
Meade’s Full House
2 eggs, 2 slices prime cut bacon, grilled cocktail tomatoes, 

mushrooms, pork chipolatas, chips, toasted ciabatta, jam  150 

Signature Meade Benedict 

Classic - gypsy ham & poached eggs with homemade 
hollandaise on a toasted English muffin  120

...
Salmon - smoked salmon, red onion, crispy capers, 

poached eggs & homemade hollandaise on a 
toasted English muffin  130 (Add avocado R30)

...
Veggie (v) - baby spinach, grilled mushrooms, poached eggs, 

homemade hollandaise on a toasted English muffin  110 

Avo on Toast (v)
sliced avocado, chunky cottage cheese, bagel seasoning, rocket 
salad (rocket, olive oil, red onion), toasted country loaf  135

Keto Breakfast
smoked salmon, avocado, red onion, chives, cucumber ribbons, 

whipped feta, toasted seeds, poached eggs, baby spinach, 
crispy capers  160

Feta Fiamma
whipped feta, bacon bits, pesto, poached eggs, chilli oil, 

2 potato hashbrowns, dressed rocket, balsamic reduction  125

Mince on Toast
chilli con carne, poached egg, salsa, baby spinach, feta, 

toasted ciabatta  115

Biltong Brekkie 
toasted ciabatta, biltong cream cheese, grilled mushrooms 

with fresh chilli, 2 poached eggs, biltong shavings, 
pecorino dust, coriander  135 

Peri-Peri Chicken Livers
with toasted ciabatta, roasted garlic yoghurt  110

Breakfast Steak Bowl
steak cubes, crispy potato bites, avocado cubes, charred corn, 

caramelized onion, poached egg, chimichurri  140 

Whole Bowl
roasted butternut, quinoa, bacon bits, avocado, smoked 
hummus, pumpkin & sunflower seeds, 1 poached egg, 

chunky cottage cheese  135

Vegan Breakfast (vg)
baby spinach, red onion, sundried tomato dressing, 

mushrooms, avocado, chickpeas, fried onions, tomato, 
potato cubes, toasted ciabatta  125

French Toast  

(v) fresh berries, icing sugar dust, berry compote, cream, honey, 
mint, toasted flaked almonds  120

...
bacon, Camembert, honey, toasted pecan nuts, cinnamon  130

Croissants 

butter, strawberry jam & mature cheddar cheese  80
...

Gypsy ham, mature cheddar cheese, mustard mayo, 
spring onion, rocket  115

...
bacon, whipped feta, pesto, cherry tomatoes, 

balsamic reduction, rocket salad  125

Yoghurt Bowls 

Berry Bowl (v) - Greek yoghurt, berry compote, chia seeds, 
dried cranberries, fresh berries, fresh chopped mint, 

coconut flakes, granola  95
...

Banana Bowl (v) - Greek yoghurt, dried bananas, 
peanut butter, fresh apple, fresh pear, dates, nuts, cinnamon, 

honey, granola  95

Breakfast served until 11:30

made with double cream yoghurt

Vanilla, Chocolate, Strawberry, Mixed Berry, Chai, 
Coffee, Salted Caramel, Rooibos, Peanut Butter, 

Passionfruit, Lime, Rose 

Kiddies 48   Regular 65
Mixed berry 75 
Banana, honey, peanut butter 75
Blueberry vanilla 80
Pineapple coconut 85

Iced Coffee 50
filter coffee, ice, maple syrup, cream 
Iced Mocha 50
espresso, hot chocolate, textured milk, ice 
Iced Americano 50
double espresso, maple syrup, ice (dairy free)
Iced Caramel Latte 50
espresso, caramel, textured milk, ice
Iced Dirty Chai 50
espresso, chai, textured milk, ice
Iced Red Chai 50
red espresso, chai, textured milk, ice 
Iced Lavender & White Chocolate 50
white chocolate lavender, textured milk, ice 

Coke, Coke Zero, Sprite, Sprite Zero, 
Schweppes Pineapple Coconut 32
Appletiser / Grapetiser  42
Rock Shandy 60
Steelworks 65
Cranberry Apple Juice  32
SOGA Orange Juice 37
certified organic, preservative free 
SOGA Ruby Grapefruit 250ml 35
certified organic, preservative free 
Valpre Mineral Water 300ml  28
still or sparkling 
Valpre Mineral Water 750ml  55
still or sparkling 
Cordials  12
cola tonic, passionfruit, lime 

 S D
Filter Coffee 29 35
Espresso  30 35
Cappuccino 40 45
Americano  35 40
Cortado  35
Café Latte  42
Flat White  45
Red Cappuccino  40 45
Red Latte 42

Speciality Drinks
Hot Chocolate  45
Mocha  50
Chai  45
Dirty Chai  55
Red Chai 55
Hot Fudge 45
Hot Fudge Mocha 50
White Chocolate & Lavender 45
Roasted Almond Latte 50

Tea
Ceylon  29
Earl Gray  29
Green Tea  29
Rooibos  29
Five roses 29
Raspberry & Rosehip 30
Mango & Pineapple 30

Oat milk exchange  12
Almond milk exchange  12 Milkshakes

Smoothies

Iced Drinks

Cold Beverages

Hot Beverages

Make vegan friendly for an additional R15

We proudly use specialty beans 
from a local roastery 

Any meals shared will have a charge of R15. Service charge of 
12% will be charged for groups of 6 or more. Please inform 
your waiter of any allergies or preferences.



Beef
beef smashed patties topped with green peppercorn sauce, 

prime cut bacon, cheddar cheese  155

Chicken
panko crumbed chicken basted in sticky soy dressing, 

kimchi, coriander, slaw, sesame seeds, Meade Mayo  155

Veggie No Bun Burger (v)
crispy falafel patty, bed of lettuce, slaw, chickpeas, 

hummus, red onion, sriracha mayo, 
fresh coriander  145

Beef & Ale Pot Pie
slow cooked sirloin with mushrooms, bacon and 

a pastry lid, served with chips & gravy  135

Spanakopita Chicken Pot Pie
pulled chicken & spinach cream filling, feta & 
sesame phyllo lid, veggie crisp herb salad  135

Chicken & Chorizo
cumin roasted butternut, sauteed mushrooms, 

spinach & feta cream sauce, grilled chicken breast, 
garlic chorizo crumb  145

Sirloin Steak
21-day aged 300g sirloin steak, served with couscous, 

feta, zucchini and chimichurri  225

Slow Roasted Pork Belly
creamy butternut puree, sauteed vegetables, potato 

hashbrown, thyme and cider jus  220

Butter Chicken Curry
served with basmati rice, salsa, toasted coconut 

and poppadum  145

Line fish of the day
filleted, lightly flour dusted, pan fried & served 

with lemongrass rice & sauteed vegetables, 
lemon garlic compound butter  145

Trinchado
beef strips, spicy red wine & cream sauce, 

green olives, toasted ciabatta  120

Quiche of the Day
served with salad  110

Panko Lemon Chicken Schnitzel
slaw salad, cilantro dressing, feta, avocado, 

parmesan, toasted nuts  120

Soup of the Day
please ask your waitron about today’s option  SQ

Chicken Buddha Bowl
soy sesame grilled chicken, brown rice, lentils, 

kimchi, edamame beans, avocado, cherry tomatoes, 
julienne carrots, spring onions, satay sauce  165

Moroccan Butternut Salad
cumin roasted butternut, roasted beetroot, 

Danish feta, toasted nuts, dressed mixed leaves, 
chopped dates, red onions, balsamic reduction, 

marinated chickpeas  145

Meade Chicken Salad
grilled chicken, mixed leaves, cucumber ribbons, 

chilli marinated Danish feta, avocado, green olives, 
toasted seeds, Meade mayo, red onion, 

house dressing 145

Vegan Bowl (vg)
quinoa, edamame beans, baby spinach, 

cherry tomatoes, red onion, grilled mushrooms, 
hummus, roasted chickpeas, avocado, toasted seeds, 

sundried tomato dressing 140

Burgers

Main MealsLight Meals

Bowls & Salads

served with chips or salad

Un-Beet-able
toasted ciabatta, beetroot hummus, sliced avocado, 

chimichurri marinated feta, sesame seeds, 
balsamic glaze, veggie crisps  135

Grilled Chicken Mayo
country loaf, grilled bacon, jalapeno, 
Danish feta, red onion, mixed greens, 

chipotle cream cheese, Meade mayo  135

Smoked Salmon Wrap
avocado, whipped feta, nori, sesame seeds, 
pickled red onion, cucumber ribbons, dill, 

soy sesame dipping sauce 160

Grilled Beef Steak Wrap
chipotle cream cheese, avocado, mixed greens, 

charred corn, chimichurri marinated feta, 
garlic yoghurt 160

Add chips-  small R39  large R49

Sandwiches & Wraps
Black Forest Brownie

served with vanilla ice cream  75

Pavlova
meringue nests, with fresh fruit, berry compote 
and soft cream infused with lemon curd  75

vegan option available

Tiramisu Cheesecake 
Meade’s famous recipe served with salted caramel 80

gluten free

Apple Cranberry Crumble 
served with vanilla ice cream or whipped cream 75

contains nuts

Toasted Scone 
whipped cream, berry compote, berries  60

Muffin of the day SQ

Selection of Cakes
ask about the selection available  SQ

Cakes & Bakes

Any meals shared will have a charge of R15. Service charge of 
12% will be charged for groups of 6 or more. Please inform 
your waiter of any allergies or preferences.
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