
Follow us, tag us www.jordanwines.com

CROISSANT 
Butter croissant, soft scrambled pasture reared eggs, streaky bacon, 
spring onion crème fraîche and confit cherry tomatoes.
  
HARVEST MEAL                              
Apple and sage pork sausage, streaky bacon, sautéed white mushrooms, 
two pasture reared eggs and Chef’s signature soft seeded rye bread. 
 
BAGEL 
Homemade bagel, locally farmed smoked salmon trout, spring onion 
crème fraîche, red onion marmalade, deep fried capers, cucumber and 
lettuce with a dressed tri-color slaw.

EGGS BENEDICT  
Lightly toasted English muffin, wilted spinach, two poached pasture 
reared eggs, rich hollandaise sauce, streaky bacon or white mushrooms.
 
MUSHROOMS ON  TOAST
Sautéed white mushrooms, spinach chiffonade, fragrant chili, sesame 
and ginger infused coconut cream on Chef’s signature soft 
seeded rye bread.
 
BEEF BURGER 
Usana grass-fed beef, red onion marmalade, streaky bacon, de 
Pekelaar’s Boerenkaas, brioche bun with triple cooked chips 
and garlic aioli. 
 
CHICKEN BURGER
Winelands free range chicken fillet, piquant African pepper relish, 
Dalewood Camembert with triple cooked chips and garlic aioli. 
                                                                               
HAKE 
Lightly curried Anker ale beer battered hake with tri-color slaw, sauce 
tartar and triple cooked chips.

We offer a delicious fresh, seasonal picnic basket, packed for two, enjoyed 
in our picnic pods by the dam. Kiddies baskets available. Enquire within.

PICNICS 48hr booking required

ALL DAY MENU 08:00 - 15:00

Garden salad  
Triple cooked chips  
Oven roasted garlic aioli

SIDES
R45
R35
R20

Baked cheesecake with compote 
Salted caramel  

R45
R28

SOMETHING SWEET

R105 

R120

R125

R110

R115

R135

R130

R130

VINTNER’S PLATTER to share 
Selection of charcuterie, Ryan Boon biltong, locally sourced hard and 
soft cheese, in-house bread selection, Jordan Estate olives, curried 
aubergine, spiced beetroot pickle, apple chutney and red onion marmalade.

R120

R110

FLAMMKUCHEN  TRADITIONAL  
Spring onion crème fraîche base, streaky bacon, red onion marmalade.
        

FLAMMKUCHEN  VEGETABLE  
Spring onion crème fraîche base, roasted butternut, leeks, spinach
chiffonade and red onion marmalade.

R260

A SHARE OF  THE AFTERNOON from 11:00-16:00


