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Bellevue Restaurant

KICK-STARTERS

Crispy Fried Calamari 120
Lightly dusted in seasoned flour, crispy-fried, and
served with a herbed caper and gherkin aioli,
accompanied by a wedge of fresh lemon

Village Nachos 135

Tortilla chips topped with tomato salsa, cheddar and
mozzarella. Baked in a wood fired oven, topped with
sour cream, guacamole, fresh lemon and coriander

Add pulled pork 50
Add chicken 45
Beetroot Falafel .7 75

Crisp beetroot falafels served on a toasted wrap with
tahini yoghurt and pickled red onion

Jalapeio Spring Rolls \/ 95
Crispy fried spring rolls filled with cream cheese,
jalapeno, and cheddar, served with sweet chilli dipping
sauce

Potato and Corn Samosas .7, 85
Crispy fried potato and corn pockets served with
sambals and tomato chutney

Soup of the Day .7, 95
A daily special prepared with seasonal vegetables
perfect for those seeking a vegetarian option

Springbok Carpaccio 130
Cured springbok carpaccio with rocket, capers, shaved
Parmesan and a mustard dressing

SALADS

Homegrown lettuce and herbs from our garden

Grilled Chilli Lime and
Chicken Fajita Salad
Grilled deboned chicken thigh marinated with lime

95 | 185

and coriander served on crisp lettuce, grilled peppers,
red onion, avocado and a dollop of sour cream on crisp
pita chips drizzled with a chilli coconut lime dressing

Roast Pumpkin Quinoa 7.
Salad with Grilled Broccoli
Roast pumpkin with warming spices, grilled broccoli,
quinoa, crunchy toasted pumpkin seeds, peppers, red
onion, chopped flat leaf parsley, tossed in zesty lemon

70 | 145

juice and garlic infused olive oil drizzled with hummus

Botlierskop Garden Salad V 75 | 150
Mixed salad leaves, cherry tomatoes, mangetout, baby
corn, chickpeas, toasted pumpkin seeds, feta, radish
slices, and avocado, tossed in our house dressing

Village Salad 70 | 145
Tomato, pepper, red onion, cucumber, feta, and olives,
garden leaves with balsamic dressing
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WOOD-FIRED PIZZA

Artisanal, handcrafted wood-fired pizza made
from ‘00’ stone-ground flour

Crispy Pita 95

Garlic, olive oil, Parmesan, dried herbs

Classic Margherita 120

Tomato base, mozzarella and fresh herbs

Philly Cheese Steak

Parmesan cream base, beef fillet strips,

195

mushrooms, onion, jalapefo

Caprese 185

Tomato base, cocktail tomatoes, bocconcini, basil
pesto and fresh herbs

Springbok Carpaccio, Blue Cheese 190
and Fig
Tomato base, carpaccio, blue cheese, caramelised

onion, shaved Parmesan, green figs, fresh rocket

Harissa Chicken 165
Tomato base, grilled harissa chicken, peppadew,

mushrooms, feta, bacon and avocado

Pulled Pork

Tomato base, sticky pulled pork with mozzarella,

155

chevin cheese and pickled red onion

The Carnivore 195
Tomato base, bacon, smoked ham, salami, and steak
strips, caramelised onion, cheddar, mozzarella fresh
herbs

Vegetarian Pizza 170
Tomato base, grilled peppers, olives, tomato, red onion,
mozzarella, and fresh herbs

Pizza Extras

> Pineapple, mushrooms, jalapeno, 35 per item
peppadews, peppers, feta

o Olives, marinated artichokes, roasted 40 per item
red pepper

o Bacon, chicken, smoked ham, salami, 45 per item
avocado, beef fillet strips

Gluten Free Base Available 40

PLATTERS

Enjoy as a starter for 3 or a lunch for 2

Artisan Cheese Board 250
Selection of local cheeses with crackers, fruit and
preserves

Chef's Selection Snack Basket 330

Selection of savoury items: cheese grillers, jalapefio
spring rolls, chicken strips, beef kebabs, crispy fried
chips and sweet chilli dipping sauce
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BURGERS

The Big Cheese
Our handcrafted 100% beef patty, topped with a
melted cheddar slice, pickles, red onion, and crispy

180

bacon served with a cheese sauce

The Village Spiced Chicken 175
Flame grilled Cajun chicken breast fillet, mozzarella,
and crumbled nachos, creamy jalapefio mayo, topped
with guacamole, salsa and a dollop sour cream

Grilled Portobello Mushroom % 175
Marinated grilled Portobello mushrooms, tomato,
pickles, red onion marmalade, sliced tomato with
wholegrain mustard mayo

All of the above, stacked in a toasted sesame bun and
served with rustic fries

Carb Conscious Bunless Burger 170
Our handcrafted 100% beef patty served bunless with
grilled aubergine, halloumi, hummus, fresh tomato,
rocket, sliced avocado, and pickled red onion

Gluten Free Bun Available 25

WRAPS

All wraps accompanied by a side of rustic fries or side
salad

Grilled Chicken BLT Wrap 165
Cajun grilled chicken, lettuce, tomato, crispy bacon,
and a zesty harissa sauce

Mediterranean Wrap .7, 165
Smashed chickpeas marinated with lemon, black
pepper, olive oil, and fresh parsley, topped with
crunchy cucumber, tomato, red onion, green pepper,
olives, and vegan ranch dressing

Gluten Free Wraps Available 35

PASTA

All pasta dishes made with tagliatelle

Tuscan Chicken 180
Chicken breast in a creamy sun-dried tomato sauce
with fresh spinach and shaved Parmesan

Beef Fillet 210
Grilled beef fillet with mushroom cream sauce, cherry
tomatoes, broccoli, and feta

Pasta Arrabbiata .7 170
Spicy tomato sauce, garlic, chilli, olives and fresh
herbs

Gluten free pasta available for the above dishes 30

Seasonal Vegetable Lasagne 7. 195
Oven-baked lasagne with tomato basil sauce, layered
with pasta sheets, baby marrow, spinach, peppers,
and mushrooms, topped with a creamy vegan white
sauce

STEAKS AND GRILLS

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

200g Fillet of Beef 310
200g Venison Steak 310
300g Ribeye Steak 385
300g Karoo Lamb Chops 305
Sides Sauces

Rustic fries 45 Mushroom 40
Basmati rice 45 Green Peppercorn 40
Creamy mash 45 Red Wine 40
Village salad 45 Chimichurri 40

Stir fry vegetables 45
Roast marrow bone 45
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SOMETHING DIFFERENT

Sticky Chicken Thigh Kebabs 195
Sticky flame grilled chicken thigh kebabs, green stir fry
(baby marrow, broccoli, mushrooms, spinach and
green pepper) with steamed basmati rice and a sweet
chilli coconut cream sauce

Karoo Lamb Shank 310
Slow-cooked with rosemary and red wine, served with
creamed potato, sautéed green beans, and glazed
baby carrots

Asian Pork Belly 265
Crispy roast pork belly, with ginger, honey, and soya
sauce on a bed of egg noodles and stir fry vegetables

Butter Chicken Curry 220
Fillets of chicken simmered in a fragrant North Indian
spiced curry sauce, served with basmati rice, fresh
sambals and crispy poppadom

Sustainable Line Fish 295
Grilled sustainable line fish with herb smashed new
potato, blistered cherry tomato, and sautéed broccoli
with a lemon parsley butter sauce

PLANT BASED 2

Thai Vegetable Coconut Curry
Medley of seasonal vegetables in a Thai red curry

160

sauce with coconut cream and fresh coriander,
served with fragrant basmati rice

Mushroom Risotto 160

A rich risotto cooked in fragrant vegetable broth,
enhanced with fresh thyme and crisp mushrooms

Chana Masala 165

A mild potato and chickpea curry served with
basmati rice, poppadom, salsa and cucumber raita

Add chicken to the above vegan dishes 45

SAFARI KIDS

All Safari Kids meals are served with your choice of a
Jjunior side

Crumbed Chicken Strips 90
Crispy fried chicken strips

Kids Toasties

Ham and cheese 85
Cheese and tomato 80
Junior Cheese Burger 95

Our handcrafted 100% beef patty with barbeque
basting, melted cheddar, on a sesame seed bun
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KIDS PIZZA | PASTA

Junior Pizza 90
Tomato base, mozzarella, ham or chicken with

pineapple

Bolognaise 90
Beef mince cooked in a tomato sauce served on
tagliatelle

Macaroni and Cheese 80
Macaroni tossed in a creamy cheese sauce topped
with cheddar and baked

JUNIOR CHEF
SPECIALITIES

Includes your choice of one side

Grilled Hake 95

Grilled hake with tartar sauce and lemon

Grilled Chicken Breast 95
Lightly grilled chicken breast with barbecue basting

Beef Fillet Kebab 110
Flame grilled beef fillet kebalbs with barbecue basting

Crispy Fried Calamari 130

Calamari with tartar sauce and lemon

JUNIOR CHEF SIDES

Creamy Mash 45
Stir Fry Vegetables 45
Rustic Fries 45
Basmati Rice 45
Garden Salad 45
Carrot and Cucumber Strips 45

Steamed Broccoli 45

KIDS’ DESSERTS

Rainbow Ice Cream 75
A scoop of chocolate, vanilla and strawberry ice cream
topped with chocolate sauce and Astros

Village Waffle 80

Crisp waffle served with vanilla ice cream and golden
syrup

Fruity Salad 80

Fresh cut seasonal fruit served with ice cream

GOURMET SHAKES
Small 50 | Large 72

Cookies and Cream
Vanilla ice cream mixed with Oreo cookie crumbs,
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 pecan praline

Strawberry Milkshake
Strawberry ice cream mixed with strawberry syrup,
topped with whipped cream and a strawberry
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HOT DRINKS

Filter Coffee / Decaf 35
Americano / Decaf 39
Flavoured Coffee +10

Caramel, vanilla or hazelnut

Café Latte 45
Cappuccino / Red Cappuccino Single 40
Cappuccino / Red Cappuccino Double 48
Espresso Single 28
Espresso Double 32
Flat White Single 40
Flat White Double 48
Hot Chocolate with marshmallows 49
Chai 47
Dirty Chai 52
Choc Chino 52
Iced Coffee 45
Macchiato single 40
Macchiato Double 48
Tea 32

English breakfast, rooibos, lemon, earl grey, green,
chamomile

Almond or Oat Milk Substitute +12
e(' INE DO CC N Glass | Bottle

Bubbles

Stellenrust Sparkling Chenin Blanc 65 295

D’'Aria Love Song Pinot Noir 70 310

Bon Courage Blush Muscat De Frontignan 55 275

White

A.A. Badenhorst Secateurs Chenin Blanc 95
Strandveld First Sighting Sauvignon Blanc 105
De Wetshof Limestone Hill Chardonnay 15

Theuniskraal Bouquet Blanc 85

Gewdrztraminer & Muscat de Frontignan

Mother Rock Force Celeste Sémillon 95
Springfield Life From Stone Sauvignon Blanc

La Vierge Original Sin Sauvignon Blanc

Fairview Chenin Blanc

DeMorgenzon DMZ Chardonnay

Rosé

Jakkalsvlei Pink Muscato Muscadel 95
Gabrielskloof Rosebud Bordeaux 15
Red

Delheim Estate Merlot 120
Hartenberg Doorkeeper Shiraz 120
Raka Pinotage 120
Painted Wolf Cabernet Sauvignon 10

De Grendel Merlot

La Motte Shiraz

Diemersfontein Pinotage

Springfield Whole Berry Cabernet Sauvignon
Cederberg Merlot Shiraz 120
Diemersfontein Thokozani SMV 120

Saronsberg Seismic Bordeaux Blend

275
290
310
245

320
465
345

315
350

255
305

360
350
375
310
485
480
405
470
385
385
495
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CHILLED DRINKS Gin

Soft Drinks 35 | Cape St Blaize Classic

Coke, Coke Zero, Sprite Zero, Fanta Orange, Cape St Blaize Oceanic

Sparberry, Ginger Beer, Creme Soda
Cape St Blaize Floristic

Cordial 7
Six Dogs Blue
Red Bull 52
. Hendricks
Appletiser (sparkling apple juice) 52
. Whitley Neill Dry
Grapetiser (sparkling grape juice) 52
Musgrave Pink
Iced Tea 45
Lemon, peach, berry Bloedlemoen
Fruit Juice 30 | Indlovu Original

Seasonal flavours

Mineral Water CRAFT CORNER

Still or sparkling 250ml 40
Still or sparkling 750ml 70 KCB The Impala APA

KCB The Jackal IPA

MIX IT UP

Mixers 28
Traditional tonic
Pink / blue / light tonic

Dry lemon BEERS AND CIDER

KCB The Kudu Lager

KCB The Oryx Weiss

Lemonade

Ginger ale Heineken
Tomato Cocktail 68 | stella Artois
Elderflower / Hibiscus Tonic 50 | Black Label

Windhoek Draught
Castle Lite
Non-Alcoholic

Savanna - Dry, Light, Lemon

25ml
50

50
50
45
50
30
40
40

55

70
70
70

70

45
48
45
50
45
40

50
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VILLAGE COCKTAILS

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

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

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

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

Aqua Velva
Vodka, Gin, Sprite Zero, and Butlers Blue

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

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

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

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

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

Garibaldi
Campari, OJ, fresh orange

95

85

85

75

85

95

85

75

75

80

75

IN GOOD SPIRITS

Liqueur

Amarula

Southern Comfort
Drambuie

Frangelico

Jagermeister

Espolon Reposado / Blanco
Kahlua

Vodka

Grey Goose
Absolut

Brandy

KWV 10yr
Hennessy VS
Klipdrift Export
Klipdrift Premium

Whiskey

J&B Rare

Glenfiddich 12yr

Jack Daniels Old No7

Jack Daniels Honey
Jameson

Jameson Select Reserve
The Glenlivet 12yr

Monkey Shoulder
Glenmorangie Lasanta 12yr

Rum

Bacardi Blanco

Captain Morgan Dark Rum
Captain Morgan Spiced Gold
Don Papa

Other

Campari
Aperol

Antonella Grappa Cabernet (50ml)

Ports & Sherries available

25ml

18
18
40
30
30
55
30

55
30

35
55
20
25

25
60
35
35
40
50
65
45
75

25
25
20
65

35
35

170



