
Breakfast 

Served between 9h00 and 11h30

Eggs benedict R95 

2 Poached eggs, English muffin, rocket, blush tomato, and hollandaise 

A choice of bacon, ham or salmon 

Poke bowl breakfast R78 

Avocado, spinach, quinoa, eggs, tomato, and basil pesto 

French Toast R65 

Grilled banana, bacon, maple syrup, and mascarpone 

Bacon, Feta, Avo, Egg Wrap R75 

Our rendition of an omelette, with homemade bread 

The SALT block farmhouse breakfast R265  

100 gr sirloin steak, fried eggs, tomato, streaky bacon, sausage, and mushroom all cooked by you 

at the table. 

Includes, a Glass of Hill & Dale bubbly, coffee, and toast  

Pre-Ordered only  

Salad and Sandwiches 

From 12h00-15h30 

Caesar Salad R95 
To this here Classic, Cos lettuce, Caesar dressing, croutons, blush tomato, anchovy and tempura bokkoms 

Salty note: Harder fillets are brined in salt water for 2 days and then hung out to dry for a week. This is South Africa’s version 

of anchovies  

Salt Crusted Chicken Mayonnaise Sandwich R90 
Chicken, parmesan, croutons, baby gem leaves, mayonnaise, and hand cut fries 

Salty notes: Using ancient traditions in the Mediterranean region by encasing the whole chicken with a salt and egg-white 

mix, this creates the opposite effect of dehydrating but keeping the moisture and making the chicken moist and delicious as 

well as perfectly seasoned 

BLT Sandwich R90 

Filled with pastrami of beef, white onion marmalade, rocket and served with hand cut fries  

Salty note, in this case beef brisket is used for the pastrami, Pastrami is a curing and smoking method, where raw meat is 

brined, partially dried seasoned with herbs and spice, then smoked and streamed, this technique was created as a way to 

preserve meat before the invention of refrigeration 

Deep Fried Mielie Ribs R80 
Corn, corn puree, and red miso mayonnaise 

Salty note, Miso is a paste made from fermented soybeans. It is mixed with salt and koji, a mold that’s also used in the 

making of sake. 



Main Course 

Crispy beer battered Abalobi fish R150 
Sustainably sourced Salt water fish, pea puree, homemade tartar sauce, chips, with pea and pine nut salsa 

Salty note, Abalobi shares our mindset, their mission is to contribute towards thriving, equitable climate change and 

resilient and sustainable fishing practices #fishwithastory 

200g Beef Burger R155 
Freshly minced beef burger, “mosbolletjie” bun, chilli jam, pickled onions, Baleni sacred salt hand cut chips  

Salty notes: Baleni sacred salt is quite special, its an African salt that has been produced from salt spring next to Kruger 

Park, for the past 2000 years by the tribe, the name means Salt in the culture of the Shangan, and is highly sought after for 

its health properties  

Braised Lamb Pot Pie R 165 
Lamb shoulder, mushroom, bacon, glazed baby onion, and mash  

Salty notes, Pork belly is salted for 7 days, it is then smoked for 3 hours till it reaches and internal temperature of 75’C 

Grilled Sirloin steak R210 
Grilled 300g Matured sirloin, hasselback sweet potato, burnt root vegetables, and Bearnaisse   

Salty note, on this dish we are using the Murray River Salt, one of my favourite salts, we call this a Finishing salt, it is truly 

delicious and has a well-balanced flavour, this crushed over the meat to give the dish is perfect seasoning,   

On the green side “chicken” R150 
Vegan chicken fillets, chick peas, caraway mayo, roasted tomato sauce, charred cabbage and leek 

Salty note, Silken tofu is used in the making of the mayo instead of egg, and this is made by coagulating soy milk without 

curding the milk. Similar to a Ricotta.  

Desserts 

Double Chocolate Tart with Salt and Pepper Ice Cream R85 
Salty notes: Pearl caviar, a salt from Velddrift, is used to enhance the flavour of the vanilla and the pepper in the ice cream. 

Its is one of the only two salt pans in the world producing this style of salt, exciting  

Pecan Nut Pie R85 
Cardamon Ice Cream, Maple Jelly and Crumble 

Salt Notes, None! This is just for the pure sublime pleasure, of eating a great combo of flavours. 


