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	Welcome to ……

	COGMAN’S RESTAURANT

	

	All our food is freshly prepared

	

	The Restaurant Hostess or your Waiter will be pleased to advise you on any specials and / or any items that are not available at present

	

	All prices are inclusive of VAT

	Gratuities may be deposited at your discretion in the box at the Cashier’s desk and will be equally shared between the Restaurant and Kitchen Staff

	

	

	This menu is available:

	

	MONDAY – SUNDAY FROM:

	12h00 – 14h30

	18h00 – 22h00

	

	SUNDAY SET MENU FROM:

	12h00 – 14h30

	

	

	BREAKFAST DAILY FROM:

	07h00 – 10h00

	

	

	

	

	

	

	

	

	

	Please note:  

	Our Kitchen is not Halaal / Kosher

	

	

	S T A R T E R S

	

	GARLIC TOMATO AND RED PEPPER SOUP

	Decadent flavours of tomato, pepper and poached garlic . Topped with crumbed feta.

	

	35

	

	BEEF, LENTIL AND VEGETABLE SOUP

	Accompanied by a toasted mozzarella “sarmie”

	38

	

	STUFFED BLACK MUSHROOMS

	Black mushrooms filled with a potato cheese and herb stuffing

	40

	

	WEST COAST MOULES

	West coast mussels poached in white wine with butter and herbs

	Accompanied by freshly baked farm bread

	45

	

	GREEK SALAD ROLL

	Greek salad roll filled with calamata olives, danish feta, peppers, sliced tomato, cucumber and carrot julienne. Drizzled with a home made honey mustard vinaigrette.

	35

	

	SNAILS AU GRATIN

	Snails cooked in a garlic sauce topped with a trio of cheese

	35

	

	 SMOKEY GARLIC PRAWNS  

	Prawns cooked in olive oil and butter with hints of chilli and garlic.  Topped with crispy nibbles of chorizo sausage

	45

	

	

	

	

	M A I N  C O U R S E S

	

	Accompanied by flash fried vegetables with basil pesto

	Your selection of chips, wedges, baked potato or rice

	

	PAN GRILLED LINEFISH 

	Line fish of the day served on a bed of shrimp scampi sauce

	130

	

	MONTAGU PRAWN CURRY

	Marinated prawns cooked in our delectable curry sauce 

	Served with a mango, chilli and coriander salsa

	120

	

	CHICKEN PIE

	Chicken and leek pie with a sour cream pastry

	60

	

	BEEF STROGANOFF

	Strips of rump steak cooked in a creamy mushroom sauce and served with ribbon noodles

	100

	

	RIB EYE STEAK WITH A BRANDY CREAM SAUCE

	Aged rib eye steak served with a pepper and brandy sauce with mustard mash and onion rings

	105

	

	KAROO LAMB HOT POT

	 Traditional lamb and tomato stew topped with a crispy pastry crust.

	110

	

	CAPE MALAY BOBOTIE

	Spiced ground beef topped with an egg custard, served with rice, sambals and home-made apricot chutney

	70

	

	 BRAISED PORK BELLY

	Pork belly braised in cider syrup and served with pan-fried butter potatoes

	110

	VEGETARIAN 

	

	PASTA WITH ROAST VEG

	Ribbon pasta with roast vegetables in a thyme butter sauce

	60

	

	TEMPURA VEGGIE PLATTER

	Tempura fried vegetables served with our honey vinaigrette  

	50

	

	CRUMBED MUSHROOMS 

	Crumbed and deep fried mushrooms served with a garlic mayonnaise

	40

	KIDDIES MENU

	

	RIB FINGERS

	Rib fingers served with fried potato wedges

	35

	

	KIDDIES BURGER

	Home-made Beef burger basted with our BBQ sauce 

	Served on a toasted bun with potato wedges

	40

	

	 CRUMBED CHICKEN STRIPS

	Deep-fried crumbed chicken strips served with a choice of potato wedges or grilled vegetables

	40

	

	SPAGHETTI BOLOGNAISE

	Savoury beef sauce served on a bed of buttered spaghetti

	40

	

	PLATE OF WEDGES

	Portion of wedges served with tomato sauce

	25

	

	VANILLA ICE CREAM

	3 Scoops of Vanilla Ice cream topped with a Bar-one sauce

	30

	

	D E S S E R T S

	

	DOUBLE CHOCOLATE AND COFFEE TART

	Sweet pastry filled with rich dark chocolate and coffee filling 

	 Topped with milk chocolate shavings served with crème fraiche

	35

	

	DEEP FRIED BANANA CHEESE CAKE

	Deep-fried banana cheesecake 

	Served butterscotch sauce and vanilla ice cream

	35

	

	APPLE CINNAMON PUDDING

	Warmed Oven-baked Apple and Cinnamon pudding drenched with a Sweet Caramel Sauce and Served with Vanilla Ice cream

	35

	

	FRUIT SALAD

	Fresh Seasonal Fruit Salad topped with Vanilla Ice cream or a dollop of Crème Chantilly

	30

	

	CHOCOLATE LAVA CAKES

	Oozing Chocolate lava cakes served with Vanilla Ice cream

	(Allow 15 minutes)

	35

	

	BAKED CARAMEL PUDDING

	Baked caramel pudding served with vanilla ice cream

	30

	

	CHEESE PLATTER

	Platter with 4 cheeses served with seasonal fruit, biscuits, green figs, chutney and cheese straws

	55

	

	

	

	

	

	

	

	

	

	

	

	    B E V E R A G E S

	

	Filter Coffee

	12

	

	Tea

	(Black tea, Rooibos, Earl grey, Orange or Lemon)

	10

	

	Dom Avalon 

	(Vanilla Ice cream with any local spirit / liqueur)

	22

	

	Coffee D’Avalon

	(Filter coffee with any local spirit / liqueur)

	22

	

	Cappucino with froth

	12

	

	Cappucino with cream

	15

	

	Hot Chocolate

	15

	

	

	ESPRESSO

	Single 13.00

	Double 16.00



