
Nestled in the picturesque Outeniqua Mountain Range, you’ll discover the quaint farm village 

known as Kleinvlei. This charming settlement, named for its lush wetlands, became a part 

of the 4200-hectare Botlierskop Game Reserve in 2016. Kleinvlei is situated on the northern 

edge of the reserve, in close proximity to Friemersheim.

This historically significant town is an integral part of a small agricultural community, located 

approximately 15 kilometers (9.3 miles) from Groot Brakrivier. Originally established as a 

mission station and slave quarters for Groot Brakrivier, Kleinvlei has a rich and diverse history.



Grilled Calamari        95
Grilled calamari with paprika, honey and  

oregano. Served with a zesty citrus salad

 
Nach os      135
Tortilla chips topped with tomato salsa,  
grated mozzarella and cheddar. Baked in a  
wood fired oven and topped with sour  
cream, guacamole, fresh lemon and  
coriander 
Add pulled pork         40
Add chicken          40

Beetroot Falafel        75
Beetroot falafels served on a toasted wrap  
and tahini yogurt

Jalapeno Poppers          90
Grilled Jalapeno halves filled with cream  
cheese and cheddar cheese  
Served with a homemade ranch dressing

Home grown organic lettuce & herbs 
from our vegetable garden

Watermill Bur  g  er 145
A bunless burger for the carb conscious.  
A beef patty with aubergine, halloumi,  
hummus, tomatoes, rocket, avocado and  

red onions 

Greek Salad         
     

starter 65 main 105

A traditional garden salad with olives, feta,  
red onions and baby tomatoes

Mediterranean Orzo 
Salad                

starter 65 main 105

Orzo pasta with red onions, cucumber, red  
peppers, olives and feta with a tangy lemon 

dressing 

 



Artisanal, handcrafted wood-fired pizza 
made from “00” stone ground flour

Crispy Pita           90
Garlic, olive oil, rosemary and parmesan  

served with a tzatziki dipping sauce

Classic Margherita           110  
Tomato base, mozzarella and fresh  
seasonal herbs

Hawaiian Pizza      130
Tomato base, smoked ham, pineapple and 

mozzarella 

Pulled  P   o  rk 145
Tomato base, sticky pulled pork with  
mozzarella, chevin cheese and pickled  
red onion

Mossel    B  a y 190
Tomato base with mozzarella, mussels,  
shrimp tails, calamari, garlic and chilli

BBQ Chicken      160
Tomato base, BBQ chicken, peppadews, 
mushrooms, mozzarella, feta and fresh  
seasonal herbs

The Carnivore      190
Tomato base, bacon, smoked ham, salami,  
steak strips, caramelized onions, cheddar  
cheese, mozzarella and fresh seasonal herbs

Vegetarian Pizza      160
Tomato base with grilled peppers, olives, 
tomatoes, red onions, mozzarella and fresh 
seasonal herbs

Pineapple, mushroom, jalapeño        25 each
Olives, artichokes          30 each
Bacon, chicken, ham, salami, avocado,       
anchovie       

40 each

 

Gluten free base available     +30 

Enjoy as a starter for 3 or a lunch for 2

Anti Pasti Platter      295
Italian cold meat selection, roasted peppers, 
smoked artichoke, Kalamata olives, whipped  

feta, hummus and garlic pitta

Artisan Cheeseboard    235
Selection of local artisan cheeses with  
preserves, fruits and bruschetta 

Braaiboard               375 
Grilled corn ribs, braaibroodjie, chicken  
sosatie, pap with relish, boerewors, plankie  

steak with chimichurri and a garden salad 



Served with a side and one sauce of your choice 
with a marrow bone

200g  Fi l l e  t 295

200g Venison      295

300g  Ri  b  e ye 340

Flame grilled and basted in our signature 
basting sauce. Served on a toasted sesame seed 
bun with rustic fries and crisp onion rings 

Kathu’s Big Cheese     165
Beef patty, caramelized onions, cheese and 
cheese sauce

Rooido e  k  ie 165
Chicken fillet, mozzarella, nacho chips,  
creamy jalapeno mayo topped with  

guacamole and salsa

Old Barn Pulled Pork    150
Slow roasted pork shoulder in a sticky soy  
and honey sauce with pickled red onion

Tommy’s Vegetarian    165
 
Black bean & mushroom patty, marinated

mushrooms, pickled red onions, hummus 

and chimchurri sauce

Gluten free bun available             +20

Mushroom          40

Green peppercorn         40
Gorgonzola          40   
Chimichurri          40

Red wine          40

Rustic fries with Karoo salt           40

Stir fried vegetables           40
Side Salad          35

Oven roasted marrow bone                     25 each

   P  a  p   35
Deep fried pap with tomato relish

Braaibroodjie        35
Flame grilled sandwich with chutney,  
tomato, onion and cheddar cheese



Caesar Chicken Schnitzel      165 
Crispy panko-crumbed chicken breast  
topped with a crisp Caesar salad, anchovies, 
capers and parmesan shavings

Add  Chi p  s   +40

Line  Fis h     265 
Grilled line fish with garlic butter sauce  
served with tender stem broccoli and baby 

potatoes

Asian Style Pork Belly     245
Slow roasted pork belly with ginger, honey  
and soy sauce served on a bed of egg  
noodles and stir-fry vegetables

Lamb Chops        265
Lamb chops with rosemary & lemon with  
garlic mash and tender stem broccoli

 
Chana Masala      160
A mild potato and chickpea curry served 
with basmati rice and a poppadum, salsa and 
cucumber raita
Add  chi c k  e n +40

Mushroom Risotto      120
A rich risotto made with Arborio rice, dry  
white wine, thyme and mushrooms
Add  chi c k  e n +40

Tuscan Chicken               150 
Chicken in a creamy sundried tomato  
sauce with fresh spinach and parmesan

Seafood                 230
Prawns, black mussels, calamari and line  
fish with a creamy white wine sauce

Beef Pasta                            210
Grilled beef fillet with basil pesto, topped  
with parmesan shavings

Tagliatelle Aglio Olio       90
Tagliatelle with garlic, olive oil, chillies and 

fresh seasonal herbs

 

Pasta Arrabbiata               140
A spicy tomato-based sauce with olives, 

garlic, chillies and fresh seasonal herbs

 

Gluten free pasta available 

Add chicken / anchovies 

 

 

  

  

 

 

+20

+40

Every pasta dish is a work of 
heart and Tagliatelle!



 
Rainbow Ice Cream       70
Scoop of chocolate, vanilla and strawberry ice 

cream topped with chocolate sauce and astros

Village Waffle    Macaroni and Cheese        75        

Chicken strips        85        

Toasted Cheese & Tomato        
Toasted Ham & Cheese         

75        
80        

    75 
Waffle served with ice cream and golden syrup

Cookies and Cream
Cookies and cream ice cream with whipped cream 
and topped with Oreos

Peppermint Crisp Delight
Chocolate ice cream, peppermint crisp 
sauce with whipped cream and peppermint 
sprinkles

Blueberry Cheesecake
Blueberry cheesecake ice cream, whipped 
cream and berry compote

Chocolate Brownie Bar One
Bar one ice cream with chocolate sauce, 
topped with whipped cream and crumbled 
brownie

Salted Caramel Toffee
Vanilla ice cream, salted caramel toffee with 
cream and sprinkled with hazelnut praline

   S  m   a ll 
   L a  r  g e 

50
72

Macaroni tossed in a creamy cheese  
sauce topped with grated cheddar and  
oven baked



Filter coffee / Decaf  32

Americano / Decaf   34

Flavoured coffee             +10

- caramel, vanilla or hazelnut

Café Latte     42

Cappuccino / Red cappuccino  38

Espresso single    26 

Espresso double    30

Flat white     39

Hot chocolate with marshmallow  45

Chai / Dirty chai    47

Choc chino     47

T  e  a 32 

English breakfast, rooibos, lemon,  

earl grey, green, chamomile

Almond milk substitute          +12

Bubbles

Stellenrust Sparkling Chenin Blanc  

D’Aria Love Song Pinot Noir

Bon Courage Blush Muscat De Frontignan

White

Protea Sauvignon Blanc

Protea Chenin Blanc

Protea Chardonnay

Buitenverwachting Buiten Blanc

Theuniskraal Bouquet Blanc

Strandveld First Sighting Sauvignon Blanc

La Vierge Original Sin

Fairview Chenin Blanc

De Wetshof Limestone Hill Chardonnay

Rosé

Cederberg Shiraz Rosé

Jakkalsvlei Pink Moscato

Red

Leopard’s Leap Shiraz

Spier Signature Merlot

Brampton Cabernet Sauvignon

Zevenwacht 7even Pinotage

Hartenberg Shiraz

Landskroon Merlot

Springfield Whole Berry Cab

Raka Pinotage

Cederberg Merlot Shiraz

Saronsberg Seismic

65

70

55

90

90

90

90

90

90

90

80

90

95

80

120

295

310

270

255

255

255

245

245

290

345

290

310

255

255

230

265

290

230

350

320

470

350

350

480



Soft Drinks         32
Coke, Coke Zero, Sprite Zero, Fanta Orange,  
Sparberry, Ginger Beer, Creme Soda

Red Bull          49
Appeltiser (Sparkling apple juice)      46
Grapetiser (Sparkling grape juice)          46

Iced Tea         40 
Lemon, Peach, Berry

Fruit Juice         30
Seasonal flavours

Mineral water    
Still or sparkling 250ml       35
Still or sparkling 750ml       65

Soda              25
Traditional Tonic 
Pink / Blue / Light Tonic
Dry Lemon
Lemonade
Ginger Ale

Tomato Cocktail        65
Elderflower / Hibiscus Tonic      45

 
Cape St Blaize Classic       50
Cape St Blaize Oceanic       50
Cape St Blaize Floristic       50
Six Dogs Blue               45
Hendricks          48

Whitley Neill Dry        30
Musgrave Pink         40
Bloedlemoen         40

 50Indlovu Original 

     

KCB The Impala APA       65 
KCB The Jackal IPA         65
KCB The Kudu Lager        65
KCB The Oryx Weiss        65

Heineken             40
Stella Artois              45
Black Label             40
Windhoek Draught            49
Castle Lite             40
Non Alcoholic            37
Savanna - Dry, Light, Lemon      48
   

(25ml)



Summer Breeze        95
Gin, Aperol, lemon, pineapple juice & tonic

Honey Mojito        85
Jack Daniels, honey, mint, lime & Appletizer

The Village Mule        85
Jack Daniels Old No7, fresh lime, ginger beer, 
mint

African Rosella Royale       75
Rosella flowers in syrup, rose water, mint and 
sparkling wine

Aqua Velva             85
Gin, lavender syrup, lemon, honey

Berry Blast             95
Whitley Neill Dry Gin, berry compote, fresh  
mint, lemonade OR soda. The choice is yours!

Spiced Citrus            85
Bloedlemoen Gin, plain tonic, grapefruit,  
aniseed, cinnamon

South Side             75
Whitley Neill Dry Gin, lime, syrup, shaken

Gin Basil Smash           75
Cape St Blaize Classic Gin, muddled fresh  
basil, lime

Dark & Stormy           80
Captain Morgan Dark Rum, ginger beer,  
lime

Garibaldi                 75
Campari, OJ, fresh orange

Liquors
Amarula              18
Southern Comfort            18
Drambuie              40
Frangelico                    30
Jägermeister           30
Espolon Reposado / Blanco        55
Kahlua                   30

Vodka
Grey Goose              55
Absolute              30

Brandy
KWV 10yr              35
Hennesy VS              55
Klipdrift Export             20
Klipdrift Premium             25

Whiskey
J&B Rare              25
Glenfiddich 12yr             60 
Jack Daniels Old No7         35
Jack Daniels Honey         35
Jameson           40
Jameson Select Reserve        50 
The Glenlivet 12yr         60
Monkey Shoulder         45
Glenmorangie La Santa 12yr        75

Rum
Bacardi Blanco          22 
Captain Morgan Dark Rum        20 
Captain Morgan Spiced Gold                              20
Don Papa                              65

Other
Campari           35 
Pimms No1           20 

    A  p  e  rol  35
Antonella Grappa Cabernet (50ml)       170 
Ports & Sherries available   
       

(25ml)


