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A LA CARTE BREAKFAST MENU
MORNINGS ONLY, SERVED FROM 7:00 - 11:30 AM

Easy Breakfast
Char-toasted roll with fried egg, whipped herbed feta, 
tomato smoor, bacon or mushrooms

Cheddar Scrambled Eggs
Soft and creamy scrambled eggs, home-baked
sourdough toast, peppadew dip

Shakshuka
Egg baked in light spiced roasted tomato &
red pepper sauce with homemade labneh 
and crispy bread on the side

Breakfast Croissant
Scrambled egg, avocado, rocket, green herb pesto

Granola
Oven-roasted peanut butter & apricot muesli with 
double thick yogurt, fresh fruit

Avocado on Toast
Lemony smashed avocado, green salad, spiced 
pumpkin seeds, sourdough toast

Mushrooms & Poached Egg
Soy-infused mushroom sauce, pan-fried mushrooms, 
sourdough toast, poached egg

Bobotie on Toast
Savoury mince with sultanas on turmeric rice toast, 
poached egg, curried mayo

The Omelette
Omelette with white cheddar & chive filling,
sourdough toast
Add mushrooms / feta / bacon - R30 per item
Add tomato / red onion - R10 per item

Eggs Benedict
Poached eggs, hollandaise sauce, crispy bacon, 
char-toasted roll

Green Benedict
Poached eggs, char-grilled baby marrow, wilted
baby spinach, roasted broccolini, hollandaise, 
sourdough toast

Trout Benedict
Poached eggs, smoked trout, avocado, hollandaise 
sauce, char-toasted roll

Rosemill Breakfast
Eggs to order, crispy bacon, grilled tomato, 
mushrooms, grilled halloumi, home-baked white, 
sourdough or 50% rye



Text 
Area

Bleed area

Binder
 area

Image only no text

 

R80

R95

R85

R80

 

R80

R90

R135

R125

R240

 
 

R55

R100
 

R130

R165

VEGETARIAN & VEGAN SMALL PLATES

Marinated Olives & Crouton Bowl
Lemon, herb & garlic marinated green & black olives, 
toasted sourdough croutons

Spanakopita
Spinach, feta & fresh dill phyllo triangles (3) with spicy 
tomato salsa dip

Halloumi Cheese
Grilled cheese (3 slices) with lemon & fresh mint 
dressing

Lemony Broccoli
Char-grilled long stem broccoli, toasted almonds, 
lemon dressing

MEATY SMALL PLATES

Chicken Kebab
Buttermilk marinated chicken thighs char-grilled,
with feta & corn salsa

Meatballs
Beef meatballs slow-cooked in tomato sauce,
fresh herbs, drizzle of mild chilli oil (optional)

Seared Beef Salad
Thin slices of beef served medium, mushrooms, 
greens, baby tomatoes, cheese shavings, 
balsamic dressing

Calamari Salad
Marinated baby calamari, avocado, tomato, red onion, 
apple cider vinegar, lemon & olive oil dressing

Grilled Prawns
Wood-fired prawns (8), lemon & herb sauce, fresh dill, 
chilli (optional), croutons 

WOOD-FIRED FLATBREADS
36-HOUR FERMENTED STONEGROUND BREADS BAKED IN
OUR PIZZA OVEN, SERVED WITH A ROCKET & PARMESAN 
SALAD

Za’atar Flatbread
Flat bread with olive oil and za’atar spices

Napoli Pizza
Tomato, mozzarella, fresh basil, dried oregano

Turkish Pide
Mozzarella, tomato, roasted red pepper, roasted 
aubergine, tahini, garlic sauce

Lamb Flatbread
Pulled lamb shoulder, roasted red pepper, feta cheese, 
tahini sauce
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SALAD MAIN PLATES

Roasted Root Veg
Beetroot, butternut, carrot, sweet potato, rocket, 
marinated feta, fresh herb pesto

Lentil, Broccoli & Avo
Charred broccolini, lentils, avocado, baby spinach, 
basil, citrus dressing

Tomato & Crouton
Tomatoes, olives, cucumber, red onion, parsley, 
sourdough croutons, lemon & olive oil dressing

Roast Chicken
Char-grilled chicken, peppadew, baby gem lettuce, 
tomato, red onion, carrot, mayo dressing

VEGETARIAN & VEGAN MAIN PLATES

Polenta Tart
Roasted baby tomato, thyme & mushrooms, 
char-grilled polenta, rocket salad

Lentil Burger
Lentil & roast vegetable patty, sesame bun, pickled 
onion, gherkin, crispy onion, tomato slices, greens, 
crispy fries or side salad

Fettuccini Mushroom
Egg pasta ribbons, char-grilled baby marrow, 
mushrooms, cream sauce, herb oil, shaved Parmesan

MEATY MAIN PLATES

Beef Burger
Beef patty, char-toasted sesame bun, pickled 
cucumber, crispy onion, tomato, iceberg lettuce, 
crispy fries or side salad
Add melted cheddar / bacon / jalapeno cheese / 
mushroom sauce - R15 per item

Steak Sandwich
Char-grilled beef steak (order medium or well-done) 
on toasted sourdough with mustard mayo, rocket, red 
onion, tomato and Parmesan shavings

Lamb Wrap
Lamb shoulder slow cooked in spices, pickled 
cucumber, hummus, tzatziki, rolled in a toasted 
flatbread, served with a side salad or crispy fries

Ribeye Steak
Matured beef (200g), rosemary jus, pan-fried 
mushrooms, charred broccolini, side salad or
crispy fries

Grilled Kingklip
Wood-fired fillet of fish with a citrus sauce, mashed 
potato, pickled beetroot salad
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SIDE ORDERS

Potato Wedges

Crispy Potato Fries 

Steamed Pap 

Side Green Salad 

Char-Roasted Vegetables

Cauliflower Cheese Bake 

Mashed Potato

Chakalaka

Roasted Garlic Aioli

Mushroom Sauce

Green Peppercorn Sauce

Sourdough Slice (toasted or plain)

Gluten-Free Turmeric Rice Bread (per slice)

Roosterkoek

VEGAN VEGETARIAN CHILLI GLUTEN-FREE
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COLD BEVERAGES

Fresh Pressed Juice
Choose Any Of The 4 Below To Create Your Own:
Orange, naartjie, pineapple, carrot, beetroot, ginger, 
celery, apple, spinach, mint, turmeric, cucumber

Double Shot Iced Tea
Cling peach, light lemon

Kombucha
Rooibos, konfettibos, lemongrass, wild dagga
Lion’s mane 

Pam-Pam
Energy drink made with coffee leaf tea, hibiscus, 
elderflower

Iced Coffee
Layered, with espresso, milk, ice and a touch 
of sweetness 
Blended, the original frappé

Milkshakes
Vanilla
Fresh strawberry, Real chocolate, Peanut butter, 
Banana, Coffee (decaf available)

Homemade Ginger Beer
Natural ginger beer made with fresh ginger,
sultanas, sugar, yeast

HOT BEVERAGES
ALMOND / OAT MILK ALTERNATIVE - ADD R8
DECAF COFFEE - ADD R8

Cappuccino

Red cappuccino

Espresso

Americano (double shot)

Flat white (double shot)

Café latte

Double espresso

Cortado

Real hot chocolate

Chai latte

White hot chocolate

1 Litre
250 ml
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