
BAR SNACKS & IN-ROOM DINING

For an unforgettable dining experience please enquire
at reception to book dinner at Sauvage "From the Wild".

YOGURT FLATBREADS R130
Baba ghanoush, hummus, whipped chevre
and pesto, and tapenade

CHICKEN WINGS
Cherry BBQ R120
Crispy Chili  R120
Parmesan and Herb R120

GREEK SAGANAKI  R135
Wrapped and deep-fried feta, honey, thyme
and sesame

HOUSE BURGER R165
(Free Range Beef or Country Fried Chicken)
Brioche bun, black garlic aioli, crispy bacon
and aged chedder cheese

Add truffle fries or sweet potato fries                 + R30
 
TOASTIES  

Wood Fired Pulled Lamb R155
Harissa braised lamb, mustard aioli dressed
lettuce, marinated tomatoes on toasted
yogurt flatbread

Crispy Ceaser R140
Herb crusted chicken, ceaser dressed chopped
salad and avocado on toasted brioche bun

Green Goodness R130
Grilled halloumi, pesto pickled green marrow,
local pecorino on toasted rye

TEA AND SCONES R145



Also available for take away

FARMERS DELIGHT R155
Smashed egg, smokey bacon, cheddar,
droëwors, wild mushrooms and chakalaka

CHICKEN AND PANCETTA PIZZA R175
Fontina cheese, chicken breast, pancetta,
red onion marmalade and fermented garlic

SWISS FARM TWIST R165
Prosciutto, oven-roasted plum tomatoes,
gorgonzola and hot honey

THE MOUNTAIN STREAM R175
Rustic crush vine tomatoes, mozzarella,
spicy soprasetta (dried salami), sliced jalapeño
peppers and red pepper olive oil

SPICY AND SMOKEY PIZZA R185
Buffalo mozzarella cheese, smoked
boerewors and spicy calabrese sausage

CAMELOT PIZZA (V) R165
Artichoke, basil pesto, burrata cheese, lemony
arugula, sundried olives and pinenuts

PLAIN JANE PIZZA (V) R155
Cauliflower base, smoked mozzarella,
basil infused bocconcini, sundried tomato
pesto and fresh basil

For an unforgettable dining experience please enquire
at reception to book dinner at Sauvage "From the Wild".


