LIGHT MEALS

MENU S gr

BEER BATTERED FISH AND CHIPS

Hake fillet dipped in a homemade beer batter, crisply fried served with homemade
Tartar sauce and French fries - R185.00

BEETROOT AND GOATS CHEESE
Beetroot wedges, Horseradish Mayo, Labneh, Walnuts, Rocket and Balsamic reduction — R175-00

MISO CAULIFLOWER

Oven roasted Cauliflower florets, dressed in Miso Yuki dressing, with cauliflower puree toasted almonds, Malay
pickled onions and spring onions — R175-00

- BURGERS -

All served with crispy fries

FORDOUN’S BEEF BURGER

A homemade beef patty (180grs) with fresh herbs, garlic and spices brushed with basting sauce served on a
toasted bun with lettuce, sliced tomato, pickles topped with cheddar cheese and finished with crispy bacon and
homemade red onion marmalade - R195.00

CRUNCHY CHICKEN AND PEPPERDEW BURGER

A plain yogurt marinated crunchy chicken breast served on toasted bun with lettuce, sliced tomato, pickles,
mozzarella cheese, and coleslaw and then topped with sliced red onion, jalapefios and pepper dews - R185.00

VEGETARIAN BURGER

Homemade Veggie patty served on a toasted bun with lettuce, sliced tomato, pickles, avocado, feta and pickled
red onions— R185-00
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All served with crispy fries v

SOY GLAZED BEEF WRAP

Soy marinated beef strips with peppers, red onions, lettuce, cherry tomatoes, cucumber, feta and sweet chilli
mayo — R205.00

GRILLED CAJUN CHICKEN WRAP

Grilled Cajun spiced chicken fillet with peppers, red onions, lettuce, cherry tomatoes, cucumber, feta, avocado
and sweet chilli mayo - R145.00

VEGETARIAN WRAP

Grilled brinjal, baby marrow, mixed peppers folded into herbed quinoa and toasted chickpeas finished with a
sriracha mayonnaise - R135.00

TOASTED SANDWICHES
All served with crispy fries
FILLINGS:

Bacon and egg — R85.00
Chicken and mayonnaise — R95.00
Ham, cheese and tomato — R90.00

Tuna and mayonnaise - R70.00
Cheddar cheese and tomato — R75.00

-SALADS -

CHICKEN CAESAR SALAD

Classic Caesar salad with grilled marinated chicken breast, rustic croutons and a traditional Caesar dressing and
a poached egg - R180.00

FRIED CALAMARI AND PRAWN SALAD

Deep fried calamari and prawn meat nestled atop a salad of cucumber, tomato, red onion, peppers marinated in
a homemade mayonnaise and served with picked greens and a lemon wedge - R180.00

SWEET CORN, BEAN AND AVOCADO QUINOA SALAD

Sweet corn and black beans infused quinoa topped with diced avocado and rocket drizzled with a sriracha mayo
—R125.00
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BEEF & BLUE CHEESE SALAD \D% P
0
Garden lettuce with Grilled Beef strips tossed in Balsamic vinegar served with Corn, Cherry Tomatoes, Réd O
Onion, Blue Cheese and a Honey & Mustard Dressing — R195-00 0O
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-STARTERS-

SOUP OF THE DAY

Please ask your waiter for our selected soup of the day,
Served with freshly baked Fordoun seed bread — R95.00

BAKED BRINJAL PARMIGIANA

Sliced and roasted layers of brinjal, baby marrow, roasted chickpeas smothered in a tomato & herb sauce,
topped with Parmesan — R140.00

GARLIC MUSSEL HOT POT

Half shell mussels cooked in a creamy garlic and white wine sauce, served with toasted
ciabatta bread — R125.00

CRISPY PATAGONIAN CALAMARI

Deep fried tempura calamari heads and tubes, on homemade herb tomato ketchup, Ponzu mayonnaise finished
with lemon slices - R140.00

SESAME COATED CAMEMBERT

Deep fried camembert in a sesame seed crumb served with preserved figs and a balsamic
Reduction - R145.00

SPRINGBOK CARPACCIO

Lightly smoked carpaccio served with Beetroot Puree, beetroot wedges and Horseradish mayo with Rocket —
R195-00

OVEN ROASTED SOYA AND SESAME SEED LAMB RIBLETS
Soy-marinated lamb riblets cooked to perfection in the oven, topped

with toasted sesame seeds set on a bed of Tzatziki sauce - R175.00
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Grilled Kingklip served on herbed mash potato and topped with wilted
spinach and finished with a Creamy Mussel sauce served with
seasonal vegetables — R320.00

STUFFED MEANDER TROUT

A delicate whole trout, stuffed with herbed butter, red onions, sliced tomatoes and lemon pan fried till golden
brown, served with seasonal vegetables and finally topped with an exquisite butter and white wine reduction —
R230.00

WILD MUSHROOM RISOTTO (V)

Choice mushrooms, shallots and herbs married with risotto and a rich
Vegetable Stock cooked to perfection and served with grated parmesan — R155.00

NORWEIGAN SALMON

Seared Salmon served with a lemon risotto, pea puree, seasonal Vegetables and finished with a
Beurre Blanc — R330.00

CHICKEN AND PRAWN CURRY

A delicious South Indian curry, spicy and fragrant boneless chicken and
prawn curry, cooked to order and served with basmati rice, poppadom, sambals, chutney and toasted roti -
R245.00

FORDOUN LAMB CURRY

A traditional favourite - fragrantly spiced, slow cooked lamb curry, not too spicy and not too mild, this firm
favourite is served with basmati rice, poppadom, sambals, chutney and toasted roti — R290.00

MIDLANDS CONFIT CHICKEN

A succulent leg quarter basted with whole grain mustard and honey, served on a bed of roasted carrot puree with
crispy potato rounds, braised baby onions and topped with sweet potato crisps - R190.00

SPINACH PENNE PASTA

Sauté Spinach with Red Onions, Pecans, Mushroom, Garlic and Cream and finished with Parmesan Cheese —
R155-00

FORDOUN’S PORK BELLY

Served with a buttery herb mashed potato, seasonal vegetables topped with pickled red cabbage and whole
grain cider reduction and apple puree - R225.00

CLASSIC BEEF SHORT RIB

Beef short rib slow cooked for 4 hrs in a rich dark jus, served with herb mash, carefully selected garden
vegetables and covered in a rich jus - R225.00
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LAMB LOIN CHOPS ON A WHOLEGRAIN MUSTARD MASH \D%
Individually cut lamb chops (300g) on wholegrain mustard
mash served with a Minted jus and seasonal
Vegetables — R325.00
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FORDOUN TRADITIONAL BEEF FILLET

Afirm favourite, Beef fillet (2509) atop potato fondant, rich red wine jus,
Seasonal vegetables and topped with marrow butter — R330.00

-DESSERTS-

STICKY TOFFEE PUDDING

Served warm with Vanilla Ice Cream— R95.00

FORDOUN’S CHOCOLATE FONDANT
Served with either lightly whipped cream or vanilla ice cream — R145.00

COFFEE CREME BRULE
Served with almond biscotti - R95.00

NOMPILO’S CHEESECAKE

A delicate cheesecake with mixed berry coulis - R95.00

MIDLANDS CHEESE BOARD FOR 1

Selection of local Indezi cheeses served with beetroot pickled onions, fig preserves, dried fruits, assorted crackers - R145.00

MIDLANDS CHEESE BOARD FOR 2

Selection of local Indezi cheeses served with beetroot pickled onions, fig preserves, dried fruits, assorted crackers - R275.00

HOME MADE ICE CREAM TRIO
Selection of 3 scoops of home-made ice cream- Please ask waiter for flavours of the day — R95-00

CLASSIC TIRAMISU

Espresso and kahlua soaked ladyfingers layered with marcsapoine cream and fished with cocoa powder — R95

KIDDIE’S CORNER
Macaroni and cheese -R75.00
Spaghetti Bolognaise — R85.00
Crispy chicken strips — R80.00

Fish Goujons — R80.00

Ice Cream and Choc Sauce — R50.00
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