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SMALL MEALS

Harissa Chicken Livers | R85
Roasted red peppers with a blend of spices | cream | toasted ciabatta 

Salt & Pepper Calamari | R115
Deep fried calamari | cucumber slaw | aioli

 Chicken Wings | R85
8 winglets | sticky chilli BBQ | creamy gorgonzola sauce 

Potato Wedges | R70
Truffle & parmesan dusted wedges | smoky mayo 

Herb Flat Bread | R55
Olive oil | garlic | herbs

Soup of the Day | R75
Served with bread crisp 

SALADS 

Salmon Salad | R160 
Pickled onion | cucumber ribbons | smoked salmon | sour dough 

croutons | baby mixed leaves | herbed cream cheese mousse |  
citrus dressing 

Beetroot & Goat’s Milk Cheese | R145
Roasted beetroot | rocket | peppered chevin | sunflower seeds |  

cucumber ribbons | toasted walnuts | balsamic glaze 

Chicken Salad | R155
Roasted corn | charred red peppers | halloumi | grilled  

chicken fillet | avocado | red onion | slow roasted  
Romanita tomatoes | baby mixed leaves | creamy dressing

City Garden Salad | R95
Cucumbers | cocktail tomatoes | red onion | olives | baby mixed 

leaves | avocado | balsamic vinaigrette 

Add
Falafel | R35        Fried Halloumi | R45        Tuna | R50
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WRAPS 

Wraps are served with French fries or a side salad 

Harissa Chicken | R130
Grilled chicken fillet | rocket | baby mixed leaves | Danish feta | 

avocado | cucumber | red onion | herbed cream cheese

Halloumi & Falafel | R135
Hummus | tzatziki | falafel | halloumi | caramelized onion | cucumber 

| cherry tomatoes | rocket | avocado

Masala Steak | R145
Spiced beef shavings | herbed cream cheese | onion | mixed bell 

peppers | mushrooms | cheddar cheese 

Lamb Curry | R165
Lamb curry | tomato & coriander salsa | minted yoghurt

BASKETS 

Seafood | R170
Prawns| fish goujons | calamari | rustic fries |caper aioli 

Meat Lovers | R160
Peri-peri wings | BBQ basted ribs | boerewors pinwheel  

| rustic fries | smoky mayo 

Vegetarian | R135
Tempura fried mixed vegetables | falafel | rustic fries  

| mint & coriander dipping sauce 
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BURGERS

Burgers are served with French fries or a side salad 

Plain Beef | R130
200g beef burger | baby leaves | smoky mayo  

| gherkins | plum tomato chutney | caramelized onion  
| rustic fries | side salad  

Cheese Beef | R140
200g beef burger| mature cheddar cheese  

| baby leaves | smoky mayo | gherkins | plum tomato chutney  
| caramelized onion | rustic fries | side salad

City Slicker | R145
200g beef burger | baby leaves | mayo | plum tomato  

chutney | onion | gherkins | mature cheddar | streaky bacon |  
avocado | rustic fries | side salad 

Chicken Parmesan | R135
Crumbed chicken fillet | smoky BBQ |  

mozzarella cheese | parmesan | red onion | tomato | gherkins  
| baby leaves | rustic fries | side salad 

Plant-based Burger | R150
Pickled onion | hummus | plant-based patty  
| whipped feta & peppadew mousse | tomato  

| baby leaves | gherkins | onion 

SANDWICHES

Toasted or plain on a selection of artisanal white bread, 
brown, seeded health bread or rye bread French fries  

or a side salad

Bacon, Cheese & Tomato | R85

Cheese, Tomato & Basil | R75

Mushroom, Onion & Cheese | R75

Roasted Chicken & Mayo | R85

Club Sandwich | R130
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PASTAS

Choice of spaghetti, penne, tagliatelle or linguine 

Bolognaise | R135
Ground beef mince | Napolitana sauce | deep fried basil 

Creamy Chicken & Mushroom | R165
Chicken fillet | button mushrooms |  

garlic infused with herbs | cream | parmesan 

Arrabiatta | R135
Napolitana sauce | garlic | chilli | basil |  

roasted cherry tomatoes | buffalo mozzarella  

Cape Malay | R225
Marinated chicken | creamy Malay sauce |  

caramelized onion | coriander | prawns

PIZZAS

Margherita | R120
Buffalo mozzarella | basil pesto | sun blushed tomatoes | basil leaves | 

large pizza base with homemade Napolitana sauce 

Regina | R140
Smoked ham | mushrooms | mature cheddar | large pizza base with 

homemade Napolitana sauce | mozzarella cheese | smoky mayo 

Salami & Peppadews | R145
Salami | peppadews | red onion | olives |  

parmesan shavings | large pizza base with  
homemade Napolitana sauce | mozzarella cheese

Mushroom & Onion | R135
Large pizza base brushed with garlic oil | mozzarella cheese | 

caramelized onion marmalade | basil pesto | mushrooms |  
charred peppers | goat’s milk cheese 

Cajun Chicken | R145
Cajun chicken | caramelized onion | avocado | rocket | large pizza 

base with homemade Napolitana sauce | mozzarella cheese

Blue Cheese & Steak | R185 
Beef shavings | gorgonzola | caramelized onion marmalade 
| mushrooms | rocket | balsamic glaze | large pizza base with 

homemade Napolitana sauce | mozzarella cheese
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GRILLS

All grills served with your choice of either rustic fries,  
side salad or seasonal roast vegetables 

Lamb Cutlets  |  300g | R275

Beef Sirloin  |  300g | R235

Rump  |  300g  | R235

Rib Eye  |  300g  | R295

T-Bone  |  500g  |  R305

Chicken Leg Quarter  | R155

Ribs & Wings  | R205

SAUCES  | R40

Creamy Garlic | Madagascar Pepper |  
Thyme & Mushroom | Chakalaka 

 Rice | R30 Crushed Potatoes | R40 

 Flaky Paratha | R30 Rustic Fries | R35

 Side Salad | R35  Vegetables | R40

 Onion Rings | R35  Avocados | R35

 Pap | R30 Grilled Corn | R35

SIDES
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CURRIES 

Lamb Curry | R245
Tender lamb curry | aromatic spices | steamed basmati rice | 

traditional condiments | flaky paratha 

Prawn & Chicken Curry | R265
Prawn & chicken pieces | creamy curry sauce | steamed basmati rice | 

traditional condiments | flaky paratha

Veg Curry | R195
Mixed vegetables | creamy curry sauce  

| steamed basmati rice | traditional condiments 
| flaky paratha 

SPECIALITY DISHES

Grilled Portobello Mushrooms | R155
Avocado | sauté spinach | crispy shimeji 

mushrooms | coconut garlic sauce

 City Shisa Nyama | R220
Boerewors pinwheel | BBQ ribs | chicken wings | 

lamb kofta | maize meal disc | chakalaka 

Chicken Schnitzel | R175
Parmesan crushed potatoes | bacon & smoked 

paprika sauce | broccoli tender stems  

Fish & Chips | R185
Tempura fried hake fillet | minted pea puree | 

aioli | rustic fries 

Herb Crusted Kingklip  | R225
Slow roasted tomatoes | broccoli tender stems |  

creamy garlic sauce | parmesan crushed potatoes
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DESSERT  

Malva Pudding  | R85
Vanilla custard | vanilla bean ice cream |  

fresh berries 

Lemon Cheese Cake | R95 
Coconut crumb | lemon curd | fresh berries |  

caramelized meringues

Chocolate Volcano | R95
Oreo crumbs | berry coulis | fresh berries |  

vanilla bean ice cream 

Deconstructed Peppermint Tart | R95 
Coconut crumb | peppermint chocolate |  

caramel sauce | whipped fresh cream | berries
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WHITE WINES

EASY White R 50 R 195
Sauvignon Blanc | Fresh acidity |  
Ripe tropical fruit | Wellington

EASY RED R 50 R 195
Pinotage | Well balanced |  
Rich dark fruit flavours | Wellington

Diemersdal Unwooded Chardonnay R 50 R 210
Elegant | Spicy fruit aromas | Durbanville

Warwick The First Lady Chardonnay R 65 R 260
Creamy palate | Citrus finish | Stellenbosch

Cederberg Chenin Blanc R 65 R 260
Layered fruit | Crisp acidity | Cederberg

Ken Forrester Old Vine Reserve  
Chenin Blanc  R 420
Classic | Complex | Stellenbosch

Benguela Cove Lighthouse  
Collection Sauvignon Blanc  R 275
Fruity | Refreshing | Walker Bay

Cederberg Sauvignon Blanc  R 315
Aromatic | Citrus | Cederberg

Diemersdal Sauvignon Blanc  R 225
Smooth | Tropical fruit | Durbanville

La Motte Sauvignon Blanc R 65 R 245
Gentle acidity | Lemon, lime gooseberry & 
melon | Franschhoek

City Lodge Hotels proudly brings you our EASY range of wines 
through our partnership with the award-winning Diemersfontein 

Wine Estate and majority shareholder Thokozani –  
certified as a level 1 BBBEE entity. 

Life Is Hard, so check into EASY and enjoy our Sommelier’s Choice  
of an Easy White and an Easy Red, available by the glass and bottle 

for your enjoyment.

BEVERAGE MENU
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BLUSH WINES

Douglas Green Sun Kissed  
Natural Sweet Rosé  R 170
Cherry Pink | Easy drinking | Western Cape

Diemersdal Sauvignon Rosé  R 220
Delicate | Fruity | Durbanville 

Saronsberg Shiraz Rosé R 60 R 220
Berry flavours | Well balanced | Tulbagh 

Van Loveren Moscato Perlé Rosé  R 170
Fruity | Notes of rose petal | Robertson Valley

BUBBLES

Benguela Cove Lighthouse Collection
MCC Brut-Cuvée 58  R 375
Candied fruit | Freshly floral | Walker Bay

Krone Rosé Cuvée Brut  R 425
Luminous red berry fruit | Dry finish | Tulbagh

PROSECCO

Masottina Prosecco Doc Treviso Brut  R 475
Whispers of sweet fruit | Crisp acidity | Treviso, Italy 

Valdo Blanc de Blanc  R 295
Well rounded | Hints of apple and apricot | Veneto, Italy



11

RED WINES

Diemersdal Cabernet Sauvignon Merlot R 55 R 210
Plum & dark chocolate complexity |  
Excellent fruit weight | Durbanville 

Spier Signature Cabernet Sauvignon  R 195
Rich berries | Smooth palate | Stellenbosch

Warwick The First Lady Cabernet Sauvignon R 75 R 290
Herbal characteristics | Well-rounded tannins  
| Stellenbosch 

Nederburg The Winemaster’s Merlot R 270
Blueberries & plums | Subtle oak | Paarl 

Protea Merlot R 50 R 195
Velvety smooth | Spicy highlights | Franschhoek

Beyerskloof Pinotage  R 265
Dark fruit | Medium-bodied | Stellenbosch

Paul Cluver Village Pinot Noir  R 325
Sour-cherry & cranberry | Supple tannins | Elgin Valley 

Saronsberg Provinance Shiraz R 75 R 295
Mixed red berries | Silky finish | Tulbagh

Zandvliet Shiraz  R 335
Award winning | Hints of mixed spice | Robertson Valley 

Kanonkop Kadette Cape Blend R 80 R 320
Crimson red | Fruit explosion | Stellenbosch

Rupert and Rothschild Classique  R 495
Earthy | Lingering cinnamon & walnut finish | Klapmuts



12

COCKTAILS

Long Island Iced Tea R 85
Four White Spirits | Curacao extract | Pressed  
lemon juice | Coke

Margarita R 85
Bianco Tequila | Curacao | Fresh lime 

Mojito  R 75
Captain Morgan Spiced Gold | Cane sugar | Mint & lime  

Mzansi Melon R 85
Tanqueray London Dry Gin | Watermlon extract |  
Mint & lime I Indian Tonic 

Pina Colada R 75
Captain Morgan Spiced Gold | Coconut extract |  
Pineapple | Squeeze of lemon 

Strawberry Daiquiri R 75
Captain Morgan Spiced Gold | Cane sugar |  
Pressed strawberries | Fresh lime 

Whiskey Sour  R 85
Kentucky Bourbon | Cane sugar | Fresh lemon | B itters 

VIRGIN COCKTAILS

Virgin Mojito R 55
Cane sugar | Mint & lime | Crushed ice 

Virgin Pina Colada R 55
Coconut extract | Pineapple | Squeeze of lemon 

Virgin Strawberry Daiquiri  R 55
Cane sugar | Pressed strawberries | Fresh lime
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BEERS

LOCAL BEERS

Carling Black Label 330ml R 35

Castle Lager 330ml R 35

Castle Lite 330ml R 35

Castle Lite Bucket 330ml x4 R 130

Flying Fish Apple | Lemon 330ml R 35

Flying Fish Bucket 330ml x4 R 140

INTERNATIONAL BEERS

Amstel Lager 330ml R 40

Corona 355ml R 40

Corona Bucket 355ml x4 R 150

Heineken 330ml R 40

Heineken 0.0 330ml R 40

Heineken Bucket 330ml x4 R 150

Windhoek Draught 440ml R 45

Windhoek Lager 330ml R 40

DRAUGHT BEERS 

Castle Lite 330ml R 40

Castle Lite 500ml R 50

Heineken 350ml R 40

Heineken 500ml R 50

CIDERS & COOLERS 

Brutal Fruit (Various Flavours) 275ml R 35

Brutal Fruit Bucket 275ml x4 R 140

Hunters Dry 330ml R 45

Savanna Dry 330ml R 50

Savanna Light 330ml R 50

Savanna Alcohol free 330ml R 50

Savanna Bucket 330ml x4 R 170
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SPIRITS

Brandy Per 25ml
Klipdrift Premium R 30
Richelieu International R 30

Cognac Per 50ml
Hennessy VS Very Special R 105

Gin Per 25ml
Bombay Sapphire R 45
Gordon’s R 25
Hendricks R 65
Inverroche Amber R 65
Local Craft R 45
Tanqueray London Dry R 40
Tanqueray Ten R 65

Rum Per 25ml
Bacardi Carta Blanca White Superior R 30
Captain Morgan Black Label R 30
Captain Morgan Spiced Gold R 30
Red Heart R 30

Tequila Per 25ml
Don Julio Reposado R 90 
Olmeca Reposado R 40 
Olmeca Silver R 40 

Vodka Per 25ml
Absolut Vodka R 40
Smirnoff Vodka 1818 R 25

Whisky Per 25ml
Bain’s Cape Mountain R 35
Bell’s Extra Special R 30
Jack Daniel’s Tennessee R 40
Jameson Original R 45
Jameson Select Reserve R 60
Johnnie Walker Black Label R 50
Johnnie Walker Red Label R 35
Singleton 12yr Malt R 65

Port & Liqueurs Per 50ml
Amarula Original Cream R 35
Jägermeister R 55
Kahlúa Coffee Liqueur R 50
Southern Comfort R 50
Zandvliet VLW Cape Vintage Shiraz Port R 40



15

SHAKES

STANDARD

Chocolate R 55

Oreo R 60

Strawberry R 55

Vanilla R 45

GOURMET

Death By Chocolate R 80
Nutella, chocolate brownie, wafer

Peanut Butter R 60
Peanut butter, crushed toasted peanuts, whipped cream

Salted Caramel R 70
Caramel, sea salt, salted pretzel

Unicorn Dream R 80
Bubblegum shake, cotton candy, rainbow candy, 
mini wafer cone

ADULT SHAKES 

Amarula Mint R 85
Vanilla shake, Amarula, mint

Kahlúa Mocha R 90
Vanilla shake, espresso, Kahlúa

Pina Coco R 80
Vanilla shake, Malibu, pina coco syrup 

Rum & Raisin R 95
Vanilla shake, Stroh rum, raisins 

Strawberry Lips R 95
Vanilla shake, Strawberry Lips, fresh strawberries
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THE COLD DRINKS 

Appletiser 330ml R 45

Cappy Juice 330ml R 35

Fresh Fruit Juice 300ml R 35

Grapetiser red/white 330ml R 45

Iced Tea 300ml R 35

Mineral Cans 200ml R 25

Mineral Cans 300ml R 30

Red Bull 250ml R 40

Cordials 25ml R 10

THE WATERS 

Thirsti Still 500ml R 15

Thirsti Sparkling 500ml R 15

Thirsti Still 750ml R 25

Thirsti Still 1.5lt R 30
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THE HOT DRINKS

Dilmah Luxury Tea Pot R 35

Americano  R 35

Cappuccino  R 40

Café Latte  R 40

Espresso Single R 25

Espresso Double R 35

Filter Coffee Plunger R 35

Moccachino  R 40

Hot Chocolate  R 40

THE SPECIALITY COFFEES

Amarula Coffee  R 50
Amarula Original Cream Liqueur

Irish Coffee  R 50
Irish Whiskey

Kahlúa Coffee  R 50
Kahlúa Coffee Liqueur

Items on this menu may contain allergens, enquire with your waitron for a list of 
ingredients.  

Menu items are subject to the availability of ingredients. 

All prices include Value Added Tax.
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