
A L L  D A Y  M E N U

BAKERY
Two homemade scones - R46 

Assorted muffins- R46   

Croissant - R46
Served with whipped cream, strawberry jam & grated white cheddar

TOASTIES                                                                                       
 All toasties are served with French fries

Grilled cheese - R58
Chicken mayonnaise - R68 

Ham & cheese - R68

LIGHT MEALS
Soup of the day  - R45

Grilled chicken salad - R95                                     
Avocado, marinated cucumbers, red onion, tomatoes, lettuce,

 honey-mustard dressing 

Cajun spiced Patagonia squid - R140                                             
Green salad, Sriracha mayonnaise, lemon

BURGERS     
Toasted sesame bun, pickles, tomato, white cheddar, French fries

160g Ground beef - R70
Grilled chicken breast - R70

Homemade vegetable patty - R70                                                                             

OUDE WERF BURGERS
Toasted sesame bun, lettuce, tomato, fried onion, rosti, guacamole, 

white cheddar, truffle oil scented mushroom sauce, rustic fries

180g Ground beef - R116
Grilled chicken breast - R116

Homemade vegetable patty - R116                                                          

MAIN MEALS
Potjie of the day - R85                                                  

Served with rice 

Fish & Chips - R108                                                                                           
Battered west coast hake fillet, rustic cut chips, tartar sauce, lemon

Butternut gnocchi - R108                                   
 Tenderstem broccoli, soft poached egg,

Klein Rivier gruyere, roast cauliflower velouté, pumpkin seeds 

Beef bobotie - R128                                                         
Yellow raisin rice, chutney

Oxtail potjie - R168                                                            
Slow braised in red wine, spekboom, parmesan polenta

Oude Werf trio - R168                                                  
braised beef oxtail, mini chicken pie, mini bobotie,

 caramelized sweet potato, sambals

Grilled 300g beef Sirloin - R176                               
Creamy mushroom sauce, rustic fries, onion rings

CURRY
 All curries are served with roti, basmati rice, sambals

Cape Malay style vegetable curry - R108
Cape Malay style chicken curry - R128

DESSERT
Oude Werf Cheesecake - R68                                         
berry compote, vanilla ice cream 

Marry’ Pudding of the day - R45                               
  Vanilla anglaise, Chantilly cream, dark chocolate ice cream

12:30 - 19:30



BAKERY
Two homemade scones - R46 

Assorted muffins- R46   

Croissant - R46
Served with whipped cream, strawberry jam & grated white cheddar

TOASTIES                                                                                       
 All toasties are served with French fries

Grilled cheese - R58
Chicken mayonnaise - R68 

Ham & cheese - R68

LIGHT MEALS
Soup of the day  - R45

Grilled chicken salad - R95                                     
Avocado, marinated cucumbers, red onion, tomatoes, lettuce,

 honey-mustard dressing 

Cajun spiced Patagonia squid - R140                                             
Green salad, Sriracha mayonnaise, lemon

BURGERS     
Toasted sesame bun, pickles, tomato, white cheddar, French fries

160g Ground beef - R70
Grilled chicken breast - R70

Homemade vegetable patty - R70                                                                             

OUDE WERF BURGERS
Toasted sesame bun, lettuce, tomato, fried onion, rosti, guacamole, 

white cheddar, truffle oil scented mushroom sauce, rustic fries

180g Ground beef - R116
Grilled chicken breast - R116

Homemade vegetable patty - R116                                                          

MAIN MEALS
Potjie of the day - R85                                                  

Served with rice 

Fish & Chips - R108                                                                                           
Battered west coast hake fillet, rustic cut chips, tartar sauce, lemon

Butternut gnocchi - R108                                   
 Tenderstem broccoli, soft poached egg,

Klein Rivier gruyere, roast cauliflower velouté, pumpkin seeds 

Beef bobotie - R128                                                         
Yellow raisin rice, chutney

Oxtail potjie - R168                                                            
Slow braised in red wine, spekboom, parmesan polenta

Oude Werf trio - R168                                                  
braised beef oxtail, mini chicken pie, mini bobotie,

 caramelized sweet potato, sambals

Grilled 300g beef Sirloin - R176                               
Creamy mushroom sauce, rustic fries, onion rings

CURRY
 All curries are served with roti, basmati rice, sambals

Cape Malay style vegetable curry - R108
Cape Malay style chicken curry - R128

DESSERT
Oude Werf Cheesecake - R68                                         
berry compote, vanilla ice cream 

Marry’ Pudding of the day - R45                               
  Vanilla anglaise, Chantilly cream, dark chocolate ice cream



COFFEE                                                                        
double shots standard 

Espresso single -R18
Espresso double - R20                                           

 Macchiato - R18                                                                                                                                     
Americano - R 22                                                                                                 

 Cappuccino - R28                                                                                            
Flat white - R28                                                                                            
Caffe latté - R28                                                                                        

Caffe mocha - R38                                       

RED ESPRESSO 
Rooibos espresso - R23                                                                         

 Rooibos cappuccino - R32                                                                           
  Rooibos latté - R34                                                                                  

Red espresso honey - R8                                                                      

DILMAH TEA
Black teas - R20                                                                   
Green teas - R20                  

Flavoured black teas - R22 
Infusion range - R22 

KEEPING WARM
Milo - R28     

Chai latté - R28

Hot Chocolate
Nomu regular - R32    
Nomu skinny - R32  

Nomu unsweetened - R32    
Nomu white - R32    

Nomu decadent - R38   
CocoaFair Butterscotch-white - R40   


