
 

Please note - A gratuity of 10% will be automatically added to your bill for tables of 8 or more 
Everything on our menus is home-made and made fresh to order - please be patient if there is a slight time delay. 

 

 
 
 
 
 
 
 
 

 
 

Starters 
 
Soupe d'été du Jour          70 
Cold and refreshing cold soups for the hot summer days. 
Please see our blackboard for today’s selection 
 

Chef's Specialty Salad          85 
Our chefs like to use what is fresh and in season to create delicious  
and refreshing salads to tantalize your taste buds 
Please enquire from your waitron for today's specialty 
 

West Coast Mussels          85 
In a creamy white wine and blue cheese sauce 
 

Ostrich Carpaccio          95 
With melba toast, parmesan crisp on a Rooibos lacquer 

 

Home-made Burgers & Light Lunches 
Our burgers are all served on fresh, home-baked Brioche buns,  

served with our famous crinkle cut chips 

 
Add crispy bacon for that extra smoky goodness!       18 
 
Chalmar Beef Burger          130 
200g patty grilled to perfection topped with cheddar cheese  
and home-made mustard mayonnaise  
 

Grilled Free-range Chicken Burger        125 
Topped with rocket, a rich cheese sauce, roasted cherry tomatoes  
and sautéed mushrooms 
 

Harvest Platter           135 
Cheese, charcuterie, freshly baked seed loaf, paté and fresh fruit 
 

Free-form Pizza          140 
Please see our specials black board for today’s delicious topping 

 
 
 
 
 
 
 



 

Please note - A gratuity of 10% will be automatically added to your bill for tables of 8 or more 
Everything on our menus is home-made and made fresh to order - please be patient if there is a slight time delay. 

 

 

 
 
 
 

Main Courses 
 

Melanzane alla Parmigiana (V)         110 
The classical Italian dish with layers of grilled aubergine, 
rich tomato sauce and melted mozzarella and pecorino cheese 
 

Norwegian Salmon            250 
Pan-seared salmon with green pea and wasabi purée,  
topped with a baby marrow, cucumber and dill salad 
 

Miso Caramel Pork Belly         195 
With walnut mash potato and a fried pak choi & green apple salad 
 

Venison Steak           260 
With sweet potato brûlée, beetroot pickled simeji mushrooms and chocolate red wine jus 
 

Chalmar 300g Sirloin Steak         220 
This week’s chef’s choice steak served with our 3-times cooked hand cut crinkle chips,   
crispy red onion rings and a side salad 
 

Side Dishes 
 

Portion vegetables          30 
Portion of hand-cut potato chips         25 
Truffle & parmesan hand-cut potato chips        30 
Side salad           20 
Onion rings           20 
Béarnaise sauce           25 
Creamed green peppercorn sauce         25 
 

 
So Sweet 

 

Chef's Delight           65 
A delicately and scrumptiously prepared cake / tart / pastry of the day 
 

Webersburg’s Famous Brownie        25 
For the absolute chocoholics – a decadent double chocolate brownie with nuts 
 

Brown Sugar Pavlova           55 
Served with Chantilly cream and fresh seasonal fruits 
 

Cheese Plate           110 
A selection of various local cheeses with fresh fruit, preserve and biscuits 


