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LUNCH SERVED FROM 12PM TO 4PM, TUESDAYS TO SUNDAYS
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— COLD CAFE —
House Salad (VG) 70

Lettuce, cabbage, cucumber, carrot, pineapple,
tomato, radish, onion crisps, olives

Harvest Bowl (V) 78

Grains, pulses, fruit, farm vegetables,
harvest dressing, seeds or nuts, leaves

**Ingredients change based on availability from farm**

Add a protein

Grilled chicken 35

Grilled halloumi steak (V) 40

Smoked salmon 80
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SO GOOD YOU COULD HAVE TOO MANY BY ACCIDENT

Small Plates - Nibbles & Bites

Pork Belly - sweet soy sauce, sesame, 60

spring onion

Pulled Chicken - chipotle, pita, tzatziki, 60
nacho chips

Halloumi (V) - grilled orange, 65
onion, tangy chilli sauce
Sourdough Focaccia (V) - olives, 55

ricotta, antipasti salsa

Tempura Mushroom (V) - soya mayo, 60
coriander
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CAFE LUNCH
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Shed Burger 100

Beef burger, tomato chutney, BBQ sauce,
mustard mayo, pickles, burger garnish

Served with a choice of side salad or fries

Prego 90

Pulled chicken, grilled onions, tomato,
rocket, creamy prego sauce

Served with a choice of side salad or fries

Pasta Con Pesto Spaghetti (V) 95

Basil pesto, parmesan, lemon pangrattato

Butternut Gnocchi (V) 85

Creamy butternut, sage oil, ricotta,
caramelized pumpkin seed

Italian Sausage Penne 90

Pork sausage, confit tomato, sugo, basil, feta
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SHARING
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Sharing Cheese 200

Chef selection of locally produced cheese,
farm-grown fruit preserve, berries, crisp
flatbread, mosbolletjies

Sharing Bagels 250

Choice of 3 bagel types, smoked salmon,
Gypsy ham, pastrami, cream cheese, onion
jam, pickled red onion, tomato, mature
white cheddar, capers, rocket, red lentil
hummus

064-102-3230
THESHEDNSILO@GMAIL.COM
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— BISTRO LUNCH —

D C D

Crispy Pork Belly 130
Carrot puree, sweet and sour cabbage,

apple caramel, roasted potato, jus

Sheds Pie 98
Chicken and leek, puff pastry, pepper jam,
crispy leek, créme fraiche

Beef Brisket 150

Short rib phyllo, mustard mash, creamy
mushrooms, jus, beet and blue cheese
remoulade

Winter Lamb Bowl 160

Lamb leg, harissa marinade, bulgur
wheat, braised onion, roasted squash,
whipped feta, jus and mint gel
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— SANDWICHES —
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All sandwiches are served open with a choice of side
salad or fries

Pastrami - gorgonzola, onion 95
jam, spring onion, cream cheese

Country Ham - Dijon mustard, 80
cheese, tomato

B.E.C - Back bacon, fried egg, 85
white cheddar, bacon chutney

Marinated Chicken - house-made 80
mayo, lettuce

Replace bread for a bagel 15

Toast options: White farm bread, brown
farm bread, rye, olive ciabatta, sourdough

Ask your waiter
~for more
information
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— SAVOURY BAGELS
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Smashed Avo (V) - poached egg,
cream cheese, seeds & nuts

Parmesan Chicken, coriander pesto,
pickled red onion, aioli

Smoked Salmon, cream cheese, dill,
lemon dressing, capers, red onion

The Cuban - marinated pork shoulder,

80

98

130

98

gypsy ham, pickles, mustard, Swiss cheese

Red Lentil Hummus (VG) - cucumber 80
& tomato, brinjal chips, roasted chick pea
Choice of bagel: Plain, sesame, rye, everything, poppy
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— KIDS —
Pizza Bagel - Ham & cheese 60
Chicken Tenders 55
Crispy strips and honey mustard mayo
Cheese Toastie 50
Plain cheese or ham & cheese
Flap Jacks 45

Banana & maple syrup

FOR BOOKINGS © 064-102-3230
THESHEDNSILO@GMAIL.COM
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DRINK O'CLOCK
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— HOT STUFF —
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Single Cappuccino
Double Cappuccino
Decaf Cappuccino
Single Americano
Double Americano
Single Espresso

Double Espresso
Macchiato

Cortado

Baby Chino

Caffé Latte

Chai Latte

Dirty Chai Latte

Red Cappuccino
Double Red Cappuccino
Caffé Mocha

Hot Chocolate

Irish Coffee

Dom Pedro

Hot water, lemon & honey

Five Roses, Breakfast, Rooibos,
Green tea, Vanilla Chai tea

**Ask for Almond Milk or Oat Milk

28
37
28
20
25
15
24
18
25
10
32
40
45
28
39
44
40
50
55
10
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JUICY
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Orange, Mango & Orange, Cranberry,

Apple, Passion power
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SO-DALICIOUS
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Coke, Coke Zero, Sprite, Sprite
Zero, Cream Soda, Sparberry

Lipton Lemon or Peach Iced Tea
Appeltizer
Red Bull

Roses Passion Fruit, Lime or
Kola Tonic Cordials

22
25
30
35

Valpre Sparkling or Still Water 350ml 22

Valpre Sparkling or Still Water 750ml 30
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JUST CHILL
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Iced Coffee

Homemade Caramel Milkshake
Chocolate Ganache Milkshake
Berry Compote Milkshake

Very Vanilla Milkshake

35

45

45

45

45
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Ask your waiter
for our cocktail
menu & wine

—  THE REGULARS
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Malfy Con Arancia or Gin Rosa 35
Six Dogs Blue 40
Inverroche Amber 40
Beefeater 30
— HARD TRUTHS —
Jameson 35
J&B 22
Bells 25
Jack Daniels 30
Klipdrift, Richelieu 20
Captain Spiced Gold 20
Captain Dark Rum 20
Tipo Tinto Mozambique Rum 15
Absolut Vodka 30
Southern Comfort 20
- THE MIXERS -
Coke, Coke Zero 200ml 18
Fitch & Leedes Indian Tonic 18
Fitch & Leedes Sugar-free tonic 18
Fitch & Leedes Floral Pink Tonic 18
Fitch & Leedes Soda Water 18
Fitch & Leedes Lemonade 18
Fitch & Leedes Dry Lemon 18
Fitch & Leedes Ginger Ale 18

Tomato Cocktail

35
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— CRAFT BEERS
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Devil's Peak First Light Ale 35
Devils Peak Kings Blockhouse 40
C Yi 9 .
—  THE LOCALS —
Castle Lite, Black Label 25
Castle Lager 22
Devils Peak Lager 32
Heineken 30
Corona 32
Windhoek Draught 35
Heineken Zero 30
. QAYiAD .
— LIGHTER SIDE —
Savannah Dry or Lemon 32
Hunters Gold 32
Hunters Dry 30
Ginologist Strawberry summer cup 30
Flying Fish Lemon 30
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— THE SINGLES —
Espolon Reposado Tequila 45
Los Locos 40
Cactus Jack Oysters 20
Jagermeister 30
Limoncello 20
Handgrenade 80
1920 Snifftail 55





