
 

	
BREAKFAST	MENU	

7am–	1pm	
	

SEASONAL FRUIT SALAD, GREEK YOGHURT AND HONEY   !" R65 
ADD OUR FABULOUS HOMEMADE MUEZLI !" R55 

Almonds, oats, puffed mul0grain cereal, honey, cornflakes, dried apricots, bran flakes, 
dried cranberries, hazelnuts, dates, pecan nuts and pumpkin seed 

 
	

EL PIXO R130 
Sweetcorn fri>ers, avocado slices, streaky bacon, poached eggs, cherry 
tomatoes, fresh coriander, olive oil, lemon zest, a wedge of lemon and 

chilli on the side. 
 
 

THE MANOR’S FARM STYLE R140 
Two eggs, streaky bacon, sausage (your choice), pan-fried mushrooms, 

bu>er beans in a cream/tomato sauce, grilled tomato, 
2 slices of toast (your choice). 

 
 

BACON BENEDICT R130 
Streaky bacon, poached eggs, toasted English muffin, hollandaise. 

 
 

EGGS ROYALE  R150 
Smoked rainbow trout, poached eggs, toasted English muffin, hollandaise  

 
 

EGGS FLORENTINE   !"    R120 
Sautéed spinach, poached eggs, toasted English muffin, hollandaise. 

 
 

TURKISH DELIGHT !"  R95 
Sourdough toast, smashed avocado, homemade Dukkha, crispy kale 

poached eggs, feta, lemon wedge, served with chilli on the side. 
	
	

PERSIAN STYLE EGGS !" R100 
Toasted ro0, homemade rico>a, Greek yoghurt, mint, 

poached eggs, grilled tomato & onion, chilli flakes, kalamata olives, feta, 
smoked paprika bu>er and lemon wedge. 

 
 

OMELETTE !" R80 
Three egg omele>e with two slices of toast (your choice). 

Add your filling 
Streaky bacon R30/ Grilled baby tomato R12 /  

Grilled mushrooms R18/ Pan-fried onions R12 / Cheddar cheese R20/ 
Feta R12/ Rainbow trout R35 / Baby spinach R12/ Avocado R25 

 
BREAD SELECTION 

Sourdough R18, Seeded bread R15, White R R15, Rye R20,  Gluten-Free $%&'   R25 
!" Vegetarian $%&' Gluten-Free 


