nhest

FOOD BAR

WAKE ME UP WOKEN UP
Granola Bowl(V) My Avo Half " -option
granola, chia, yogurt with fresh fruit 80 avo herb salsa, tomato & cucumber salad, carrot
. . . hummus, micro greens, bacon marmelade, seed loaf 80
Multigrain Porridge ¥ °
multigrain blend, warm spice infused coconut . .
¢ P Brisket Open Sandwich
milk, dates, apricots, coconut chips 60 ) )
smoked brisket and mushrooms on brioche
with creme fraiche and cherry tomatoes
Every Day Smoothie ¥ 135
choose poached egg or avo
almond butter, broccoli, spinach, apple,
banana, lemon, celery, ginger, pineapple, . .
' 50 Moroccan cigar (V) “F-option
coconut milk flaky phyllo, spinach, butternut ,honey, spices, nuts, 120
harissa yogurt,
Waffles
with berries and cream N .
85 Mediterranean kale chorizo hash
Bread & Butter Roasted cube potato, kale and choriso breakfast 125
choose your toast - Sourdough/brioche/ salad with a boiled egg
seed loaf with butter 30
Spreads Slaai Pie (V) " option
Local honey, Jam, pesto 15 sourdough flatbread, soft cheese, garden greens, 15
Nutella, soft cheddar, almond butter 25 lemon olive oil dressing and parmesan
Nest Benedict Texas Ranch Potato
. . spicy mince on potato slabs with matured cheese 145
caramel pulled beef brisket, soft boiled eggs,
) ) 155 and salsa
yuzu hollandaise, baby spinach,
grilled cheese waffle Rl t¥bn
house smoked beef brisket, cheese, sauerkraut, 125
Trout Mousse
secret sauce, pickle, butter toasted sourdough
smoked Salmon, 2 soft boiled eggs, toast soldiers 96
Patti Melt
Scramble Me double smashed burger on toasted brioche, 145
soft scrambled eggs 46 bacon jam, cheese melt, russian dressing
add toast 16
Daily Grains warm salad(V)
add bacon 22
multigrain blend, brussels sprouts, beetroot, sweet
. 80
Boer & Brit potato, fresh tomato, peppers and leaves
bacon, egg, boerewors on baked beans and 85
soldiers Sunset Fries (12pm onwards )
add an egg 16 fries with ketchup 45
fries with parmesan and truffle mayo 65

EIGHT TO TWO-THIRTY
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SWEET TOOTH

Crépes Suzette Eclairs

foldy thin crépes with boozy citrus sauce and 65 choux pastry, créeme légére chocolate glaze,

vanilla gelato hazelnut sprinkles

Melktert Pancake .

_ _ \ Creamy Cruffin (Tuesday to Saturday)
filled with a smooghard creamy SIQi= 55 filled with a smooth and creamy créme
patisserie and cinnamon i )

patisserie
Koffie-misu .

Chocolate Cruffin (Tuesday to Saturday)
layered coffee & amarula soaked sponge fingers, 58

Filled with decadent smooth chocolate
mascarpone cream, cocoa

Lemon meringue

_ . Carrot Cake
Buttery crust filled with Creamy Lemon curd 60
and sweet billowy meringue moist, nutty, fruity, cream cheese frosting
Chocolate Ice Cream Sandwich 6 orbie @ ake
chocolate cake sandwich, creamy vanilla gelato, 50 decadent chocolate cake with a silky-Swiss

chocolate vermicelli

Pistachio Gelato with Wafer

creamy pistachio gelato, 50

meringue buttercream

Banana Muffin

cinnamon infused wafer

40

45

45

55

55

35

(V) vegetarian
¥ Vegan

“¥-option ( ask to have your dish modified to vegan)

Open 08:00 to 20:00

not all ingredients are listed on the menu, please advise us for of any dietary
requirements or allergies before ordering.
Nno menu substitutions please.
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SKINNY DIP PAJAMA BRAAI
Zesty Summer Salad *y Nest Steak
Avocado, coss lettuce, cherry tomatoes, 80 with rocket, parmesan shavings, horseradish 140
cucumber ribbons, red pepper blocks served with cream , truffle oil and sea salt
crispy poppadoms supersize double portion 240
Sushi Taco
Sushi rice parcels enrolled in nori topped with 125 Patti Melt
salmon strips smashed burger on toasted brioche, bacon jam, 145
or Mushroom ¥ cheese melt, russian dressing
Crispy Salmon bites Sticky Pork Ribs
Crunchy rice paper, salmondartare, avocado 135 asian sticky BBQ ribs, peanuts & herb sprinkle 125
wasabi mousse 3 . .
Chiken Yakitori
Baba ganoush Flatbread ‘Y chiken fillet kebabs, satay sauce, pineapple salsa 105
creamy baba ganoush, cherry tomato, crispy 75
chickpeas served with Nest flatbread
SUNSET BITES
SEA CIRCUS Cheese Balls (V)
Tentacles crispy, aged cheddar croquettes, on basil aioli 60
crispy calamari tentacles, rouille 70 Sunset Fries (V)
Crumbed Prawns fries with ketchup 45
Crumbed prawns with a zesty mayo dip 95 fries with parmesan and truffle mayo 65
Pumping prawns Onion Rings 50
grilled prawns with chimichuri 120
supersize 230 Snoek Cigars
Knysna Mussel Pot chili apricot dip 80
with bread ends - (Wednesdays only) 150 Meat Platters
ROUND or FLAT platter for 2 225
platter for 4 415
Baby Potatoes '}
Crispy baby potatoes with smoked paprika, green 65 Cheese Platter
dip platter for 2 195
Moroccan Cigar ( V) ¥ -option platter for 4 350
flaky phyllo, spinach, butternut ,honey, spices, nuts,
_y phvio, sp Vo sP 120 Tacos (Tuesdays only)
harissa yogurt crispy beer battered fish, black bean paste 70
Pasta Verde ‘}’ & chipotle mayo
Refreshing chilled Spelt pasta, green sauce, 120 Chilli con carne, red bean paste, avo salsa and sour 70
avocado and rocket cream jalapefio sauce
Take a Bao mushroom and corn, chimichurri and vegan 70
crispy, spicy cauliflower on a bao bun 15 siracha mayo ¥
fillet option 135
Slaai Pie (V ) “V-opti oF
aa1 I'ie -option .
sourdough flatbread, soft cheese, garden greens, 115 Taco & Tequlla Combo 200

lemon olive oil dressing and parmesan

THREE TO EIGHT

includes 3 tacos (any of the above) & a tequila shot
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Crépes Suzette
foldy thin crépes with boozy citrus sauce and

vanilla gelato

Melktert Pancake
filled with a smooth and creamy créme

patisserie with cinnamon

Koffie-misu

layered coffee & amarula soaked sponge fingers,

mascarpone cream, coCcoa

Lemon meringue

Buttery crust filled with Creamy Lemon curd
and sweet billowy meringue

Chocolate Ice Cream Sandwich

chocolate cake sandwich, creamy vanilla gelato,
chocolate vermicelli

Pistachio Gelato with Wafer

creamy pistachio gelato,

cinnamon infused wafer

SWEET TOOTH

65

55

58

58

50

50

Eclairs

choux pastry, créme légere chocolate glaze,

hazelnut sprinkles

Creamy Cruffin (Tuesday to Saturday)
filled with a smooth and creamy créme

patisserie

Chocolate Cruffin (Tuesdayto Saterday)

Filled with decadent smooth chocolate

Carrot Cake

moist, nutty, fruity, cream cheese frosting

Chocolate Cake

decadent chocolate cake with a silky Swiss

meringue buttercream

Banana Muffin

40

45

45

55

55

35

(V) vegetarian
¥ Vegan

“F-option ( ask to have your dish modified to vegan)

Open 08:00 to 20:00

not all ingredients are listed on the menu, please advise us for of any dietary
requirements or allergies before ordering.
Nno menu substitutions please.
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COFFEE Single Double SOFTS & WATER

Aqua V Still / Sparkling 300ml 29
Cappuccino 32 36
Flat White 38 Aqua V Still / Sparkling 750ml 49
Latté 34 38 Appletizer / Grapetizer 330ml 40
Americano 30 32

Coke 300ml 27
Cortado 32

Coke Zero 300ml 27
Espresso 26 30
Macchiato ~ 2 Fitch & Leedes Soda 200ml 27
Affogato 66 Fitch & Leedes Tonic 200ml 27
Golden Almond 50 Sprite 300ml 27
Ice Latte 38 Cream Soda 300ml 27
Ice Americano 32 Bos Iced Tea 300ml 32
Hot Chocolate Milk 48
Café Mocha 60

JUICED
NIGIRO TEA House Made Yellow Juice 52
Japanese Sencha 32 0)] 5o
African Breakfast Blend 32 Coconut Water 26
Earl Grey 32 Kombucha 38
Sundown Mint 32 Hot Apple Cider 55

Pure Wild Rooibos

32

homemade non-alcoholic apple cider
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WINE & BUBBLES

Moét & Chandon
Impérial, Brut N.V.

a sparkling bouquet

Newstead Blanc de Blanc, 2017
Garden Route bubbly

Genevieve Brut Rosé N.V.

summery, clean, bright

Alvi’s Drift Brut Cap Classique

classiquelly does it

Steenberg
Sauvignon Blanc, Brut N.V.

prosecco style, fruity & fresh

Little Eagle, Sauvignon Blanc, 2022

passion fruit, zing

Lands End, Sauvignon Blanc, 2020

super delicate, mouth watering,

Stellenrust, Chenin Blanc, 2022

medium weight, crowd pleaser

Gabrielskloof, Chenin Blanc, 2022
lovely, long finish
Oldenburg, Chenin Blanc, 2021

Great South African chenin

Chamonix, Unoaked Chardonnay,
2022

summery, light, bright, great value
Migliarina Single Vineyard,
Chardonnay, 2022 Bush Vine

gorgeous, serious chardy

Bouchard and Finlayson Missionvale

Chardonnay, 2022
Ohh la-la go on spoil yourself

HPF Bloos, Rosé, 2022
full and fruity

Chamonix Pinot Noir Rosé 2022

our season’s pick (moreishly delicious)

La Brune , Pinot Noir, 2022

summer red wine

HPF Posmeester, Merlot, 2021

big mama for a merlot, meaty

Lands End Syrah, 2018

cool, light, elegant

Ilimis Cinsault 2022

summer berry complexity

Bouchard Finlayson
Hannibal, 2020

say hello to my "almost" italian friend

Vergelegen Reserve, Cabernet
Sauvignon, 2017

luxurious red

Glass

165

125

100

80

70

95

49

75

125

80

135

200

65

69

105

65

110

110

Bottle

1700

645

500

390

320

280

380

195

320

500

320

540

800

250

275

390

260

430

436

840

800

CIDER & BEER

Savanna Dry / Savanna Light 330ml 42

Castle / Castle Lite 330ml 36

Windhoek Lager 330ml 36
Windhoek Draught 440ml 44
Heineken 330ml 44
Devil’s Peak Golden Ale / Lite / Lager 42
Red Bridge Larger / Zero / Golden Ale 55
Beer on Tap 50
SPIRITS & COCKTAILS

?13]1(.,11211:;1 carrot, pineapple, ginger, egg white, clubsoda 70
Pink Nest ain, Dry vemouth, lemon juice, rasbery syrup 95

Sea Bird Dark rum, campari, pineapple and lime 90

Red Feather Tequila, Hibuscus, lemon juice, smokey agave 95

Magaritha Tequila, contreau, lime, salt 90

Brandy Old Fashioned Brandy bitters, kumquatsyrup 85

Whiskey Sour Bourbon, lemon, simple syrup 90
Mojito white rum, mint, club soda 75

Caipirinha white rum, lime 75

Espresso Martini Dark rum, Kalua, Espresso 90

Martini Knysna Gin Classic Builds 100
Aperol Spritz aperol, prosecco, club soda 95

Gin & Tonic 80

Whiskey Soda 80
Brandy & Coke 80

Irish Coffee 80

Grappa 66
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