
ROOM
DINING
MENU

Enjoy a wide selection of the best local 
and international flavours and a Chef on 
Call, all from the convenience of your 
own room. Served just the way you like it, 
where you want it. 

Available from 11h00 - 21h30,
last order to be placed at 21h00
Dial 602 for more.



SALADS

‘Classic’ Caesar / Chicken / Grilled Vegetable | R80
Cured egg, baby leaf, Caesar dressing, bacon, anchovies and 
garlic croutons
 
Green Salad with Tarragon Vinaigrette (v)  | R75
French beans, cucumber, spring onion and herbs Carrots and 
Pamplemousse
 
Mediterranean Cobb Salad (v)  | R115
Chopped seeded peeled cucumber, minced fresh parsley 
torn romaine, fresh baby spinach, hard-boiled large eggs, 
chery tomato, ripe avocado, feta cheese, roasted red Peppers, 
artichoke hearts, bacon strips, pipped black olives
 
Smoked Salmon Salad Niçoise  | R150
Small red potatoes, green beans, dried dill, mixed salad greens, 
cucumber, cherry tomatoes

SOUPS

Roasted Plum Tomato Basil Soup  | R75

Herbed Chicken & Spinach Soup  | R85

SMALL PLATES 

Droëwors or Biltong | 95

Spicy mixed nuts (V) | 110
Macadamia, cashews and peanuts 

Smoked olives (V) | 65
Limes, olive oil and thyme

Ravioli (V) | 80
Deep-fried ravioli, halloumi and mint, smoked paprika and 
tomato concasse

Chipotle livers | 80
Pan-fried chicken livers, peri-peri buttery polenta, parmesan, 
rocket and extra virgin olive oil
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BIG PLATES

All-day breakfast | 85
2 fried eggs, 2 rashers of bacon, tomato, The Maslow beans, 
grilled pork sausage, mushrooms, toast and rustic fries

Flame-grilled baby chicken | 185
Peri-peri chicken and rustic chips
  
Chicken and prawn curry | 200
Savoury basmati rice, sambals and pickles, papadum

Union jack | 105
English battered fish with rustic fries 

Karoo Lamb Chops | 250
Hasselback potatoes, baby vegetables and roast lamb gravy

Aged meat of the day | 225
Chef’s recommendation of either Sirloin, T-bone or Fillet steak 
that has been perfectly dry-aged and ready for the grill. Served 
with baby vegetables in beurre noisette, a choice of butter 
parmesan mash or Rustic fries and with a choice of garlic 
mushroom sauce, pepper sauce or peri-peri sauce 

Memphis Tennessee pork ribs | 230
Rustic fries

Arrabbiata (V) | 95
Al dente rigatoni, habanero, tomato concasse,  
basil and Grana Padano

KIDDIES

Fish fingers and chips | 70
Macaroni and cheese | 80

Sides | 40
Baby vegetables in beurre noisette 
Buttery parmesan mash
Rustic Fries
Savoury Basmati Rice
Garlic mushroom sauce
Pepper sauce
Peri-peri sauce
Melty Cheese sauce
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U-MAI SUSHI

California rolls
Salmon avocado roll | 95
Rainbow roll, salmon,  
avocado, tuna | 110
Rainbow reloaded salmon,  
white fish, tuna, avocado  
and sweet soy | 115
Prawn and avocado | 90
Tuna and avocado, lime caviar | 115
Philadelphia roll | 110

Maki 
Tuna | 85
Salmon | 90
Futomaki | 85
Prawn | 95
Pickled radish maki | 60
 
 
 

 

Nigiri 
Prawn | 65
Salmon | 70
Tuna | 65
White fish | 55

Sashimi 
Salmon | 65
Tuna | 60
White fish | 55

Hand Rolls 
Salmon and avocado | 90
Tuna and avocado | 80
Prawn and avocado | 85
Veggie hand roll | 65

DESSERTS

Homemade gelato | 65 per scoop
Ferrero Rocher with nuts
Dark chocolate 
Mango sorbet 
Raspberry Sorbet

Lemon meringue pie | 70
Condensed milk panna cotta, lime sherbet and chocolate springs

Chocolate and orange | R85
Chocolate parfait, marmalade gel, 
almond brittle, Cointreau crème and vanilla bean macaroons

Rose, lime and coffee | R85
Turkish delight sphere, coffee crémeux, pistachio honeycomb, 
Arabic zalabia, orange blossom syrup and gold leaf
 
Fromage | R80
Cape Karoo crumble, Cape fig preserve and seed loaf toa


