Breakfast available from 7:00-11:00 am

covffivtevifal

FROM THE BAKERY // 110

croissants and pain au chocolate, freshly
baked muffin, jam, butter, cheddar

FRUIT AND YOGHURT // 115

seasonal fruit, yoghurt of choice, honey
drizzle, toasted almonds

CHARCUTERIE BOARD // 125

selection of cold cuts, pickles, mustards,
caperberries, flatbread

CHEESE BOARD // 125

selection of local cheeses, preserves,
pickles, flatbread

GRANOLA BOWL // 95

home-made seed granola, fruit or plain
yoghurt, seasonal fruit, honey

OYSTERS // 95

Two west coast oysters, served with lemon,
tabasco

PEANUT BUTTER SMOOTHIE // 95

almond milk, banana, peanut butter, chia
seeds, honey

BERRY SMOOTHIE // 95

mixed berries, yoghurt, honey, fruit juice

GREEN WELLNESS SMOOTHIE 7/
95

cucumber, spinach, green apple, apple juice,
mint, honey

COCONUT BLISS SMOOTHIE // 110

coconut cream, pineapple, honey, lime

hof breakfast

Served with choice of toast, white, brown, rye, or
sourdough

BENEDICT // 165

english muffin, hickory ham, rocket, poached
eggs, hollandaise

ROYAL /7 195

english muffin, smoked salmon, poached
eggs, hollandaise

FLORENTINE // 155

english muffin, baby spinach, poached eggs,
hollandaise

FULL ENGLISH // 175

eggs, sausage of choice, bacon,
mushrooms, slow roasted tomato, bean
cassoulet

SALMON SCRAMBLED // 195

smoked salmon, cheese and chives, baby
spinach, served on rye bread

AVOCADO TOAST // 175

poached eggs, bacon, smashed avocado,
chilli flakes, served on bread of choice

OMELETTE // 140
three-egg omelette-choice of cheddar,
tomato, onion, ham

WARM OATS /7 105

cinnamon, pecan nuts, seasonal fruit, drizzle
of honey

SPICY LIVER & ONION // 165

chicken livers in spicy tomato relish,
caramelised onions, poached egg, choice of
toast

POACHED EGG BOWL // 155

shakshuka sauce, lamb sausage, chilli flakes,
feta

* The room rate includes one hot and cold beverage, unlimited Vivari water, two items from the continental selection and
one item from the hot selection. Any additional items will incur an extra charge and substitutions are not permitted.
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COBB SALAD // 215
gorgonzola, chicken thigh, baby gem, bacon,
egg, avocado, herb vinaigrette

STEAK SALAD // 245
grilled sirloin, slaw, coriander, roasted cashew
nuts, spicy dressing

BEETROOT TARTAR (V) // 165
black sesame, citrus, dill, avocado

OXTAIL // 180

oxtail, roosterkoek, mebos, crispy onion, aioli

CHICKEN SKEWER // 160
chicken thigh, cashew romesco, zucchini, kale
salad, olive and capsicum tapenade

covifo] food
SIRLOIN /7 390

chilli herb butter, broccolini, fries, jus

BEEF BURGER // 220

mayonnaise, BBQ sauce, fries

CRUMBED CHICKEN BURGER /7 220

brioche bun, lettuce, tomato, red onion,
aioli, gherkins, fries

CHICKEN WRAP // 165

Deboned chicken thigh, chipotle mayonnaise,
lettuce, tomato, cheddar cheese, fries

TOASTED SANDWICHES //

Served with fries with a choice of brown
bread or white bread

Chicken mayonnaise // 170
Cheese and tomato (V) ~ 145
Cheese (V) ~/ 135

STARTERS

brioche bun, lettuce, tomato, red onion, pickles,

Lunch and Dinner available from 12:00-22:00 pm

MAINS

MUSHROOM PAPPARDELLE (V) // 245

fired brown mushrooms, pecorino, parsley, truffle

RISOTTO (V) // 245

leek and pea, parmesan, crispy leeks

PRAWN CURRY // 345
prawn butter curry sauce, roti, fragrant rice,
tomato sambal

CHICKPEA & BEAN CURRY (V) // 230

butter curry sauce, roti, fragrant rice, tomato sambal

Q
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MARGHERITA (V) // 145

tomato, mozzarella, basil
PEPPERONI /7 230
pepperoni, mozzarella, tomato
PARMA HAM // 270
parma ham, rocket, parmesan
BACON AND AVO // 220
bacon, avocado, mozzarella
VEGETARIAN (V) // 205
kalamata olive, mushroom, peppers, chili
HAWAIIAN /7 210

ham, pineapple, mozzarella
MEXICANA /7 230
ground beef, chili, peppers

PRAWN PIZZA /7 270

prawns, chilli oil, mozzarella

SWEETS

CHEESE CAKE // 160

carrot cake base, candied carrot, ginger gel
54% CALLEBAUT

CHOCOLATE TART // 180

vanilla ice cream, chocolate streusel

VANILLA ORANGE BRULEE // 160

rock sugar, orange gel

* Consuming raw or under cooked meat, poultry, seafood, shellfish may increase your risk of food borne illness, especially in the case of certain medical conditions and pregnancies.



