
GF - GLUTEN FREE   DF - DAIRY FREE   N - NUTS  
V - VEGETARIAN     VE - VEGAN  

 

A discretionary gratuity of 1 0 % will be added to your final bill  

 

                    

 

 

 

 
 

FRUIT AND YOGHURT           95  

                    seasonal fruit salad, granola, honey, yoghurt V/N  

  
SEASONAL FRUIT SELECTION                      95  

                    sliced fruit or fruit salad VE  

 

MINCE                   120  

spicy mince, poached eggs, sautéed mushrooms, ciabatta   

 
SALMON SCRAMBLED           185  

sautéed smoked salmon, scrambled egg, chive cream cheese, health bread  

 

EASY BREAKFAST           115 

two eggs, back or streaky bacon, tomato, toast  

 

 

 

CLUBHOUSE BEEF SALAD            155  
honey soy beef strips, avocado, peppadews, edamame beans, cucumber, tomato, kimchi, rocket,  
savoury seed granola  DF   
 

CAJUN CHICKEN SALAD            135  
grilled chicken, poached  egg,  tomato,  mixed  peppers,  cucumber,  red onion,  sweetcorn,  avocado,   
tahini  dressing  DF/GF  
 

 

   

TRADITIONAL SANDWICHES       
served with your choice of – white, brown, ciabatta, seedloaf or gluten free bread  
 

cheese and tomato V  | ham, cheddar tomato         95  

streaky bacon and cheddar | bacon, egg, cheddar | chicken mayonnaise      105  
  

CLUBHOUSE SANDWICH           180  
smoked brisket,  rocket,  white cheddar,  mozzarella,  caramelised  onions, gherkins , panini  
 

CHICKEN PERI -PERI PREGO          150  
grilled chicken breast, white  wine,  onion, peri -peri  sauce,  portuguese  roll   
 

BURGER            155  
200g  signature  beef  patty,  lettuce,  gherkins,  tomato,  mustard  mayo nnaise , caramelised  onions,  cheese,  
brioche  bun   
 

LOADED BOERIE ROLL           135  
150g beef boerewors, caramelised onions, bacon bits, jalapeño,  tomato,  mustard mayonnaise  

 
 
 

POT PIES            165  
please ask your waitron about our hand filled  pot pie of the week, hand cut  chips   
 

FISH AND CHIPS           180  
hake  grilled or deep fried,  hand cut  chips,  tartare sauce  
 

 
 
 

 
 
 

Our kitchen sources sustainable items for inclusion in our menu across the hotel. We source local,  

quality ingredients, supplied by farmers, herders, fishers, butchers, and artisans. All imported items  

are selected with the most stringent care from partners who share our sustainability ethos.  

Our premium range of teas and coffees are sustainably sourced.  

HALFWAY HOUSE   

Early  
STARTS  

FROM 7AM  

  

 

The  
MAINS  

 

 
  

 

03/2 6  

Bread,  
& BURGERS  

served with a side  
of hand cut chips  

 
 

 

The   
SALADS  

 

 


