
 

 

 
 

Waverley Hills Restaurant 
 

A warm welcome to you all… 
 

It is our passion to prepare fresh, tasty and simply delicious meals that 
will tantalize the taste buds!   

Waverley Hills is an organic cellar and we therefore use natural organic 
(where possible) or farm fresh products in season to create healthy and 

nutritious meals in the restaurant.     
Relax and enjoy your visit to Waverley Hills. 

 
 

Business hours:  Tuesday to Saturday: 10:00 - 16:00   
Sunday: 11:00 - 15:00 

    Monday:  Closed 

 
 
We cater for weddings, conferences in our new venue, birthdays, 
office functions - actually any function - whether in the day or 
evening.  We guarantee quality food and ambiance. 

 
 

Contact:   Fina  023 2310002 (restaurant)      
      0728904373 (cell) 

 
 

All major credit cards are accepted, regretfully no Diners Club and American 
Express. 

 
 

A 10% service charge is the normal gratuity 
 



 

 

STARTERS 
 
 
Crisp garlic, feta, olive and herb tortilla served with a glass of white wine R40 
       
Franschoek smoked rainbow trout  with cream cheese, capers and  R55 
salsa served on a bed of garden greens 
             
Mussels in a creamy garlic-wine-sauce  served with fresh bread    R55 
             
Pasta sheet topped with fried mushrooms, joghurt cheese, olives,  R49 
tomato and basilpesto    (vegetarian)  
 
Springbok-Carpaccio served on fresh garden greens topped with   R59 
parmesan and balsamic and  pomegranate infused syrup    
              
Cheese platter (3 cheeses served with bread, fruit and preserves)  R59 
 
 

SALADS 
 
Waverley Hills greek salad               R45/55 
              
Waverley Hills chicken salad with bacon and boiled egg, drizzled with  
homemade vinaigrette         R79 
 
Sushi-salad with brown rice and smoked trout served with garden greens,   R85 
 pickled ginger,roasted sesame seeds and wasabi-mayonaise    
       
Tropical prawn salad with a mayo-granadilla vinaigrette served with 
garden greens and fruit         R85  
 

             
PANINI (Served with potato wedges and side salad) 
             

• Chicken with caramelized onions, camembert cheese and avo  R59 

• Bacon with feta, avo, sweet chilly and rocket leaves   R59 
 

WRAPS 
 

• Mozzarella with basil pesto, salad, avo, yoghurt cheese and  R55 
wine jelly (served open) (vegetarian)   

• Bobotie served with homemade peach chutney,  and potato  R65 
salad 



 

 

 
WAVERLEY HILLS GOURMET BEEF BURGER on  bread roll, 
homemade beef patty with bacon, mozzarella, fried onion and tomato 
served with wedges/ side salad and cheese sauce     R59 
 

PASTA 
 

• Smoked trout and dill tagliatelle with cream and lemon zest   R59 
 

• Basil pesto and sundried tomato tagliatelle with spinach,spring onion R59 
and mushrooms served with feta and roasted almond   (vegetarian) 

 

• Add bacon  R20 
 

• Black olive, tomato, basil and red wine tagliatelle with parmesan cheese     R55 
and roasted almonds (vegetarian)         Add chicken  R20 
             

 

THAI  RED PRAWN CURRY 
served with jasmine rice, salsa and coriander      R79 
           

• Add mussels  R15 

• Add chicken  R20 
 
    

FILLET  OSTRICH 
Served with mash,oven roasted vegetables and topped with pears in a red wine jelly 
sauce             
            R115 
        

KASSLER   CHOP 
Served  with  mash, oven roasted vegetables and topped with a cranberry   R75 
and vanilla compote           
             
  
 

SUMMER CHICKEN BREAST   
Stuffed with mozzarella, feta and sundried tomato served with salad, herb wedges   
and sherry flambé sauce         R75 
              

GRILLED  SOLE  WITH BEURRE BLANC  
 served with herb wedges and oven roasted vegetables or greek salad  R115 
              
    



 

 

 

 
RUMP STEAK 300gr         R115 
With red wine-, pepper- or cheese sauce, served with oven roasted 
 vegetables/salad and herb wedges 
 

 
 
 REMEMBER OUR FOOD AND WINE PAIRING EXPERIENCE!  R180 p/p 
(5 tasting wines accompanied by 5 exciting  mezze PORTION dishes) 
 
 
 
TEATIME……….DESSERTS  (Ask for availability) 
 

• Sweet  muffin served with cheddar cheese & jam  
• Savoury muffin served with cheddar cheese & biltong 
• Waverley Hills cheese cake served with ice cream and coulis 
• Chocolate Brownies served with ice cream & coulis 
• Carrot and pineapple cake 
• Crème Brûle         R30  
• Irish Coffee with cream (single R25/dubble R30) 
• Dom Pedrò  (whisky/Kahlua R35/40) 

 
 
 
 
 
 

KIDS MENU……..Kids…….Kids…….Kids 
 

• Toasted  bacon & cheese with wedges     R30 

• Hotdog & wedges         R35 

• Gooey cheese melts with wedges      R25 
• Bowl wedges          R20 
• Pasta Alfredo (bacon en three cheese sauce)    R49 

            
 
 

WE ARE OPEN EVERY WEDNESDAY EVENING  BUT  BOOKINGS ARE 
ESSENTIAL !! 



 

 

 
 
PICNIC BASKETS AVAILABLE ON REQUEST – BOOK IN ADVANCE. 

 
BREAKFAST (SERVED UNTIL NOON) 
 
HEALTH ………. 
Muesli and yoghurt served with fresh fruit and orange juice R40 
 
SCRAMBLED EGG AND BACON      R45 
served with  salad and mini-breadloaf 
 
SCRAMBLED EGG WITH SMOKED TROUT    R55 
served with salad and mini-breadloaf 
 

WAVERLEY HILLS FARM BREAKFAST   R59 
Two eggs, 2 bacon,boerewors,mushrooms, tomato, chips 
and 2 toast with jam & cheese 
 

OMELET 
3 egg omelet with cheese, bacon, mushrooms and tomato    
served with salad & mini-bread (wedges on side R10 extra)  R55 
 

     
DRINKS…… 
 
Filter Coffee         R14 
Cappuccino   foam/cream       R18/20 
Espresso single/double               R16/20 
Tea           R14 
Rooibos tea         R14 
Earl Grey tea         R14 
Orange juice ( glass)        R10 
Iced tea, peach,lemon and red fruit)     R16 
Coke/tab/fanta orange                R12 
Appeltizer/Grapetizer        R16 
500ml mineral water        R10 
1Lt   mineral water        R20 


