
Skye Bistro Menu



A Warm Welcome
TO SKYE BISTRO AT FORDOUN HOTEL & SPA

We have taken great care in sourcing the freshest local ingredients 

and supporting our local farmers and artisans. Please kindly advise your waitron 

 on any food allergies or special dietary needs before ordering.

Our menu has been compiled with the vision to satisfy the contemporary discerning 

palate as well as those hankering for a more simple, hearty bistro fare. Fordoun is going 

back to its roots and strives to be as earth friendly as possible. We use eggs from our 

own chickens, local dairy and meat products, herbs from our mini vegetable garden 

and support as many boutique suppliers as possible.

Please note that as some of our boutique suppliers work with seasonal vegetables, 

fruits, herbs and livestock, some menu items may be unavailable at times.

 On behalf of the culinary team; we trust you will enjoy your 

Skye Bistro experience with us!



CONTINENTAL BREAKFAST
A selection of pastries, locally sourced cheeses, charcuterie cold meats, fresh fruits, 

yogurts and keffir - R130
 

TRADITIONAL SCOTTISH OATS
With Midlands cream and a dash of whisky - R70

EGGS BENEDICT
English muffin topped with smoked trout or hickory ham, avocado, rocket, two poached eggs

and finished with a caper lemon hollandaise sauce - R120

VEGAN FRENCH TOAST
Served with sliced banana, toasted pecans drizzled with honey and dusted with icing sugar - R70

FARM-STYLE FAVOURITE
Sourdough r ye lightly pan-fried, topped with steamed spinach, sautéed mushrooms,

avocado, fresh rocket and cream cheese - R90

MISTY MORNING
Eggs, bacon, pork sausage, 100g steak, grilled tomato, spicy beans, 

sautéed mushrooms and toast. (Please specify lamb or pork sausages) - R120

BREAKFAST BAGEL
Breakfast bagel lightly toasted with peppered cream cheese, rocket topped 

with smoked trout, lemon slices and capers - R90

CLASSIC OMELETTES
All omelettes are topped with mature cheddar. 

Please choose 3 fillings (R5 will be charged per filling thereafter): 
Bacon or ham, mushrooms, spinach, onion, chopped tomato,  

sweet peppers, diced chillies - R80

BREAKFAST WAFFLES
Accompanied by either of the following toppings, nutella, whipped cream,  

honey or sliced banana - R70

Breakfast



SRIRACHA CHICKEN SKEWERS
Accompanied by lightly toasted roti served with a herb salad and topped

with cucumber tzatziki - R110

CHEESE BOARD – SERVES  2
Selection of local cheeses, homemade preserves, marmalade, tomato chilli jam fruit, 

pates, homemade farm-style bread and crackers - R200

BEER BATTERED FISH AND CHIPS
Crispy fried hake with rustic cut fries, tartare sauce and a fresh lemon wedge - R100

GOURMET BEEF BURGER
Homemade beef patty made with fresh herbs, garlic and spices brushed with a 

homemade basting sauce topped with brown mushroom, local cheddar cheese, pickles 
and topped with crispy bacon - R140

CHICKEN BURGER
Buttermilk marinated chicken breast, crisply fried and served with a Mexican style slaw, 

mozzarella cheese and topped with sliced red onion and jalapenos - R130

VEGAN BURGER
Red bean, black bean and chickpea patty topped with a Mexican style slaw finished

with an avocado salsa - R120

Light Meals

TOASTED SANDWICHES

Please note all of our sandwiches are three slice sandwiches: 

Chicken and mayonnaise - R70

Ham, cheese and tomato - R60

Tuna and mayonnaise - R60

Cheese and tomato - R50

Bacon and egg - R70

Bacon and cheese - R70

Chicken, avocado and rocket - R90

Please note that we offer the following breads :

Fordoun homemade bread, sour dough, rye, brown and white bread 



WRAPS

SALADS

Please note that the wraps are served with rustic chips or garden salad:

GREEK STYLE LAMB
Cucumber, tzatziki, hummus and aubergine - R130

ASIAN CHICKEN WRAPS 
Asian vegetable stir fry, crispy chicken strips, avocado and topped

with mozzarella cheese - R120

VEGAN WRAP
Fragrantly spiced butternut, roasted marinated chick peas, spicy guacamole, shredded lettuce, 

sliced red onions and topped with a green pesto vegan mayonnaise - R100

BACON CAESAR SALAD
Classic Caesar with pan fried chicken, topped with crispy bacon, zesty croutons, 

poached egg and a traditional Caesar dressing - R90

FALAFEL SALAD
Fresh green salad topped with homemade falafels, hummus, beetroot chutney, toasted 

cashews and Caprini goats cheese - R80

SMOKED TROUT SALAD WITH CITRUS DRESSING
Smoked trout fillets served on a bed of mixed greens accompanied by roasted cocktail 

tomatoes, citrus segments, pomegranate jewels, charred lemon and drizzled
with citrus dressing - R90

MEXICAN QUINOA SALAD (VEGAN)
Sweetcorn, black beans, avocado, cherry tomatoes, red onion with quinoa mixed 
with a coriander and lime vinaigrette and finally a smoky chipotle dressing - R80

Light Meals



STARTERS

WILD MUSHROOM STARTER
Trio of mushrooms gratinated on a bed of rocket and parmesan finished 

with a herb and garlic oil - R90 

CRISPY PORK BELLY BITES
Crispy cubes of pork belly set on a bed of Thai slaw topped with fresh pineapple 

and red pepper salsa and sriracha aioli - R80

WRAPPED HALLOUMI AND FIG
Local halloumi cheese marinated in lemon zest and parsley then wrapped

in crispy pastry and accompanied by a fig preserve - R80

MARROW BONES
Roasted marrow bones topped with herb crumbs, set on a brandy jus

and lightly toasted ciabatta bread - R70

CRISPY PATAGONIAN CALAMARI
Deep fried seasoned crispy calamari heads and tubes served with

a homemade tomato ketchup, ponzu mayonnaise and lemon slices - R90

SOUP OF THE DAY
Enjoy our Chef’s choice of the today, served with homemade toasted

Fordoun seed bread - R70

PERI-PERI CHICKEN LIVERS
Pan fried chicken livers served atop a rich arrabiata and herb sauce, 

served with toasted ciabatta - R90

SOYA AND SESAME SEED LAMB RIBLETS
Soy-marinated lamb riblets cooked to perfection and topped with toasted 

sesame seeds on a bed of tzatziki - R110

Lunch & Dinner



MAINS

FILLET OF BEEF AND BONE MARROW BUTTER

Accompanied by sugar snap peas, honeyed baby carrots, braised baby onions atop a rosemary 

and garlic potato fondant finished with a sherry jus - R190

SLOW ROASTED PORK BELLY

Served with a buttery herb mashed potato, seasonal vegetables topped with pickled 

red cabbage and whole grain mustard cider reduction - R180

MEANDER STUFFED TROUT

A delicate pan fried Meander trout stuffed with lemon, herbs, garlic and red onion served on

a bed of roasted baby potatoes with seasonal vegetables and a caper lemon butter sauce - R160 

MIDLANDS CONFIT CHICKEN

Succulent leg quarter cooked with peri-peri or lemon and herb on a bed

of roasted carrot purée with diced crispy potato, beetroot cubes, braised baby onions

and topped with sweet potato crisps  - R150

GRILLED NORWEGIAN SALMON WITH CITRUS BUERRE BLANC

Set on a bed of herbed risotto, sugar snap peas and rosa tomatoes tossed in sesame seeds 

and finished with a Buerre Blanc sauce  - R270

FORDOUN LAMB CURRY

Served with basmati rice, roti, papadums and curry condiments - R200

RED THAI CHICKEN AND PRAWN CURRY

Fragrant and spicy chicken and prawn curry, cooked in a Red Thai curry sauce with ginger, 

curry paste, lime leaves, lemon grass, and coriander and finally finished with coconut cream. 

Served with basmati rice and papadums - R240

WILD MUSHROOM RISOTTO

Garlic and thyme wild mushroom risotto, accompanied by vegan parmesan - R140

PUTTANESCA SEAFOOD LINGUINE

Linguine pasta tossed with prawns, line fish and mussels, in a rich garlic

and calamata olive sauce - R210

GRILLED KINGKLIP

Grilled kingklip on a bed of herbed mash potato served with seasonal vegetables

and finished with Buerre Blanc  - R190

OLIVE PASTA

Tagliatelle pasta tossed in a feta, olive, baby spinach and rosa tomato cream topped

with grated parmesan - R130

CLASSIC BEEF SHORT RIB

Beef short rib slow cooked in a rich dark jus, served with sweet corn polenta

and seasonal vegetables - R200




