
Kindly note we are a cashless farm

FARM BAKERY
Croissant, orange marmalade, cheddar | R95
Two scones, strawberry jam, whipped cream, cheddar cheese | R105
Sourdough toast, farm preserve, cheddar cheese | R85
Pasteis de nata | R25
Pain au chocolat | R45

GRANOLA BOWL
Greek yoghurt, seasonal berries

OVERNIGHT OATS 
Apple, almond, banana, coconut

BREAKFAST WAFFLE
Duroc bacon, caramelised banana, maple syrup

SHAKSHOUKA
Farm eggs poached in a mild spiced tomato and 
pepper ragout, fresh herbs, toasted farm ciabatta

SMOKED TROUT AND AVO TOAST
Poached farm eggs, smashed avocado, 
farm baked sourdough

R115
      

R115
   

R155
   

R125
   

     

Farm 
Breakfast SERVED FROM 

08H00 - 10H30

Take your time. Share a plate. Savour the season. 
Here, dining is about slowing down and enjoying 

the honest pleasures of farm cooking.

Take a look at our blackboard for this 
week’s seasonal chef’s specials.

Welcome to the Deli,
 a farm café rooted in the seasons 

R165
   



FARM BACON AND EGGS
Two poached farm eggs, Duroc bacon, avocado, 
farm baked sourdough

EGGS BENEDICT
Smoked farm ham, poached farm eggs, English 
muffin, hollandaise sauce

EGGS FLORENTINE
Garden spinach, poached farm eggs, English muffin, 
hollandaise sauce

EGGS ROYALE
Smoked trout, poached farm eggs, English muffin, 
hollandaise sauce

FARMERS BREAKFAST
Two farm eggs, Duroc bacon, beef or pork sausage, 
grilled tomatoes, garden greens, sautéed potatoes, 
sourdough toast

WERF GARDEN BREAKFAST
Two farm eggs, grilled tomatoes, mushrooms, 
vegan sausage, garden greens, sautéed potatoes 
sourdough toast

SIDES
Sourdough toast | R20
Free-range farm egg | R25
Cheddar | R30
Berry compote | R30
Greek yoghurt | R30
Garden greens | R35
Sautéed potatoes | R35
Button mushrooms | R40
Beef, pork or vegan sausage or Duroc bacon | R45
Avocado | R45
Smoked trout | R65

R125
   

R155
   

R125
   

R165
   

R185
  

R185
    

FRUIT BOWL
Seasonal fruit

SCRAMBLED EGGS
Scrambled farm eggs, sourdough toast

KIDS’ FARMERS BREAKFAST
Farm eggs, Duroc bacon, 
baby potatoes, sourdough toast

R75

R75
   

R105
   

Kids
Breakfast SERVED FROM 

08H00 - 10H30



SMOKED TROUT PÂTÉ
Dill, lemon, pickles, toasted baguette

HERITAGE BEETROOT SALAD  
Goats cheese, walnuts, citrus & honey dressing

CAESAR SALAD
Cos lettuce, croutons, parmesan, anchovy 
and garlic emulsion. Add grilled chicken +R45

PENNE ALLA PUTTANESCA 
Tomato, capers, olives, anchovies and garlic
*Anchovies can be removed

FISH OF THE DAY
Sustainably sourced local fish, served with fennel, 
rocket, tomatoes, extra virgin olive oil

CHICKEN MILANESE
Free-range chicken, rocket, tomatoes, grana padano, lemon

CHEESE BOARD
Local winelands cheeses, grapes, tomato chutney, 
farm baked baguette

CHARCUTERIE BOARD
Farm prosciutto, salami, bresaola, smoked ham terrine, 
tomato chutney, olives, pickles, toasted baguette

SHARING BOARD
Farm charcuterie, local cheeses, lavash, baguette,
tomato chutney, hummus, seasonal fruit, nuts

OUR FAMOUS MALVA PUDDING
Warm pudding, custard, vanilla ice cream

BOSCHENDAL CARROT CAKE
Decadent farm baked, topped with 
cream cheese icing

BAKED CHEESECAKE 
New York style mini cheesecake with berry coulis

GLUTEN FREE CHOCOLATE CAKE 
Our indulgent flourless chocolate cake

ICE CREAM AND SORBET
Vanilla, dark chocolate or strawberry sorbet

CHOCOLATE PUDDING
Warm sticky chocolate pudding, vanilla ice-cream 

WAFFLE
Caramelised banana, seasonal berries, maple syrup, 
vanilla ice-cream

R150
   

R75
   

R165
   

R250
   

R250

    

R500

     

R85
     

R95
   

R85
  

R85
   

R95
    

R125
    

R165
    

R250
 

R165

    

R195
    

All Day Farm 
Dessert

SERVED FROM 

12H00 - 21H00

SERVED

ALL DAY



BUTCHER RAINER’S SIRLOIN
Café de paris butter, fries, garden salad

DUROC PORK KASSLER CHOP
Honey mustard glaze, heritage carrots, sweet potato

BOSCHENDAL BEEF BURGER
Mature cheddar, onion marmalade, fries, house mayo

SMOKED HAM TERRINE 
Rocket, pickles, toasted baguette, Dijon mustard

R300
    

R185
     

R165
  

Boschendal 
Butchery SERVED FROM 

12H00 - 21H00

STEAKHOUSE FRIES
Homemade mayonnaise, ketchup

SAUTÉED GREENS
Seasonal greens from the garden

GARDEN SALAD
Baby gem, shaved garden vegetables, 
Rozendal vinaigrette, grana padano

BUILD YOUR OWN PIZZA
With mozzarella and napolitana sauce. 
Add on - bacon, ham, mushrooms, or salami

SPAGHETTI NAPOLITANA  
House tomato sauce, Grana padano

BEEF BURGER
Garden lettuce, tomato, fries

CRISPY FISH
Fries, garden salad, tomato sauce

SOMETHING SWEET
Vanilla ice cream

R75
  

R105
    

R60
   

R115
    

R75
  

R115
 

R125
    

R65
    

Farm 
Sides

Kids

SERVED FROM 

12H00 - 21H00

SERVED FROM 

12H00 - 21H00

R195

MARGHERITA
Napolitana sauce, mozzarella, fior di latte, rocket

BIANCA FUNGHI
Mushrooms, mozzarella, cremezola, garlic, red onion, thyme

BACON, AVOCADO AND FETA
Napolitana sauce, mozzarella, Duroc bacon, 
Jersey feta, avocado, onion marmalade

SALAMI AND HAM
Napolitana sauce, farm salami, smoked ham, mozzarella
pickled red onion, rocket

R165
     

R175
     

R175
  

R175
   

Wood-Fired 
Pizza SERVED FROM 

18H00 - 21H00



BOSCHENDAL MCC
Brut Non-vintage	 R115/R355
Brut Rosé Non-vintage	 R115/R355
Grand Cuvée Vintage Brut	 R795

BOSCHENDAL BLUSH WINE
Chardonnay Pinot Noir	 R85/R240

BOSCHENDAL WHITE WINE
1685 Sauvignon Blanc	 R85/R280
1685 Chardonnay	 R95/R310
1685 Chenin Blanc	 R310
Elgin Sauvignon Blanc	 R650

BOSCHENDAL RED WINE
1685 Merlot 	 R120/R300
1685 Shiraz	 R120/R300
Nicolas	 R395
Stellenbosch Cabernet Sauvignon	 R475
Black Angus Heritage 	 R900

LOCAL SPIRITS 
Malachite Gin 	 R55
The Drum Gin	 R55
Albatross Apple Vodka	 R55
Elephantom African Dark Rum	 R55
Suntory Whiskey Toki	 R55
Boschendal XO Potstill Brandy	 R65

INTERNATIONAL SPIRITS 
Bombay Sapphire Gin	 R65
Tanqueray Gin	 R65
Absolut Vodka	 R55
Grey Goose Vodka	 R70
Jameson	 R65
Woodford Reserve	 R80
Jack Daniels	 R55

TEQUILA
Olmeca Silver	 R50
Olmeca Altos	 R50
Jose Cuervo Gold 	 R55

DIGESTIVE & APERITIF
Jágermeister	 R50

LIQUEUR
Amarula	 R55
Kahlua	 R55
Frangelico 	 R55
Amaretto Disaronno	 R55

PORT & SHERRY
Allesverloren Port	 R50

Rock Shandy	 R65

Gin Fizz	 R75

Vodka Pop	 R75 

Wines Hard Drinks

Cocktails



SMOOTHIES
Mixed berry smoothie     	 R65
Chia pudding and mixed berries 
Peanut butter smoothie    	 R65
Homemade peanut butter with banana, sunflower seeds, 
almond milk and honey

MILKSHAKES    	
Vanilla | Mixed berry | Coffee	 R55
Kids Vanilla | Kids mixed berry	 R35

HOT BEVERAGES   
Americano	 R35
Espresso | single/double	 R25/R32
Macchiato | single/double	 R25/R32
Cortado	 R32
Cappuccino	 R40
Latté	 R40 
Mochaccino	 R35
Chai latté	 R35
Frappa | served cold	 R40
Red cappuccino	 R40
Khoisan tea selection	 R30
Real hot chocolate	 R48   
Made with dark chocolate, milk chocolate, white chocolate and cinnamon

INTERNATIONAL BREWS 
Heineken 	 R60
Windhoek Lager	 R60

LOCAL BREWS & CIDERS
Heineken 0.0	 R55
Castle	 R55
CBC Lager	 R65
CBC Amber Weiss 	 R65	
CBC IPA	 R65	
CBC Pale Ale	 R65	
Castle Light    	 R55    			                                                              
Boschendal Apple Cider	 R45

ON TAP
Die Werf Lager | 330ml/500ml	 R50/R65
CBC Amber Weiss | 330ml/500ml	 R50/R65

Boschendal cordial 	 R25
Fitch & Leeds tonic/sugar free/pink/club soda 	 R40
Fitch & Leeds lemonade	 R40
Coke/Coke zero 300ml 	 R40
Fanta/Cream Soda	 R40
Appletiser/Red Grapetiser	 R45
Peach Flavoured Ice Tea 	 R55
Lemon Flavoured Ice Tea 	 R55
Juice (ask your waiter for our current selection)	 R50
Still/sparkling water 440ml/750ml 	 R35/R50

Brews & Ciders Smoothies & Shakes

Brews & Tea

Soft Drinks


