


breakfast
Included hotel guests can choose one 
of the following breakfast options below 
that include a fruit juice, tea, americano 
or flat white. Other speciality coffees & 
drinks will carry a surcharge 

Granola. yoghurt, fresh fruit / R90

Grilled croissant with ham & cheese topped 
with creamy scrambled eggs / R95

Sourdough toast topped with smokey 
scrambled chickpeas with herb oil, fresh 
avocado & herby greens (V) / R110

Creamy scrambled eggs, plain or with 
herbs & greens / R65

Add a slice of toasted sourdough / R20

Potato & herb rosti cake topped with 
fresh avocado, cherry tomatoes,                       
greens & crème fraîse /R145

Potato & herb rosti cake topped 
with smoked trout, crème fraise &      
fresh greens / R135

Creamy scrambled eggs with crispy bacon, 
grilled pork sausage or beef sausage & 
toast / R115

fritattas
Red pepper, sun-dried tomato, 
parmesan & mushroom / R40

Bacon & Cheddar / R46

baked
Fresh plain croissant / R35

Chocolate croissant / R40

Let Them Eat Cake / SQ

DISCOVER EAST CITY GRILL & YAKINIKU

Where South African heritage meets Asian flair. 
Experience contemporary dining that celebrates flame, flavour, and craftsmanship. our table awaits.

Join us on the first floor, entrance exclusively on Harrington Street..



coffee & tea
Espresso / R29
Cortado/ R38
Machhiato/ R37
Americano / R37
Flat white / R41
Latte/ R45
Hot Chocolate / R48
Red Cappuccino / R45
Chai Latte / R45
Mocha  / R52
Matcha Latte / R52
Freezochino / R55
Rooibos, Ceylon Tea / R35
Swop for Soy, Oat, Almond Milk / R15 

fresh juices
Daily Detox / R59
orange, carot, green apple, lemon & 
ginger
Get Your Green / R59
spinach, kale, apple, cucumber lime
Citrus Superstar / R59
pineapple, orange, naartjie & lime

smoothies
Bananarama / R65
Bananas, yogurt, peanut butter
Tropical Thunder / R70
Mango, pineapple, banana, passion 
fruit, coconut powder
Berry Bliss/ R85
mixed berries, bannana,          
yoghurt, milk

soft drinks
Coke, Coke Light, Sprite / R28 
Still, Sparkling water / R26
Culture Lab Kombuchas / R45
Appeltizer / R38
San Pellogrino Italian Sparkling / R44
Homemade rosemary lemonade 
cordial with sparkling water / R45

cocktails
Mimosa /R95

Aperol Spritz /R95
Tequila Sunrise /R85
Old Fashioned /R95

Paloma /R125
Mojito /R125

Margherita /R125

bubbles
Botanicum Blanc de Blancs MCC R105/R465 

Franschhoek NV

Le Lude Brut R695                                                 
Western Cape NV

Le Lude Brut Rose R695                                      
Western Cape NV

A DRINK 
FOR EVERY 
OCCASION

beer & cider
Devil’s Peak Hero non-alcoholic /R36

Castle LITE /R36

Heineken /R40

Windhoek Draught /R48

Devil’s Peak First Light Golden Ale /R42

Cluver & Jack Apple Cider /R44

toasted treats
Toasted bacon, brie cheese              
& tomato / R85

Toasted mozzarella, fresh tomato 
& basil / R75

Toasted gypsy ham, cheddar               
& mozzarella / 80
Choice of sourdough or 5 grain health 
bread/ R20

frozen meals for you to 
take away (500g)

Beef Lasagne
Slow cooked beef in a rich tomato & 
vegetable sauce layered with bechemel 
& imported lasagne with parmesan & 
mozzarella / R180

Chicken Lasagne
Shredded grilled chicken breast & roasted 
butternut layered with a creamy rosa 
tomato sauce, imported pasta & parmesan 
cheese / R180

Lentil bobotie
Lentils prepared in a fragrant cape malay 
curry sauce baked with a lemon egg 
custard / R160

light meals
Chopped garden salad with a 
selection of fresh vegetables & salad 
goodies with a tangy lemon truffle 
dressing(V) /R90
- Add grilled chicken/R55 
- Add smoked trout /R80
- Add bacon /R45
- Add parmesan dressing with 
parmesan shavings /R45

Café house salad with garden greens          
& pickled vegetables , lemony chicken 
breast, bacon bits & our parmesan 
dressing /R165

Potato & herb rosti cake topped with 
fresh avocado, cherry tomatoes, 
greens & crème fraîse /R145

Fresh panini with home cured 
beef pastrami, pickled cabbage, 
piccalilli & salad greens with a                      
mustard dressing  /R125

snack attack
Marinated calamata olives(V) /R50

Rich & creamy beef short rib 
croquettes with garlic aioli /R155

Mini potato & herb rosti topped with 
crème fraise & slithers of oak smoked 
trout /R140

Baked brie with garlic & herbs served 
with toasted bruchetta /R130

Bruchetta with slithers of rare roast 
beef, a truffle aioli & parmesan /R130  

Soup of the Day, freshly prepared 
soups with seasonal ingredients /SQ

Potato & herb rosti cake topped 
with smoked trout, crème fraise & 
fresh greens /R135



Sunday to Tuesday: 07h00 - 16h00
Wednesday to Saturday: 07h00 - 20h00

operating times

Please collect at the Cafe, as we do not offer room service.
Contact: 077 277 1096

call in orders (hotel guests)

Breakfast is served from 07h00 to 11h00
hotel guest inclusive breakfast

red
Boschkloof Cabernet/Merlot, Stellenbosch 2022 R67/R265 

TSW Syrah, Swartland 2022 R74/R295                                                            

Botanicum Cinsault,  Swartland 2021 R84/R335                                            

The Blacksmith ‘Hell Yeah’ Pinotage, Paarl 2022 R355                               

Copper Pot Pinot Noir,  Western Cape 2023 R365                                                  

Radford Dale ‘Thirst’ Gamay Noir, Stellenbosch  2023 R375               

Raats ‘Dolomite’ Cabernet Franc, Stellenbosch 2021 R385                        

Gabrielskloof ‘Whole Bunch’ Syrah, Bot River 2023 R395                                      

Remhoogte ‘Aspect’ Merlot, Stellenbosch 2018 R415                              

Momento Grenache Noir, Bot River 2021  R595                                                     

Crystallum ‘Peter Max’ Pinot Noir, Western Cape 2023 R655                              

rosé
Mason Road ‘Serendipity’ Rosé, Paarl 2023  R64/R255 

Van Loggerenberg ‘Break a Leg’ Cinsault Rosé, Stellenbosch 2023 R345

white
South Hill Sauvignon Blanc,  Elgin 2022 R62/R245 

Secateurs wine Chenin Blanc, Swartland 2023 R64/R255                              

Fram Chardonnay, Robertson 2023 R74/R295                                                  

The Blacksmith ‘Barbones’ Colombar, Paarl 2022 R335                                     

Constantia Royale Sauvignon Blanc, Constantia 2022 R360                          

Miles Mossop ‘The Introduction’ Chenin Blanc, Coastal Region 2023 R365            

Julien Schaal ‘Mountain Vineyards’ Chardonnay, Elgin 2022 R695              

Thistle & Weed ‘Duwweltjie’ Chenin Blanc, Paarl 2022 R695                         

Anysbos ‘Disdit’ Chenin/Marsanne/Rousanne/Grenache, Bot River 2021 R695 

Crystallum ‘The Agnes’ Chardonnay, Western Cape 2023 R595




