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How would you like your coffee?
Coffee Lab

We have hand selected the best beans and greatest blends from around the world. Our passion for coffee has led us
to the most enriching coffee experience possible. This incomparable combination is brought to life by award winning
baristas across the globe.

Our beverage signature brews are prepared to order
Hot Coffee...
Chemex “Pure and Smooth” Serving two guests

9

Syphon “Extraordinary Concentration” Per cup

4.5

Cold Coffee…
Kyoto “Flawless and Strong” Per cup

4.5

This brewing method extracts the finest flavour and body from single origin beans.
The coffee simply runs through the filter and gives you a pure and smooth taste which can’t be compared.

The true craftsmanship effect awakens with the syphon. This method combines full emersion
and high temperature to produce the most stimulating coffee. Time spent brewing
in this machine will result in extraordinary tastes and concentration.

This process of cold brewing coffee has been around for centuries and offers a unique taste.
The filtration system is extremely delicate and produces a flawless and strong taste.
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Classic Coffee

Frappuccino and More

Hot
Espresso
Double espresso
Espresso macchiato
Cappuccino
Café latte
Turkish coffee
Americano
Café mocha

2.5
3
3
3.2
3.2
2.8
2.8
3.2

Caramel

3

Hazelnut

3

Mocha

3

Vanilla

3

Espresso tiramisu

3

Cappuccino freddo

3

Red velvet

3

coffee, caramel flan, milk, and whipped cream
coffee, toffee nut, milk, hazelnut and whipped cream
coffee, espresso, cocoa, and whipped cream
coffee, milk, vanilla and whipped cream
espresso, vanilla, cream and sponge fingers with cocoa
cappuccino with frothed milk

COLD
Iced mocha
Iced latte

3
3

coffee, espresso, buttermilk, cocoa, and whipped cream

Hot and Cold Chocolate
mint, orange, hazelnut, caramel, irish, cookie and cream

3

The above selection is available decaffeinated
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Sparkling Lemonade – Elixia
original, blueberry, strawberry
gold

Green tea
moroccan mint

2.8
3
2.8
2.8

Herbal infusion

Iced Tea
black, green or peach tea
very berry hibiscus tea
sencha green tea with lemongrass
chai tea with cold milk

3.2
3.2
3.2

4.5
4.5

Tea Selection

sencha green
jasmine

3.2
3.2
3.2
3.2
3.2

pure chamomile flowers
pure peppermint
natural rosehip with hibiscus
rooibos pure natural organic
white lychee

Black tea
3.2
3.2
3.2
3.2
3.2

brilliant breakfast
single estate assam
single estate darjeeling
the original earl grey
tie guan yin

Cocktails Zero 0% Alcohol

The zero % cocktails where constructed and designed by renowned mixologists,
offering the best possible depth in flavour
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Designed to Refresh and Unwind

Designed with Nutrition in Mind Healthy Choice

Mint fresca

3

Antioxidant

3.5

Sunny days

3

Detox

35

Strawberry sensation

3

The cure

3.5

Sangria

3

Rose lemonade

3

mint, lemon, orange
green apple, elderflower, soda water
strawberry, apple, pineapple, lemonade
grape, cranberry, grenadine, orange, ginger ale
rose water, lemon, sugar

blueberry, kiwi, honey, strawberry, mint
carrots, celery, cucumber, beetroot, apple, lemon
carrot, pomegranate, soy milk, honey

Fruits and Yoghurt Based Beverages Smooth and Creamy
Very berry

3.2

Mango treat

3.2

Opal café

3.2

Fresh juices

3

Chilled juices

2

mixed berries, banana, soy milk

Made from Fruit and Vegetable
The defender

pomegranate, pineapple, grapefruit, carrot

Red booster

3
3

beetroot, carrot, ginger

Tomato smash

tomato, celery, lemon, chili

3

mango, orange, banana, yoghurt
coffee, vanilla, coconut, yoghurt
orange, pineapple, grapefruit, watermelon, sweet melon, carrot
apple, orange, pineapple, grapefruit, mango, cranberry, grape, tomato
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Malt Beverages and Energy Drinks
holsten, barbican / apple, pomegranate, peach, pomegranate
red bull, red bull sugar free

H2O
2.5
3.5

mountain dew
7up, diet 7up
mirinda
ginger ale, bitter lemon, tonic water

local mineral water small

2
2
2
2
2

orange/arranciatta
red orange/arranciata rossa

local mineral water large

Sparkling water
2.2
3
2.5
3.2

san pellegrino small
san pellegrino large
perrier small
perrier large

San Pellegrino Flavored Water
lemon/limonata

2.2
3
1.8
2.5

aqua panna small
aqua panna large

Soft Drinks
pepsi, diet pepsi

Still water

2.2
2.2
2.2

Morning Flavours
served from 7.00am – 11.00am

start your day of with a cup of freshly brewed coffee
or tea and hand crafted morning pastries from our gallery lounge counter
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Savoury Specials

Soups

served from 11.00am – 11.00pm

Lentil soup (V)

3
3
2.5
3.5

Onion and beef soup (A)

4

quiche of the day, garden greens with our house vinaigrette
bread swirl with tomato, olive and basil (v)
add a cup of soup to your savoury special
traditional lentil soup with toasted arabic chips
gruyère crust and caramelized onions

Baby spinach salad (V)

Lentil soup (V)

3.5

Onion and beef soup (A)

4

traditional lentil soup with toasted arabic chips
gruyère crust and caramelized onions

Sandwiches
all served with kettle chips and deli salad

Smoked salmon

6

Egg and olive salad

4.5

Caprese (V)

5

Smoked turkey ham and cheese

5

hard boil egg, cucumber, spinach and capers-crème fraiche

Main Course Salads

cranberry, pine nuts with lemon and olive oil dressing

Jumbo lump crab cake salad

smoked chili aioli, garden greens and shallot vinaigrette

5.5
6.5

Caesar salad (V)

5

Burrata cheese salad (V)

6/7
6

crisp romaine, herb croutons, creamy parmesan and garlic dressing
chicken/prawns
extra virgin olive oil, cherry tomatoes and basil

romaine hearts, red onion, parsley and crispy turkey bacon
buffalo mozzarella cheese, rocca, roasted bell pepper and basil pesto
turkey bacon, provolone cheese, rocca and whole grain mustard

Sweet Delivery

an expression of our patisserie on wheels that shows the craftsmanship and passion of our chefs
with an array of seasonal sweet delights served from 11.00 – 23.00hrs see your server

A (Alcohol) V (Vegetarian)

A (Alcohol) V (Vegetarian)
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The Chocolate Bar (V)

Tea Time

Pate choux crunch (N)

3

Chocolate covered strawberries (N)

2.5

Sea salt caramel bar (N)

2.8

chocolate nutella mousse

white chocolate and hazelnut croquant

dark chocolate, toasted nuts and caramel

Orange and liquid fudge

3.5

Cheese cake chocolate bar

2.8

Dark chocolate tart

3

mini marshmallow and whipped cream
white chocolate cheese cake and chocolate crunch
espresso, smooth chocolate sauce and almond

Hot and Cold Chocolates

mint, orange, hazelnut, caramel, irish, cookie and cream

3.5

served daily 3:00pm to 5:00pm

Our Afternoon Tea Creations
customise your tea experience with one of the following beverage experiences

Classic high tea

your choice of one of our renown listed teas
all of our teas offer a variety of taste, aroma and appearance

Tea paring high tea
your teas will be paired with our high tea food offerings
warm scones with organic and pure rooibos tea
chilled savoury bites with natural rosehip and hibiscus tea
our sweets are paired with a single estate darjeeling tea

18

Afternoon spa tea

15

Pink sparkling high tea

23

sencha green tea
will ease you for the rest of your day
with its delicate flavour and a mild finish
not your ordinary high tea
hibiscus flower with a glass of sparkling bottega rosé gold
from italy

V (Vegetarian)

N (Nuts)
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The High Tea

Alcoholic Beverages

to accompany your high tea beverage experience our chefs have prepared the following

From our bakery

traditional english raisin and chocolate scones
clotted cream and preserves

Savouries

Cocktails

Hand crafted and designed by our renowned mixologists,
offering the best depthin flavours

smoked salmon, cucumber, dill cream cheese
truffle egg, mustard cress, parmesan puff

Orchard martini - vodka, cartron pomme verte, apple juice, lemon, honey syrup

Finger sandwich

Red rotana - gin, campari, watermelon, lemon, sugar, sparkling wine

beef bresaola, brie cheese, horseradish cream
lobster roll, parsley, caviar
duck pate, brioche, balsamic marmalade

A sweet delivery

an expression of our patisserie on wheels that shows the craftsmanship and passion of our chefs with an array of seasonal
sweet delights

Georgia mint julep - whisky, mint, powdered sugar, bitter
Galleria margarita - tequila, triple sec, lime, syrup
Hibiscus flower - prosecco, triple sec, hibiscus flower
Bloody mary - vodka, tomato, lemon, spice
Mojito passion - dark rum, lime, mint, passion fruit
The exclusive - cognac, apricot brandy, crème de cacoa, lemon, orange marmalade
Berry sour - gin, crème de framboise, lemon, honey syrup, mixed berries
Long island iced tea - vodka, gin, rum, tequila, triple sec, lemon, sugar
White russian - vodka, kahlua, cream
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Beers

Wines
3
3
2.5
2.8
2.5

Peroni
Corona
Fosters
Heineken
Amstel light

Regular Spirits
3
3
3
3.5
4

Smirnoff red
Bacardi light
Gordon’s gin
Johnnie Walker red label
Jack Daniel’s

Tanqueray #10
Johnnie Walker black label 12 years
Glenlivet 15 years

Moët & Chandon brut imperial
Brut nv champagne, France

16.5

Lanson rose label brut rosé		
Champagne, France

7
3.5
5
6

90

8

35

Borgo santo prosecco brut
Veneto, Italy

6.5

30

4.5

21

if you like PINOT GRIGIO...
Zonin pinot grigio
Veneto, Italy

4

Pinot grigio botter
Veneto, Italy
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85

Bottega rosé gold sparkling rosé
Oltrepo pavese, Italy

Man o’ war pinot gris vdt		
Waiheke Island, New Zealand

Premium Spirits
Grey Goose

if you like BUBBLES...

45
18
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if you like CHARDONNAY...

if you like to drink PINK...

Maureau et fils terret & chardonnay		
Chablis, France
Lindeman’s cawarra semillon chardonnay
South eastern region, Australia

4

Chardonnay ramon roqueta		
Catalonia, Spain

22

Montrouge rosé
Côtes de gascogne, France

3.5

15

18

Château Ksara Sunset
Bekaa, Lebanon

4

18

22

if you like PINOT NOIR OR SOFTER REDS...
Montescano “el refugio” pinot noir		
Casablanca valley, Chile

if you like SAUVIGNON BLANC...
Fortant sauvignon blanc
Languedoc, France

3.5

15

Porcupine ridges sauvignon blanc
Franschhoek valley, South Africa

21

Casillero del diablo reserva sauvignon blanc
Concha y toro, Chile

5

22

Loimer gruner veltliner
Laurenz v, Austria

9.5

46

Robert mondavi pinot noir private selection
Central coast, USA

7

33

Matua valley pinot noir marlborough
Marlborough, New Zealand

10.5

50

Lindeman’s bin 50 shiraz
South east, Australia

5.5

25

Game reserve shiraz
Stellenbosch, South Africa

4.5

21

if you like SHIRAZ OR SYRAH...

Fuzion alta malbec		
Mendoza, Argentina
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if you like ITALIAN REDS...
4.5

Zonin valpolicella
Northern, Italy

Rocca delle macia chianti classico		
Tuscany, Italy

21
39

5

22

Fortant merlot
Languedoc, France

3.5

15

Frontera cabernet sauvignon
Cenral valley, Chile

3

14

Wooldridge merlot
Applegate valley, USA

5

22

Barbera bbq
Piedmonte, Italy

if you like CABERNET AND MERLOTS...

Moreau et fils cabernet & merlot		
Languedoc, France

25
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