
THE SHED & SILO

COLD

Berry Greek
Berry, feta, tomato, cucumber, red onion,
olive, lettuce

R70

Salmon
Smoked salmon trout, everything spice,
labneh, lime, ciabatta

R120

Chicken
Dunked chicken, lettuce, sesame, ranch
dressing, crispy noodle

R75

Shed Caeser
Egg, parmesan, black bean dressing, salami
crisps, lettuce, crouton, roasted tomato

R85

CASUAL DINING

Shed Burger
Beef burger, sesame bun, tomato chutney,
chipotle BBQ sauce, mustard mayo, pickles

R92

Served with a choice between side salad or potato wedges 

Prego
Spiced chicken, rocket, Portuguese roll,
paprika butter, creamy Prego sauce

R87

Served with a choice between side salad or potato wedges 

CRISP & FRESH

House Salad
Farm vegetables, leaves, herbs, flowers,
whole grain mustard dressing

R65

Add a protein

Chicken breast R25

Beef fillet R45

Halloumi steak R25
Salmon R65

Harvest Bowl
Grains, pulse, fruit, farm vegetables, harvest
dressing.

**Ingredients change based on availability from farm**

R70

CAFÉ MAINS

Pork Belly
Cider pork belly, warm potato salad, pickled
cabbage, apple chutney

R110

Beef Brisket
Cauliflower puree, potato wedges, roast
onions, onion rings, stout jus

R130

Tandoori Chicken
Black rice, raisin sambal, cumin yogurt,
poppadum, butter curry sauce

R105

Not so meaty - VEGAN
Roasted marrow & squash, butter bean,
bulgur wheat, savoury granola, soya and
orange glaze

R95

LUNCH SERVED FROM 12PM TO 4PM, TUESDAYS TO SUNDAYS

Pestare pasta - VEGAN
Spinach & almond pesto, wild mushroom,
grilled broccoli, lemon

R85

** Choice between Penne or Spaghetti **

Chorizo pasta
Chorizo, creamy tomato, confit tomato, basil,
feta, almond

R95

** Choice between Penne or Spaghetti **



NIBBLES & BITES

Afternoon delights served ONLY between 14:00 and 16:00

Mini Pita - beetroot hummus, labneh, pepper dip

Pork belly - Sesame, sweet soya, spring onion
Lamb phyllo - pistachio, mint honey, feta

Bread sticks - Parma ham, smoked salmon, pastrami, hollandaise

Caprese phyllo - onion jam, roasted tomato, pesto

R65

R65
R70

R70

R70

FOR BOOKINGS 064-102-3230

THESHEDNSILO@GMAIL.COM

SAVOURY BAGELS

Parmesan chicken, coriander
pesto, pickled red onion

R85

Pastrami, blue cheese, onion
jam, spring onion

R89

Spiced beetroot hummus,
roasted chickpea, rocket,
brinjal chips

R70

Tomato, mozzarella, pesto R72

Smoked salmon, capers, dill,
cream cheese, lemon dressing

R95

Smashed avo, cream cheese 
 poached egg, roasted nuts,
rocket

R72

Choice of bagel: Plain, sesame, rye, everything, poppy

SHARING

Sharing Pasta
Chorizo creamy tomato penne, confit
tomato, feta, spinach & almond pesto
spaghetti, wild mushroom, grilled brocolli,
lemon, parmesan, focaccia bread

R175

Sharing cheese
Chef selection of locally produced cheeses,
apple preserve, caramelized onion, berries,
seed bread, lavash, nuts

R245

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

Sharing bagels

R195

R65

R65

SWEET BAGELS

Fresh berries, berry compote,
sweet cream cheese

Cinnamon grilled banana,
pecan nut, mascarpone, honey
Choice of bagel: Cinnamon or choc chip

KIDS

Pizza bagels R45

Cheese toasties R40
Choc chip French toast R40

Hawaiian sausage skewers R45

SANDWICHES

Bacon, fried egg, white cheddar R79

Country ham, Dijon mustard,
cheese

R70

Chicken mayo, gherkin R70

Tuna salad, spring onion R65

Brie, fig jam, apple preserve R75

Toast options: White farm bread, brown farm bread, rye,
olive ciabatta, health, sour dough

All sandwiches served with a choice of side salad or
potato wedges


