
BREAKFAST

served untill 11h00
Mini Breakfast	 R19	
Your choice of eggs, crispy bacon, toast	

Health Breakfast	 R19
Fruit salad, yoghurt, crunchy muesli	

Cheese Omelette	 R19
Create your own:	

tomato, mushroom, pepper (+R5 each)
ham, bacon, salami, sausage (+R7 each)
smoked salmon, carpaccio, smoked chicken (+R9 each)

French Toast	 R34
Crispy bacon bits, fried banana & raisins, golden syrup

English Muffin	 R39	
Savoury mince, poached egg, Parmesan cheese

Scrambled Salmon	 R44
Smooth scrambled eggs, smoked salmon, 
spring onion, health bread

JC Farmhouse	 R49
Your choice of eggs, crispy bacon, beef sausage, 
mushrooms, tomato, toast

SALADS

Greek	 R39
Tomato, cucumber, peppers, feta and olives 

Chicken Caesar	 R49
Smoked chicken, bacon bits, croutons, anchovies, soft 
boiled egg, Parmesan cheese, classic Caesar dressing

Beef & Mango 	 R49
Sesame marinated beef strips, mango, 
creamy balsamic dressing 

JC Summer	 R49
Smoked Salmon, Feta, strawberries, raspberry vinaigrette

(served with crisps)
Grilled Vegetables	 R49
Seasonal vegetables, brie and rocket 

Smoked Salmon	 R54	
Cream cheese, capers, rosa tomato, red onion

Smoked Chicken	 R54
Avocado, crispy bacon strips, mustard mayonnaise

Carpaccio	 R54	
Crumbled blue cheese, berry compote, fresh rocket

ciabattas/WRAPs

(Add crispy bacon & cheese +R9.50)

Chicken	 R44
Grilled, succulent, creamy mushroom sauce

Beef	 R49
Grilled to perfection, pepper sauce

JC  BURGERS

(Burgers: Add crispy bacon & cheese +R9.50)

Jumbo Burger	 R69
300 grams, for the hungry ones, pepper sauce only

Monsterburger	 R99
600 grams, for the starving ones, no toppings needed

Beef/Pork ribs:
Honey-sesame basted ribs, Cajun potatoe wedges
500g ribs	 R79
1kg ribs	 R129

Prawns:
Garlic-butter with chips/rice
500g prawns	 R79
1kg prawns 	 R129

MONSTER MEALS

FINGER FOOD

Marinated Olives (v)	 R19
Chili & lemon marinated

Potato Wedges (v)	 R19
Cajun spiced, sweet chili mayonnaise

Tempura Vegetables (v)	 R19
Sweet chili dip

Calamari strips	 R24
Lemon mayonnaise

Crumbed Mushrooms (v)	 R29
Aioli dip

Fish Goujons	 R29
Beer battered hake, tartar sauce

Spring Rolls (v)	 R29
Sweet chili dip

Curry Mussels	 R29
Thai curry sauce, health bread

Chicken Satay	 R29
Soy marinated, peanut sauce

Beef Samoosas	 R29
Sweet chili dip

Sticky Riblets	 R29
No sauce needed 

Garlic Prawns	 R39
Lemon mayonnaise

Petite Cheese	 R49
Brie, blue, & cheddar, preserves & biscuits

Sesame chicken	 R59
Sesame seeds, crispy bacon, Feta cheese

Ostrich	 R59
Creamy brie cheese, red onion & coriander 
marmalade, fresh rocket

Fig & Blue cheese	 R59
Preserved figs, crumbled blue cheese, 
balsamic reduction

Lamb	 R59
100% pure lamb, mint flavoured tsatsiki 

GOURMET BURGERS

(served with crisps)
Italian	 R29
Mozzarella, sundried tomatoes, olive tapenade
Add salami +R7 

Tropical chicken	 R39
Pineapple and chicken with sweet chilli mayo

Rare roast beef	 R44
Roast sirloin, whole grain mustard and dill cucumber

Roast turkey	 R44
Roast turkey, brie and cranberry jam

Standard sarmies available – please ask your waitron.

JC SARMIES

Bangers & Mash	 R44
Green peas, caramelized onion gravy 

Pasta Alfredo	 R44
Mushrooms, gypsy ham, white wine cream 

Quiche of the day	 R44
Served with summer salad

Chicken & Mushroom Pie	 R49
Homemade, crisp garden salad, shoestring fries

Chicken Schnitzel	 R49
Creamy mushroom sauce, shoestring fries 

Fish & Chips	 R49
Beer battered hake, tartar sauce

Beef lasagna	 R54
Traditional, rocket & red onion salad

Kassler chops	 R54
Mashed potatoes, Dijon mustard

Thai Chicken Curry	 R54
Herbed rice and sambals

Steak, Egg & Chips	 R69
Sirloin, poached egg, fat chips 

RUSTIC MEALS

Vanilla ice cream	 R29
With hot chocolate sauce

Cheese cake	 R39
Home made, mixed berry salsa

Chocolate brownies	 R39
Amurula cream, toasted almonds

Crèpes	 R29
In a orange butter, vanilla ice-cream

DESSERT

Monday – Thursday
Less 30% on all salads/ciabattas/wraps/JC Sarmies 

from 12h00 –14h00

Monday – Friday
Mini breakfast only R12,50 from 07h00 – 09h00

Tuesday & Thursday
Less 40% on all burgers from 17h00

 (except monster burger)

Friday & Sunday
Less 25% on all finger food from 16h00

Happy hour
Monday – Friday between 17h00 – 19h00

Various bar specials available. No sharing & takeaways.

Not in combination with other promotions.

Open 7 days a week from 07h00 – 23h00
Please enquire about 21st party’s and functions

DAILY SPECIALS



HOUSEWINES

Sauvignon blanc	 glass	 R17	 bottle	 R49
Merlot	 glass	 R17	 bottle	 R49
Bubbles	 glass	 R17 	 bottle	 R89

CHENIN BLANC

Zidela	 R59 
Powerful tropical flavours and a delightful 
lingering aftertaste

Kanu	 R69
Pale straw colour, nose of green melon,
nectarines and honeysuckle

Kleine Zalze Bush Vine	 R79
Guava, pineapple & peach aromas, 
clean and crisp aftertaste

Ken Forrester	 R119
Litchi, white pear and peach on the nose 
and a crisp aftertaste

SAUVIGNON BLANC

Neil Joubert	 R69
Gentle nose, fresh invigorating palate with flavours 
of ripe goosberries, green apples and citrus fruit

Waterford Pecan Stream	 R99
Ripe gooseberries and asparagus, fresh 
tropical fruit with a crisp finish

Zevenwacht	 R109
Complex aromas, fresh acidity with a 
lingering after taste

Boer & Brit: Gezina 	 R119
Ultra fresh green & ripe tropical elements 
with a juicy mouthfeel and silky finish

Clos Malverne	 R149
Full and dry with hints of asparagus and 
figs on the nose

CHARDONNAY

Fleur du Cap	 R99
Apricot, melon and citrus flavours and 
a hint of nut and vanilla oak

Hill and Dale	 R99
Delicate citrus and vanilla-oak flavours, that 
will appeal to lovers of fruit-led chardonnay

Ernst Gouws & Co	 R139
Rich and round, lime, marmalade and 
lightly toasted sesame on the nose

CABERNET SAUVIGNON

Villiera	 R119
Classic berry fruit with underlying 
grassiness on the nose

Zevenwacht	 R129
Full-bodied with intense aromas of 
black cherries, and blackcurrants 

Fleur du Cap unfiltered	 R219
Complex and robust with aromas
of blackcurrant and coffee

PINOTAGE

Beyerskloof	 R99
Bundles of Pinotage fruit on the nose 
with an intense and lively palate

Clos Malverne	 R129
Dark plum colour. Full ripe fruit with plums, 
berries, spices and wood flavours 

Middelvlei	 R149
Sweet raspberry aromas with mulberry 
undertones and elegant oak spices

MERLOT

Kleine Zalze	 R99
Medium-bodied, with ripe plum and 
fruitcake aromas

Guardian Peak	 R109
Ripe plum and cherry aromas, backed-up 
by toffee and mocha 

Ken Forrester	 R149
Hints of coffee, blackberry fruit flavours and 
a softness of tannin for soft early drinking

SHIRAZ

Tokara Zondernaam	 R129
Ripe fresh prunes, plums, mulberries and cassis

Ernst Gouws & Co	 R169
Concentrated, dark berries, elegant spice

Muratie	 R249
Combination of floral and berry notes 
supported by a sweet spiciness, with 
green peppercorns

BUBBLES

JC le Domaine	 R89

JC la Chanson	 R89

JC la Fleurette	 R89

JC Sauvignon blanc	 R89

Suikerbossie Brut 	  R159
hints of spice, lemon rind, peach and 
“leesy” aromas

Pongrazc 	 R169
A classic yeast and biscuit character 
culmination in a full fruity finish

BEERS & CIDERS

Castle, Black Label, Hansa Pilsner		 R12

Amstel, Castle light, Hansa Marzen Gold, 
MGD, Tafel, Windhoek lager and light	 R14

Heineken, Windhoek draught 440ml	 R18

Guiness		  R24

Castle Draught	 300ml	 R10	 500ml	 R16
Peroni Draught	 300ml	 R16	 500ml	 R24
 
Brutal fruit, Hunters Gold and Dry, 
Smirnoff Spin		  R16

Savanna Dry and Light, Smirnoff Storm	 R18

Hunters Extreme		  R20

SPIRITS

Brandy:
Klipdrift, Olof Berg, Richelieu	 R8
Klipdrift Premium	 R10
KWV 10yr	 R12 

Rum:
Spiced Gold, Malibu	 R8
Bacardi Blanco, Captain Morgan, Red Heart	 R10

White Spirits:
Smirnoff vodka	 R6
Mainstay Cane	 R6
Gordan Gin, Gilbeys Gin	 R6

Whiskey:
Southern Comfort	 R10
Bells, J&B	 R12
Johnny Walker Red	 R14
Jack Daniels, Jameson	 R16
Johnny Walker Black	 R24

ROSÉ AND PINOT NOIR

Asara	 R69
Aromas of strawberry and water melon are 
complimented by the fresh berry fruit taste

Boschendal Blanc de Noir	   R89
Sensual salmon colour, diverse and 
complex flavours

Beyerskloof Pinotage	 R99
Elegant coral pink colour, unexpected 
abundance of tropical fruit flavours on the nose

Longridge	 R109
An inviting pink rose hue with rich cranberry, 
strawberry, gooseberry and papaya fruits

RED BLENDS

Suikerbossie Rooi (Boer & Brit)	 R79 
Bordeaux-blend without Cabernet Sauvignon! 
Generous, full bodied red wine with wild 
dimension only possible from Petit Verdot

Kanonkop Kadette	 R139
A full bodied wine with ripe, sweet 
banana and berry flavours

Boer & Brit: The General 	 R169
Generous, full bodied red wine with “wild” 
dimension only possible from Petit Verdot

De Toren Z	 R279
Lush black fruits and a hint of raspberry

WHITE BLENDS
Fleur Du Cap Natural Light	 R69
Refreshing, crisp and light bodied with a 
fresh fruity finish

Suikerbossie wit (Boer & Brit)	 R79
Peach, apricots and hints of straw, with persistent 
minerality. Blend of Chenin Blanc and Viognier

Simonsig Gewurztraminer	 R99
Litchi, rose petals, honey and Turkish
Delight on the nose.

Haute Cabriere Chardonnay Pinot Noir	 R129
A firm acidity and an abundance of ripe 
fruit on the bouquet and palate.


