
Visit www.jordanwines.com to find out more 
about our exclusive tastings & tours

Follow us:

BREAKFAST
08:00 - 10:30

FRESHLY BAKED CROISSANT      95
Scrambled eggs, crispy bacon, tomato  
confit & crème fraîche   
 
FRENCH  TOAST                           98 
Brioche French toast, streaky bacon, citrus
crème fraîche, pecan nibs and honey 
butter 
 
BAKERY BENEDICT 
Two poached eggs, hollandaise & spinach 
on English muffin with
Bacon          105
Mushrooms        98

MUSHROOMS ON  TOAST (v)       89
Mushrooms, spinach, coconut  cream, 
spring onions, chili & ginger  
Add a poached egg                       99
 
 THREE EGG OMELETTE      
Mixed sweet peppers, spinach, 
marinated feta (v)                                      90 
Streaky bacon, Boerenkaas & piquanté 
peppers                         98

FULL BREAKFAST     120
Streaky bacon, sage pork sausage, tomato,  
two eggs (scrambled / poached) with 
mushrooms & toast
 
PASTRY  CROISSANT (v)     55
With cheese & preserve  

11:00 - 16:00

PLATTERS

Baked cheesecake        55 
Salted caramel slice       28  
Croissant torte            35 
Choc chip cookie                                      18    
Billionaires square                                     28

SOMETHING SWEET

Bread basket
Triple-cooked chips
The Bakery garden salad 
Oven roasted garlic aioli 
Long Fuse chili sauce
Pumpkin fritters with honey butter

40
35
45 
20
25
30

all sides & sauces are vegetarian
SIDES & SAUCES

Pre-booking essential.
We offer a delicious fresh, seasonal picnic 
basket, packed for two, enjoyed in our picnic 
pods by the dam. 
Kiddies baskets now available. 
Enquire within.

PICNICS

WINES

340
690

1785
625
335
370
758

Inspector Péringuey Chenin Blanc 2014
Barrel Fermented Chardonnay 2015 (1.5l)

Nine Yards Chardonnay 2012 (1.5l) 
Nine Yards Chardonnay 2014
The Prospector Syrah 2012 
Cabernet Sauvignon 2012 
Cobblers Hill 2011

JORDAN VINTAGE RANGE

250ml   750ml

JORDAN RESERVE RANGE
MCC Blanc de Blancs (180ml) 
Nine  Yards Chardonnay
Cobblers Hill
Mellifera
Sophia

395
465
465 
275 

1500

110 
205 
205

629 

CHAMELEON RANGE
Sauvignon Blanc - Chardonnay
Chenin Blanc
Dry Rosé
Cabernet Sauvignon - Merlot
No Added Sulphur Merlot
No Added Sulphur Red Blend

110
110
110
110
110
110

85 
95 

115 
85 
95 
95 

105 
105 
115

150
170
230
150
170
170
210
210
230

Cold Fact Sauvignon Blanc
The Outlier Sauvignon Blanc
Barrel Fermented Chardonnay
Unoaked Chardonnay
Inspector Péringuey Chenin Blanc
The Real McCoy Riesling
The Prospector Syrah
Black Magic Merlot
The Long Fuse Cabernet Sauvignon 

JORDAN ESTATE RANGE

BEVERAGES
20/22 

24
30
30 
32 
30 
30
32
60 
70
62
55 
60
62

20
35
35

Espresso single / double
Americano  
Flat white   
Latte    
Red cappuccino with honey    
Hot chocolate    
Nigiro tea selection 
Chai Latte 
Anker Ale (bottle 440ml)    
Boston Honey Blonde Weiss (bottle 440ml)  
Boston Lager (bottle (gf) 440ml)  
Loxtonia Dry Apple Cider  
Liefmans Fruitesse    
Gin & tonic   
 
Still / sparkling water (250ml)   
Still water (750ml)   
Sparkling water (750ml)  

GNOCCHI                                      110
Creamy potato gnocchi with porcini, pak 
choi, walnuts, parmesan shavings & 
tomato confit

“THE PROSPECTOR” BURGER       135
Grass fed Usana beef, shiraz onions, 
bacon, Boerenkaas, triple cooked chips & 
garlic aioli

“LONG FUSE” BURGER                    125 
Free range chicken breast with African 
pepper relish, Camembert, triple cooked 
chips & garlic aioli

BEER BATTERED FISH                      130
Lightly curried with triple cooked chips, 
sauce tartar & tri-coloured slaw

BEEF & ALE PIE                          140 
Beef short rib, miso, mushrooms, red 
peppers & carrots topped with flaky 
pastry and served with pumpkin fritters 
and honey butter

12:30 - 14:30
LUNCH

Available: All day

Did you know all of our wines are vegan friendly!

CHEESE PLATTER      210
Locally sourced hard & soft cheese (v)                        

MIXED PLATTER     230 
Local cheese, biltong & charcuterie

MEZZE PLATTER (v)                           180                     
Spiced beetroot, dukkah, marinated feta & 
aubergine pickle 

All platters contain a selection of homemade  
preserves, Jordan Estate olives & freshly baked 
breads

Glühwein                                     
(A 250ml carafe of our new de-alcoholised Syrah, warmed 
with citrus, apple, cinnamon and fennel) 

Lemon cooler mocktail / shot gin
Devil’s Peak Zero to Hero
Dutchess 

NON-ALCOHOLIC
BEVERAGES

42/62 
      38
      42

55


