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HUNTER’S

COUNTRY HOUSE

All Day Al Fresco Menu

Summer Caesar Salad
Herb rusted chicken breast, candied bacon & parmesan shavings served on
crisp baby gem lettuce with Louis’ Caesar dressing

Vegan Chevre Salad

R125

R110

Vegan cheese with roast pecan nuts, rocket, red onion with a poppy seed dressing

Hunter’s Beef Burger
Homemade beef patty, topped with mozzarella, onion marmalade, pickles &
fresh tomato, served with crispy fries.

Aged Ribeye Steak
Topped with a chunky wild mushroom sauce & served with Dukkha roasted
potatoes & Swiss chard.

Fresh Line Fish of the day
Grilled & with herb lemon butter served with baby potatoes & garden salad

Herbed Gnudi
Homemade spinach Gnudi with creamy Ricotta, courgette cream, slow roasted
cherry tomatoes, crispy sage & shaved Grana Padana.

Lazy Afternoon Mezze Platter for Two
A selection of cold meats, cheeses, crackers, preserves, pickles & fresh bread.

Open sandwiches served on a Sourdough or health bread,
with a fresh garden salad on the side

- Sliced Roast Beef with Mustard & Pickles

- Creamy chicken-mayo with peppadews

- Bacon, Brie & Avocado

Trio of handmade Gelatos
Gelatos served with fresh berries & Mint syrup

Warm Chocolate Brownie
Served with dark chocolate sauce & vanilla ice-cream

R155

R225

R225

R145

R290

R145
R135
R149

R140

R 95



