
Summer Menu 2011 
 
Starters 
 
Warm, Blue Brie Cheese wrapped in Pancetta Salad.   R45 
Served with mixes herbs, pesto and toasted pine-nuts. 
(When in season, our beautiful purple figs, will  
accompany this salad). 
 
Ostrich Carpaccio with a lemon dressing and shavings  R48  
of Parmesan Cheese. 
 
Vegetable Fritters with small salmon roses, salmon   R55 
pate & small salad. 
 
Trio of salads 
Ask your waiter for the salads of the day.    R40 
 
Chicken Salad         R70 
Chicken & Smoked Salmon Salad with a  variety     
of crunchy vegetables ( carrots, mangetaute, cucumber,  
spring onions, shredded lettuce, sesame seeds,   
deep-fried vermicelli pasta and spicy dressing 
 
Herb Pitta bread         R60 
Filled with mixed salad leaves, rocket, Dalewood Cheese, 
(avocado pear, when available), poached egg, bacon,  
roasted peppers, red baby tomatoes & a Country  
Vinaigrette. 
 
 
 



Main Course 
 
Lamb ciabattas served with a garden salad and    R75 
thick cut chips. 
 
The Backsberg Platter        R98  
A variety of cold, cured meats, biscuits, breads, cheeses,  
preserves, salad, olives and nuts. 
 
Cheese Platter         R68 
A variety of cheeses, biscuits, breads, olives, sweet    
preserve. Some fresh fruit (according to seasonal  
availability) 
 
 
6 King Prawns on a skewer, with a baby leaf salad, herb  R110 
mayonnaise and tzatziki, 
 
Lamb on the spit with all accompaniments.    R170 
Sundays with starter and dessert.      R190 
 
Vegetable Platter with salad leaves and a tzatziki dip  R35 
 
Children: 
 
Crumbed chicken kebabs with chips and a mild,    R40 
sweet chilli dip 
 
Cheese & Tomato toasted sandwiches with chips   R38 
            (adults)   R50 
Desserts:   
 
Roulade          R50 



Ask your waiter which roulade is available.   
Chocolate or lemon. Served with either a chocolate  
sauce or fruit sauce and a scoop of vanilla ice-cream 
 
Pavlova topped with whipped cream and seasonal fruit, R45 
on a pool of berry coulis. Served with ice-cream. 
 
Berry brandy Snap Layer. Crispy layers of biscuit, filled   R50 
with macerated fruit, whipped cream & mascarpone.  
Dusted with icing sugar and fruit garnish. 
 
Bacioni Torrone. Traditional Italian nougat semi-freddo  R45 
ice-cream with a smooth chocolate casing, topped 
with a seasonal berry. 
 
Trio of Ice-Cream.        R35 
Please ask your waiter for the ice-cream trio, of the day.  
Served with or without sauce. 
 
Childrens Dessert: 
Chocolate Cornetti & Italian Kisses     R25 
 
 
 
 
 
 
   


