
            

          

      Celebration Cakes 
      (two layered round  8-10 slices     
                   or 12 cupcakes)  
  
Chocolate Rose with Caramel  

and Chocolate Butter Icing                                   
R360  

Orange Poppyseed  with Flaked Toasted 

Almonds and Crème Fraîche Frosting                      
R400   

Vanilla Citrus  with White Chocolate 
Ganache and Chopped Toasted Pistachios                  
R450  

Rectangular Carrot with Toasted Shaved 
Coconut and Cream Cheese Frosting                    
R400  

Rainbow Nation, Vanilla Frosting, Sprinkles 
R440  

Lemon Meringue Pie 
R150 

Salted Caramel Popcorn  
and Chocolate Ganache  
R560 

            Cheesecakes 
                     (8-12 slices) 

Plain Baked with Berry Topping	     
R420 	 	        

Ricotta Raspberry with Goat’s Cheese     
R400	                    

Chocolate Dot     R450 
	 	                                            
Chocolate and Peanut butter Swirl     
R450 
	                                           
Plain Baked with Salted Caramel Drizzle     
R420 
                                      
White Chocolate with Cream and 

Strawberries      
R450  

Cakes, Tarts, Quiches 

      
    Dietry Specified Cakes 
                  (8-10 slices) 

LCHF Banting Carrot Cupcake with Keto 

Frosting 	 	                     
R45 

Cashew Crusted Lemon and Naartjie 
Banting Cheesecake                                          
R460 

Chocolate Vegan Cake  
with cocao frosting	 	                     
R360 

Banting Cheesecake  
with Xylitol Pecan-nut Brittle	 	                    
R450 

Banting Choc Macadamia Cake  
with Coconut-milk Coffee Ganache                         
R400  

              Sweet Tarts  
                        (24cm) 

Salted Caramel and Chocolate Tart 
R 300 

Grenadilla Tart with Fresh Raspberries 
R 300 

Apple Rose Tart 
R 280 

              
              Savoury Tart  
                          (24cm)  

Chorizo Brie Onion Herbs Garlic Chevin 
R170 

             

               

                 
  
                   Quiches 
      (cheddar crusted, cream and eggs  
                    with savory fillings) 

• R250 (32cm) (10 slices) 

~ Butternut Brie Biltong and Sun-dried 

Tomatoes       
   	 	 	  

~ Smoked Chicken Caramelised Pear, 
Onion and Feta  
	 	     	  

~ Biltong Parmesan with Fresh Oregano  

~ Ham Spinach Feta Goat’s Cheese and 

Toasted Pine-nuts     
   	 	  

~Biltong Brie Caramelised Pear and Fresh 

Thyme     
    	 	 	  

~ Toasted Walnut and Gorgonzola  
   	  

~ Fig and Brie   
       	 	  

~ Fig and Gorgonzola    
~  

~ Spinach Feta and Toasted Pine-nuts  
      

~ Gorgonzola Caramelised Pear and Biltong      

	 	 	 	  

• R240 (32cm) (10 slices) 

~ Smoked Chicken and Mushrooms     

~ Mushroom Caramelized Onion and Goat’s 

Cheese	  
	 	      	  

~ Roast Vegetables, Pesto, Cheddar and 
Feta  
     	 	 	 	  

~ Spinach and Feta      	  
~ Balsamic-onion and Feta 
	 	  

~ Beetroot Feta and Toasted Walnuts       

	  

~ Baby-marrow Cheddar and  
Tomato-chili-jam      
	 	 	  

~ Cherry tomato Feta and Fresh Oregano 

~ Caramelised Onion and Mushroom 
~ Cheddar and Caramelised Onion 

              House Salad  
                       (3 portions)  

Lettuce Cherry Tomatoes Olives Beetroot 
Carrot Sesame Seeds 
R60


