All Day Breakfast

Your choice of Homebaked White / Whole Wheat Bread or Ciabatta

(Gluten free bread @ R10.00 extra)

Fresh Fruit Salad
e with plain yogurt, muesli and honey
e with fruit yogurt and muesli

Kaiings served with Krummelpap and Tomato Stew
Scrambled Eggs on Toast
1 Fried Egg, 2 Rashers of Bacon and Grilled Tomato

2 Fried Eggs and 3 Rashers of Bacon served with
e 1 Boerewors or 2 Pork Bangers
e Krummelpap and Stew or 2 Potato Rostis or Chips

Savoury Mince on Toasted Home Baked Bread topped with 1 Fried Egg

English Muffin stacked with Cream Cheese, Avo, Salmon or Bacon
topped with Poached Eggs and smothered in Hollandaise Sauce
Salmon
Bacon

Suzie’s Spicy Chicken Livers with Potato Rostis and a Fried Egg

French Toast Stack
e Bacon, Cheddar Cheese and Grilled Banana, drizzled with Honey
e Bacon, Camembert and Green Fig

Nostalgie Omelettes: 3 Free Range Eggs with your choice of filling:
e Ham, Onion Marmalade and Cheddar Cheese
e Savoury Mince and Cheddar Cheese
e Smoked Salmon, Cream Cheese and Avo
e (V) Hummus, Grilled Mushrooms, Cherry Tomatoes
and Caramelized Onions
e (V) Bean Ragu with Hummus and Harissa on the side

Extras:
- Portion Savoury Mince R 50-00 - Egg
- Portion Chicken Livers R 60-00 - Avo
- Boerewors or Pork Banger R 30-00 - Bacon (3 strips)
- Salmon (40g) R 50-00 - Kaiings
- Cheddar or Mozzarella Cheese R 15-00 - Rosti (2)

Grilled Tomato R 10-00 - Toast

R 65-00
R 60-00

R 70-00

R 50-00

R 55-00

R 140-00

R 55-00

R 150-00
R 130-00

R 105-00

R 110-00
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R115-00
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R 180-00

R 150-00
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R 8-00

R 20-00
R 30-00
R 50-00
R 20-00
R 10-00



Daily Bread

Homebaked or Standard or Ciabatta
White or Whole Wheat
Gluten Free Bread @ R10.00 extra

e Bacon, Egg and Mozzarella R 55-00/ R 50-00
e Chicken Mayo and Mozzarella R 55-00/ R 50-00
e Ham, Cheese and Tomato R 45-00/ R 40-00
e Cheese and Tomato R 40-00/ R 35-00
Add our signature chips R 40-00
Open Sandwiches:
e Hummus, Greens, Avo, Apple, Cucumber, Red Onions and
Pumpkin Seeds R 80-00
® Cream Cheese, Greens, Smoked Salmon, Avo and Capers R 110-00
® Cream Cheese, Greens, Roasted Cherry Tomatoes and
Grilled Mushrooms with Balsamic Reduction R 50-00
Bread made on Open Fire
Filled with your choice of:
e Karoo Leg of Lamb, Green Fig and Blue Cheese Sauce R 130-00
e Grilled Ostrich Strips with Cream Cheese, Pesto and Grilled
Cherry Tomatoes R 150-00
e (V) Hummus, Greens, Cucumber, Avo, Red Onion,
Apple and Pumpkin Seeds R 120-00
e (V) Cream Cheese, Basil Pesto, Greens, Tomatoes, Avo and
Red Onion R 120-00



Tramezzini

Served with Chips or Salad @ R25.00 extra

Choose your Filling:

Crumbed or Grilled Chicken Strips, Fresh Pineapple
and Sweet Chilli sauce

® Grilled Ostrich Strips, Cream cheese, Pesto, Grilled Cherry
Tomatoes and a drizzle of balsamic reduction
® Bacon, 2 Eggs and Mozzarella
e Bacon, Banana and Mozzarella
® Bacon, Feta and Peppadew
e Chicken Mayo and Mozzarella
e Savoury Mince and Mozzarella
e Bacon, Avo, Cream Cheese and Sweet Chilli sauce
e (V) Creamed Spinach with Grilled Cherry Tomatoes
and Mushrooms
All our wraps are served with a fresh Green Salad or Chips
Gluten-free wraps @ R20.00 extra
Choose your filling:
e Chicken Mayo, Feta and Peppadew
® Crumbed or Grilled Chicken Strips, Cream Cheese,
Fresh Pineapple and Sweet Chilli Sauce
e Smoked Salmon, Cream Cheese, Avo and Capers
® (V) Hummus, Harissa, Roasted Butternut, Mushrooms,
Chickpeas, Wilted Spinach, Caramelised Onions and Dukkah
® Ostrich Wrap

Grilled Ostrich Fillet Strips, Cream Cheese, Pesto,
Grilled Tomatoes, Gherkins and Caramelized Onions

R 140-00

R 160-00

R 125-00

R 125-00

R 125-00

R 130-00

R 130-00

R 140-00

R 130-00

R 90-00

R 130-00
R 160-00

R 150-00

R 160-00



Starters

(V) 3 Homemade Falafels
served with Hummus, Harissa and a Green Salad
with Beetroot

Ostrich Carpaccio with Parmesan and Capers
served with a Green Salad

Smoked Salmon
served on a Potato Rosti with Cream Cheese, Avo and Capers

(V) Deep Fried Camembert
served with Roasted Cherry Tomatoes in Balsamic Reduction,
and Toasted Ciabatta

3 Tuna Fishcakes
served with cucumber salad and Tartare sauce

Roasted Cauliflower florets
Served with humus and Harissa on the side

(V) Freshly Baked Ciabatta
served with Biltong butter, white truffle flavoured oil
and parmesan

3 Bone Marrows
served on Toasted Ciabatta

Spicy Chicken Livers
served with Toasted Ciabatta

Fish Basket (9 pieces)
served with Chips and Tartar Sauce

Soup of the day — served with Homebaked bread
e Half Portion
e Full Portion

Portion of Nostalgie’s Signature Chips
served with Jalapefio Cheese Sauce

R 120-00

R 150-00

R 65-00

R 160-00

R 100-00

R 80-00

R 90-00

R 60-00

R 70-00

R 150-00

R 40-00
R 60-00

R 60-00



In the Heat

Salads are served with Homebaked Bread

Nostalgie Chicken Salad

with Mayo dressing on the side R 150-00
Greek Salad with all the Trimmings R 120-00
Oven Roasted Butternut and Beetroot Salad

with Onion Marmalade, Feta and Dukkah R 100-00
Smoked Salmon Salad

with Avo, Capers and Cream Cheese R 180-00

Aurona’s Famous Salad

Roasted Vegetables, Hickory Ham, Crispy Bacon, Poached Egg
and Aioli on the side R 180-00

Smoked Salmon
served on two Potato Rosti’s with Cream Cheese, Avo and

Capers, served with a Green Salad R 150-00
Ostrich Fillet Salad
with Avo, Feta and Peppadew R 180-00

Ostrich Carpaccio Salad
with Greens, Tomato, Cucumber and Red onions R 160-00

Hamburgers

Served on Roosterkoek
Nostalgie Hamburger
Suzie’s 100% 200g Beef patty stacked with Egg, Bacon and Cheddar
Cheese served with our Monkey Gland Sauce
Your Monkeygland Sauce can be exchanged for:
e Pepper sauce, Cheese sauce or Mushroom sauce R 150-00

Nostalgie Famous Fancy Pants Designer Burger
Suzie’s 100% 200g Beef patty stacked with Avo, Camembert,
Bacon and Sweet Chilli Sauce R 150-00

Nostalgie Chicken Burger
Juicy Crumbed Chicken Breast stacked with Avo, Camembert
and Sweet Chilli Sauce R 150-00



Nostalgie’s Grills

3 Grilled Karoo Lamb Chops

served with Chips, Vegetables and sauce of your choice R 250-00
28 days Matured Beef Steaks
e 200g Sirloin R 200-00
e 300g Rump R 220-00
served with Chips, Vegetables and sauce of your choice
Pork Loin Chop (300g)
served with Chips, Vegetables and Mushroom Sauce R 150-00
Chicken Breasts
served with Chips, Vegetables and Mushroom Sauce R 120-00
200g Ostrich Fillet
served with Chips, Vegetables and Monkey Gland Sauce R 200-00
200g Ostrich Kebab
served with Savoury Rice, Vegetables and
Monkey Gland Sauce R 200-00
We Crumb Everything
Crumbed Pork Loin Chop (300g)
served with Chips, Vegetables and Mushroom Sauce R 150-00
Chicken Schnitzel
served with Chips, Vegetables and Mushroom Sauce R 130-00
Nostalgie’s Famous Chicken Schnitzel Tower
Ham and Mozzarella nestled between two Schnitzels topped with
Creamy Mushroom Sauce, served with Chips and Vegetables R 140-00
Crumbed Chicken Strips, Chips and Salad
served with aioli sauce on the side R 100-00
You have Choices Too...
If your chosen dish has a starch, you can choose between:
- Nostalgie’s Signature Chips - Baked Potato with butter
- Creamy Cheesy Potato au Gratin - Savoury, White or Yellow Rice
- Oven Roasted Sweet Potato - Couscous and Lentils

Your choice of sauces:
- Monkey Gland Sauce - Pepper sauce

- Cheese Sauce - Mushroom Sauce



All Time Favourites

Old Fashioned Bobotie
served with Stewed Peaches, Yellow Rice and Vegetables R 160-00

Slow Roasted Lamb Shank (400g)
served on Mashed Potato and Vegetables R 250-00

Malay Curry Lamb Shank Stew

served with Rice and Vegetables R 220-00
Chicken a la King

served with Savoury Rice and Vegetables R 130-00
Homemade Pie of the Day
(Ask your waitron for availability)

served with Chips and Vegetables or Salad R 120-00

Homemade Lamb Pie / Ostrich Pie
served with Chips and Vegetables or Salad R 150-00

Nostalgie’s version of Spaghetti Bolognaise
served with Parmesan Cheese R 100-00

e Kids Portion R 75-00



Vegetarian & Vegan Dishes

(V/GF) Vegan Bowl

Couscous with Lentils, topped with Roasted Veg, Beetroot,
Avo and Dukkah served with Hummus and Harissa on the side

(V/GF) Oven Roasted Sweet Potato

Topped with Hummus, Spinach, Roasted Cauliflower, Cherry
Tomatoes, Chickpeas and Dukkah

or

Bean Ragu, Hummus, Beetroot Tzatziki and Avo

(v/GF) Thai Green Curry
with Steamed Green Vegetables and Almond Splinters
served with Basmati Rice

e Add our Thai Meatballs

(V/GF) Korma Curry
with Roasted Vegetables and Almond Splinters
served with Basmati Rice

e Add a portion of Grilled Chicken

(V) Vegetarian Wrap

filled with Hummus, Harissa, Roasted Butternut, Mushrooms,
Chickpeas, Wilted Spinach, Caramelised Onions and Dukkah
served with a Green Salad

Something Different

Slow Roasted Sweet Potato

Topped with Cream Cheese, Wilted Spinach and Dukkah
Choose your Topping:

(GF) Grilled Chicken Strips
(GF) Grilled Ostrich Strips

(GF) Bean Ragu, Hummus, Beetroot Tzatziki, Avo and
Almond Flakes

(GF) Hummus, Spinach, Roasted Cauliflower, Cherry Tomatoes,
Chickpeas and Dukkah

R 180-00

R 150-00

R 150-00

R 160-00

R 180-00

R 160-00

R 180-00

R 150-00

R 150-00
R 180-00

R 150-00

R 150-00



Ostrich is how we roll

Oudtshoorn is known as the Ostrich Capital of the World!

Ostrich Carpaccio - Starter

with Parmesan and Capers served with a Green Salad

Ostrich 200g Grilled Fillet

served with Chips, Vegetables and Monkey Gland Sauce

Ostrich 200g Kebab

served with Savoury Rice, Vegetables and
Monkey Gland Sauce

Slow Roasted Ostrich Shank

served with Mash and Vegetables

Ostrich Stroganoff
served with Rice or Mash and Vegetables

Ostrich Fillet Salad
with Avo, Feta and Peppadew

Ostrich Carpaccio Salad
with Greens, Tomato, Cucumber and Red Onions

Ostrich Wrap

Grilled Ostrich Fillet Strips, Cream Cheese, Pesto,
Grilled Tomatoes, Gherkins and Caramelized Onions
served with a Fresh Green Salad

Ostrich Fillet Burger
served with Chips and Monkey Gland Sauce

Ostrich Patty Burger
served with Chips and Monkey Gland Sauce

Ostrich Pie
served with Chips and Vegetables or Salad

Roosterkoek — Filled with Grilled Ostrich Strips

Cream Cheese, Pesto and grilled tomatoes

R 150-00

R 200-00

R 200-00

R 180-00

R 160-00

R 180-00

R 160-00

R 160-00

R 160-00

R 150-00

R 150-00

R 150-00



For the Sweet Tooth

We also have a tray of Desserts to pick from —
please ask your waiter for availability

Fresh Fruit Salad served with Ice Cream R 60-00
Baked two-layered Vanilla and Chocolate Cheese Cake R 50-00
Fridge Cheese Cake with Mixed Berry Compote R 50-00
Apple Crumble with Vanilla Ice Cream R 60-00
Lemon Meringue R 50-00

Decadent Saucy Chocolate Cake

served with Vanilla Ice Cream and Mixed Berry Compote R 45-00
Carrot Cake with Cream Cheese Frosting R 50-00
Old Fashioned Milk Tart R 20-00

To-die-for Malva Pudding served with Ice Cream and Custard R 60-00

Pecan Nut and Chocolate Meringues
with Vanilla Ice Cream, Chocolate sauce and Pecan Nuts R 60-00

Aurona’s Scones
served with Strawberry Jam, Cream and Cheddar Cheese R 50-00

Affogato — double espresso
with a scoop of Vanilla Ice Cream and Almond Flakes R 60-00

Two Pancakes (only served until 18h00) served with:

e Vanilla Ice Cream, Caramel sauce and Grilled Banana R 50-00
e Vanilla Ice Cream and Berry Compote R 50-00
e Cinnamon and Sugar R 20-00

All our Cakes are baked from Family Recipes,
by our own bakers.



When we Shake It!

e Fruit Smoothie

® Ordinary Milkshakes

Strawberry, Chocolate, Lime, Bubblegum and Fresh Bananas

® Extra Ordinary Milkshakes
- Coffee Milkshake (Single espresso)
- Pomegranate Milkshake
- Pistachio Milkshake
- Lavender Milkshake

e Dom Pedro / Pom Pedro
Kahlia / Amarula / Bains Whiskey / Pomegranate Port
Single
Double

All things Pomegranate!

(Locally Sourced — Nothing Added)

® Pomegranate Juice (500ml)

e Pomegranate Milkshake

® Pomegranate Port (75ml)

® Pomegranate Port with Soda water

® Pom Pedro (Pomegranate Port with Vanilla Ice Cream)
Single
Double

Dessert Wines:
e De Krans Port (75ml)
e Pomegranate Port (75ml)
e KWV VS Potstill (50ml)

Irish Coffee — Jameson Whiskey

(Americano, Irish Whiskey and Cream) Single
Double

R 50-00

R 50-00

R 65-00
R 65-00
R 65-00
R 65-00

R 50-00
R 60-00

R 60-00

R 65-00

R 45-00

R 65-00

R 50-00
R 60-00

R 45-00
R 45-00
R 70-00

R 75-00
R 85-00



The Real Deal!

From the Tree to your Glass
100% Organic — 0 Added

Orange Juice (500ml)

Naartjie Juice (250ml)

Ruby Grapefruit Juice (250ml)
Pomegranate Juice (500ml)

Our Own

e Homemade Lemonade (500ml)
e Homemade Naartjie Flavoured Rooibos Ice Tea (500ml)

Water

e Still or Sparkling (500ml)
e Still or Sparkling (1.5litre)

Cold Drinks

Coke, Fanta Orange, Cream Soda, Sprite, Dry Lemon
Coke Zero, Sprite Zero

Appletizer, Red Grapetizer

100% Fruit Blend
Orange Juice, Fruit Cocktail, Guava Juice

R 50-00
R 40-00
R 40-00
R 60-00

R 50-00
R 50-00

R 20-00
R 45-00

R 25-00
R 25-00
R 40-00

R 30-00



Hot Drinks

(Almond Milk @ R7.00 extra)

Relax, it’s Miko Coffee

Bottomless Cup of Coffee R 45-00
Filter Coffee
e Cup R 25-00
e Mug R 30-00
Espresso
e Single R 30-00
e Double R 40-00
e Served with a single shot kahlua on the side R 50-00
Americano — Double espresso with hot milk on the side R 40-00
Cappuccino with Foam or Cream R 28-00 /R 35-00
e Jumbo R 45-00
e Served with a single shot kahlua on the side R 50-00
Café Latté R 45-00
Chai Latté R 50-00
Hot Chocolate served with a Cadbury Flake R 50-00
Milo served with a Cadbury Flake R 50-00
Tea
e Ceylon/Rooibos/Earl Grey/Green Tea R 25-00
Nostalgie Speciality: Coffee Borgia
e Half Coffee, Half Hot Chocolate, Cream Topping and
a Cadbury Flake R 55-00
Irish Coffee —Jameson Whiskey
(Americano, Irish Whiskey and Cream) Single R 75-00
Double R 85-00



