
 

 

STARTERS 

SOUP OF THE DAY (V) 

A hot steaming bowl of soup made with 

seasonal vegetables from the garden, served 

with our lightly toasted sourdough bread 60 

 

PORTUGUESE CHICKEN LIVERS 

Chicken livers in a creamy Piri Piri Portuguese 

tomato sauce with parsley and a dash of 

sherry – served with a freshly baked milk bun 

75 

 

SMOKED DUCK PROSCUITTO SALAD 

Smoked Duck Prosciutto Garden salad with 

thinly sliced local orange,  garden greens, 

toasted hazelnuts, tempura sage leaves, 

finished with a drizzle of honey-mustard 

dressing 85 

 

OXTAIL CIGAR 

Spring Roll filled with Oxtail, mozzarella and 

beer-braised onions, served with rocket and 

Moroccan tomato chutney 80 

 

BUSH HILL HALLOUMI 

Pan-fried Halloumi wedges with a trio of Baba 

Ganoush, (aubergine dip) Green herb pesto 

and Moroccan tomato jam, topped with 

tempura kale, virgin olive oil and toasted black 

sesame seeds 85 

_____________________________________ 

 

LIGHT MEALS 
 

RUSTIC COUNTRY BEAN SOUP (V or Vegan) 

A rustic Italian style bean, tomato and lentil 

soup drizzled with Kefir yoghurt dressing and 

olive oil and served with wood fired 

sourdough flat bread 100 

 

 

 

 

GARLIC PIZZA BREAD  

Sourdough pizza bread with mozzarella, garlic, 

shaven Parmesan and herbs, served with 

balsamic vinegar 65 

 

HAND CUT FRIES  

A tin mug of hand cut fries with creamy Chilli 

Bang Bang sauce or housemade Garlic Mayo 

dipping sauce 40 

 

SALAD 

_____________________________________ 

 

ORIENTAL CHICKEN SALAD 

Our famous oriental chicken salad with panko 

crumbed chicken, pickled ginger, avo, dry-

roasted peas, red cabbage and carrot, 

coriander and mixed leaves tossed in lime 

juice, served with Thai Sweet chilli dressing, 

Kewpie Mayo, soy sauce and deep-fried Rice 

Noodles 155 

 

QUINOA AND FETA SALAD (V or Vegan) 

Quinoa tossed in a citrus and mint vinaigrette 

with olives, carrot and cucumber ribbons, red 

cabbage and freshly picked leaves from the 

garden, Bush Hill Feta, Beetroot tuille and 

sesame seed coated avo, drizzled with lemon-

infused olive oil 150 

 

BLUE CHEESE AND BACON SALAD 

Garden greens and cucumber ribbons drizzled 

with a creamy Roquefort blue dressing, 

topped with green pecan nut pesto, garlic 

croutons, shaven parmesan, bacon and 

butternut ribbons 160 

_____________________________________ 

 

CLASSIC TOASTED SANDWICHES 

On brown or white bread, Served with fries 

Sourdough bread +15 

- Cheddar Cheese and tomato 65 

- Lemon Chicken Mayonnaise 70 

- Ham, cheese, mayonnaise 70 

 



 

 
 

OPEN AVO SANDWICH 

Smashed Avo, Tomato, Rocket and toasted 

seeds on sourdough bread – served with fries 

or a garden salad 80 

 

OPEN BABA GANOUSH AND HALLOUMI 

SANDWICH 

Baba Ganoush, grilled Halloumi, preserved red 

peppers, rocket, Spinach and pecan nut pesto 

served with fries or a garden salad 105 

- Add grilled chicken +25 

 

BBQ PULLED PORK WRAP 

Pulled Pork Shank tossed with a smoky sweet 

BBQ sauce, mozzarella, peppers and 

caramelised onions – served with fries or a 

garden salad 155 

 

CHICKEN TIKKA WRAP 

Chicken Tikka Wrap with garlic mayonnaise, 

lettuce, Yoghurt Raita, cucumber, red onion 

carrot and mint slaw – served with fries or a 

garden salad 140 

____________________________________ 

 

BURGERS 
Our burgers are made with our own house 

baked milk buns and are served with fries and 

a garden salad 

 

THE KG BEEF BURGER 

A large homemade beef burger patty, with 

bacon, cheddar, gherkins, tomato chutney and 

crispy onion rings 160 

 

THE FALAFAL BURGER (V) 

Falafal burger Patty with Baba Ganoush, 

Pickled pink onions, Raita, avo, toasted 

sesame seeds and butternut ribbons (Vegan 

Option available) 145 

 

 

CHICKEN BURGER 

Panko crumbed chicken fillet with garlic 

mayonnaise, Polish slaw, gherkins, toasted 

sesame seeds and Honey-mustard dressing 

135 

__________________________________ 

 

VEGETARIAN MAINS 

 

BLACK TRUFFLE TAGLIATELLE 

Tagliatelle tossed in an Alfredo sauce with 

mushrooms, topped with shaven Willowdale 

black truffles, tempura sage, parmesan and 

rocket 180 

 

CONFIT TANDOORI CHICKPEAS AND TOMATO 

Confit Tandoori spiced chickpeas and cherry 

tomatoes served with sambals, poppadum’s 

and toasted almonds - served with basmati 

rice 145 

 

CRISPY UMFINO AND FETA CROQUETTES 

Panko crumbed uMfino and Feta Croquettes, 

spicy chakalaka tomato sauce and Mielie Pap, 

sweetcorn and parmesan mash, fresh herbs 

and a tree tomato reduction 150 

 

VEGAN PUTTANESCA TAGLIATELLE 

Tagliatelle tossed with spinach and a rustic 

Spicy tomato, Olive and caper sauce, drizzled 

with vegan green herb and pecan nut pesto 

135 

____________________________________ 

MEAT MAINS  

 

CHILLI BANG BANG CHICKEN WINGS 

Marinated Panko crumbed chicken wings with 

a creamy chilli bang bang sauce, fries and a 

garden salad 135 

 

FISH & CHIPS 

Battered Hake fillet with tartare sauce, lemon 

wedges, fries and a garden salad 170 

-Add calamari +30 

-Add 3 X Queen sized prawns +50 

 



 
 

SURF AND TURF 

3 Grilled queen-sized prawns, battered hake 

goujons, fried calamari, Piri Piri or BBQ 

Chicken wings, 200gr of sticky pork ribs, fries 

And Tartare sauce 240 

 

THE SOUTH AFRICAN BEEF SHORT RIB  

A saucy slow braised beef short rib with Mielie 

pap, Parmesan and sweetcorn mash, tree 

tomato chutney, wild uMfino, crispy butternut 

ribbons and dark beer Jus  180 

 

CHICKEN CORDON BLEU 

A panko crumbed chicken fillet stuffed with 

mozzarella and smoked ham, served with 

creamy potato mash, Mustard-Parmesan 

Cream Sauce and seasonal vegetables 155 

 

KINGS GRANT STICKY PORK RIBS 

400gr of sticky Pork Ribs served with crispy 

onion rings, fries and a garden salad 180 

 

MADRAS LAMB CURRY 

Slow cooked lamb in a Madras-tomato masala 

sauce, served with poppadum’s, basmati rice, 

toasted almonds, a carrot, chilli and mint 

sambal, Kefir Raita and coriander 200 

 

STEAK 

With fries or mashed potato, salad or seasonal 

vegetables and a sauce of your choice 

 

TBONE 300GR 185 

RUMP STEAK 300GR  195 

 

SAUCES 

Mushroom sauce 

Smoky Monkey Gland Sauce 

 

 

 

 

EXTRAS 
 

Fries – 35 

Basmati rice – 30 

Garden salad -35 

Greek Salad – 45 

Seasonal Vegetables – 35 

Bacon – 20 

Fried egg – 15 

Slice of sourdough bread and butter 20 

Chilli Bang Bang Sauce – 20 

Avo - 15 

 

DESSERTS 
_____________________________________ 

 

CAKE OF THE DAY 

 

BAKED LEMON CHEESE CAKE 

A slice of our baked lemon cheese cake with 

lemon curd and cream 65 

 

MALVA PUDDING 

Classic Malva pudding with Caramelised pecan 

nut and apricot crunch, a rooibos reduction, 

crème anglaise and vanilla ice-cream 75 

 

DOUBLE CHOCOLATE BROWNIE 

A double chocolate brownie with Salted Dark-

chocolate sauce, Vanilla Ice-cream and honey 

tuille 85 

 

ARTISAN ICE-CREAM TASTING 

Choose 3 flavours. See artisan Ice-cream 

board or ask waitress which flavours we have 

in stock 75 

_____________________________________ 

 

 

 

 

 

 

 

 

 

 



 
 

KIDS MENU 
_____________________________________ 

CHIPS AND DIP 

A small bowl of fries with tomato sauce 35 

 

CHICKEN STRIPS AND FRIES 

Panko crumbed chicken strips and fries 75 

 

FISH FINGERS AND FRIES 

Panko crumbed house made fish fingers with 

fries 95 

 

MOZZARELLA SOLDIERS AND FRIES 

Panko crumbed Cheesy mozzarella soldiers 

with fries 95 

 

SPAGHETTI BOLOGNAISE 

A bowl of spaghetti topped with beef 

bolognaise sauce and topped with melted 

mozzarella cheese 90 

 

CHEESY BEEF BURGER AND FRIES 

Kids Cheese and beef burger with fries 95 

 

KINGS GRANT STICKY RIBS AND FRIES 

200GR of sticky pork ribs with fries 100 

 

KIDS CHICKEN BURGER 

A panko-crumbed chicken fillet with lettuce, 

tomato, gherkins and house made 

mayonnaise served with fries 80 

 

KIDS CHICKEN HAWAIIAN BURGER 

A panko-crumbed chicken fillet with 

pineapple, long island sauce, mozzarella and 

lettuce – served with fries 100 

 

MAC CHEESE 

A bowl of macaroni cheese 75 

- Add ham + 15 

- Add peas + 10 

_____________________________________ 

 

KIDS DESSERT MENU 
_____________________________________ 

 

ICE-CREAM AND CHOCOLATE SAUCE 

Vanilla Ice-cream with chocolate sauce 50 

 

KIDS HOUSEMADE ICE-CREAM TASTING  

Rainbow jelly baby ice-cream 

Cookies and Cream 

Macadamia Nut fudge 75 

_____________________________________ 

 

 

 

 

 

 

 

 

 


