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Starters
S o u p  o f  t h e  D a y  |  R 8 9

Homemade Chef ’s  soup.

C h e e s e  C r o q u e t t e s  |  R 1 1 9
4 cheese croquettes blended from 4 dif ferent cheeses.  Crumbed and fr ied

served with homemade cranberry sauce.

C a p r e s e  S a l a d  ( T h e  C o a c h  H o u s e  W a y )  |  R 9 9
Layers of  s l iced tomatoes,  f resh mozzarel la  and basi l ,  dr izzled with ol ive oi l

and balsamic glaze,  topped with tangy capers .

S e a f o o d  C h o w d e r  |  R 9 9

A selection of  seafood simmered in a vegetable cream broth,  served with
coriander pesto.

D i l l  C r e p e s  w i t h  S m o k e d  T r o u t  |  1 3 9

Delicate di l l - infused crepes,  paired with local ly  sourced trout .

R o a s t e d  B e e t  S a l a d  w i t h  O r a n g e  &  A v o c a d o  |  R 1 3 5

This  starter  is  elegant and ref ined,  yet  s imple.  The sweetness of  the
orange,  the earthy beetroot ,  creamy avocado chunks,  and the crunch of

toasted hazelnuts come together in one impressive salad.

C h e e s y  G a r l i c  S n a i l s  |  R 1 1 0
Smothered in a creamy,  cheesy garl ic  sauce served with homemade ciabatta

C u c u m b e r  R o l l s  w i t h  S h r i m p  |  R 1 1 0

Fresh cucumber,  creamy avocado,  and succulent shrimp,  served with your
choice of  spicy mayonnaise or  hot Sr iracha sauce.  
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P a s t a  A r r a b b i a t a  |  R 9 5
Penne pasta,  served with chopped tomatoes,  red chi l l ies ,  garl ic  and fresh

basi l  leaves topped with parmesan shavings.  

P e n n e  C a r b o n a r a  |  R 1 4 0

Rich and velvety carbonara pasta featuring perfectly  al  dente spaghett i ,  tossed in a luxurious
sauce of  egg yolk ,  parmesan,  and cr ispy pancetta,  f inished with a hint of  black pepper .

Main Course

P a n  F r i e d  T r o u t  w i t h  G a r l i c  &  L e m o n  |  R 1 7 9

Succulent pan-fr ied trout ,  dr izzled with garl ic ,  lemon and parsley ,  served
with baby potatoes and asparagus.  

C r i s p y  R o a s t e d  P o r k  B e l l y  |  R 2 8 0
Served with baked sweet potato,  a  pear tower,  braised green beans with

beetroot and honey mustard sauce.

H a k e  a n d  C a l a m a r i  c o m b o  |  R 2 1 5

F r e s h l y  B a k e d  W a f f l e s  f r o m  o u r  W a f f l e  S t a t i o n  |  R 9 0

Dessert

From the Grill:

Served with potato wedges and roasted vegetables .

 S o u t h  A f r i c a n  2 1  D a y  W e t  A g e d  F i l l e t  2 5 0 g  |  R 2 9 1

S o u t h  A f r i c a n  2 1  D a y  W e t  A g e d  T - B o n e  5 0 0 g  |  R 2 4 9

A u s t r i a n  C h e e s e c a k e  |  R 9 9

A  C h o i c e  o f  T h r e e  B i t e - S i z e  D e s s e r t s  |  R 1 5 0

C o a c h  H o u s e  S i g n a t u r e  C h o c o l a t e  D e s s e r t  |  R 2 5 0

C h e e s e  P l a t t e r  |  R 2 2 0

W h i t e  C h o c o l a t e  P a v l o v a  w i t h  M i x e d  B e r r i e s  |  R 1 5 0

C o a c h  H o u s e  L i n d t  B o n  B o n  S u r p r i s e   |  R 1 5 0

Served from our dessert  trol ley .

Dome with a surprise f i l l ing.

www . coachhou seho t e l . c o . z a

+ 2 7  7 8  5 7 2  1 9 2 1  |  r e s e r v a t i o n s @ c o a c h h o u s e h o t e l . c o . z a
T H E  Z E E D E R B E R G  R E S T A U R A N T

Gri l led f i l let  of  hake with gri l led calamari ,  paired with a lemon butter  sauce,
accompanied by r ice,  homemade chips or  vegetables .  

Served with potato wedges and roasted vegetables .

Phyl lo wrapped Lindt chocolate bal l ,  served with a bar one chocolate sauce
and a scoop of  homemade vani l la  ice cream.

Freshly baked waff les from our l ive waff le  stat ion,  served with a scoop of  ice cream or cream.

Served with a strawberry coul is .

Assorted cheeses with cherry compote & breads.

Mixed berr ies served on a bed of  white chocolate pavlova.

360g of  lamb chops,  marinated in lemon,  garl ic ,  rosemary & paprika gri l led
to perfection and a choice of  mash,  ros heart  salad or  oven baked vegetable

gratin

L a m b  C h o p s  |  R 3 0 5


