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CAMDEBOO 
 

SUNDAY ROAST EXPERIENCE 
Indulge in a Karoo classic with a modern twist 

 

|R280| 
 

Roasted pork neck roulade with prune stuffing and brandied apple jus 
Roasted chicken thigh with corn ragout 

Braaied lamb rib glazed with fynbos honey and ginger 
 

The sides include - roasted potato| pumpkin bake|broccoli & cheddar gratin| beetroot & feta salad 
 

Decadent dessert of Salted caramel & ginger pear tiramisu trifle 

 
 

        

    

 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

TOEBROODJIES 
 

with a choice of house salad or  triple cooked fries 
 
 
DROSTDY CLUB                   R150 
maple glazed bacon| farm chicken| mayo|fried egg |tomato|lettuce 
 
 
OPEN SMOKED SALMON                R150 
seed loaf |lemon cream cheese |fried capers| avocado |rocket 
 
 
CLASSIC FINGER SELECTION                            R155 
cucumber|farm house chicken |mayo| smoked salmon 
 
 
ROASTED PROVENCAL (V)             R140 
halloumi|brinjal|sundried tomatoes|baby marrow|pumpkin  
seed pesto 
 

  
WAGYU BEEF BURGER                               R185 
mature cheddar|sundried tomato relish|grilled mushroom| 
brioche bun 
 

 
 PANKO CHICKEN              R175 
crumbed chicken|brioche bun|coleslaw|cucumber|chipotle aioli| spicy mayo  
 

SIDES (V) 
                   
HOUSE SALAD                                                                             R55 
pickled onion| boerenkaas                                                  
 
TRIPLE COOKED FRIES                                                           R55 
 
BUTTERY MASH                                                                         R55 
 
STEAMED SEASONAL VEG                                                      R55 
 

 

  
 SOUP 

 
CHILLED TOMATO GAZPACHO (V)                                                R105 
vine ripe tomato |cucumber| olive oil |almond  

 
CHEFS SOUP OF THE DAY  (V)                                     R100 
crusty bread| salted butter 
 

 SALADS 
 
HEIRLOOM TOMATO,BUFFALO MOZARELLA & BASIL  (V)   R145 
Cold pressed L’ormarins olive oil |cracked pepper|  crusty bread  
 
 
SPRING GREENS,SHEEPS MILK,FETA & GRAAFF REINET 
LEAVES (V)                                                                                             R145 
fynbos honey | mustard dressing   
 
   
FALAFEL HEALTH BOWL(V)                      R145 
beetroot hummus| cucumber| avocado |spiced chickpeas 
 
 

PLATTERS 
 

 
LOCAL & GREATER KAROO ARTISINAL CHEESE((V)             R190 
green fig| makataan | pickled onion  
 
CHARCUTERIE & LOCAL CHEESE                                                R210 
karoo pickles |mustards|home-made marmalade 

 
DROSTDY SCONE                       R95 
clotted cream| strawberry compote |grated cheese  
 
 

LIGHT MEALS 
 
FLASH FRIED CALAMARI                    R170 
tomato|anchovy|roasted garlic|butter beans| olives| lemon  
 
BEER BATTERED HAKE                     R175 
triple cooked fries|chunky tartar sauce 

 
SLOW ROASTED CAMDEBOO LAMB RIBS                   R180 
chimichurri| spicy greens  
 

 
TAGLIATELLE BRAISED CAMDEBOO LAMB RAGOUT          R220 
red wine ragout|mushroom| root vegetables  
 
 
DRY AGED PEPPER BEEF SIRLOIN 220G                                  R220 
sauce diane |fynbos butter   
 
 

 

DESSERTS 
 
 
 TIPSY TIRAMISU                              R120 
  
 CHOCOLATE FONDANT              R110 
 
 SEASONAL FRUIT SALAD                                                         R100 
 poached berries| crème fraiche 
 
 ICE CREAM                               R95 
 
 


