
Breakfast at Kashew
Continental  Buffet

Included beverages with buffet

Juices CoffeeTea

Orange
Mango

apple
Fruit cocktail

PRemium Tea
Selection

Filter coffee

Seasonal fruits and yoghurts

A selection of cold cuts and meats

Choice of preserves, honey and cheese

artisanal bread selection

freshly baked pastries

a selection of nuts, seeds and fruit

cereals and homemade granola

Cooked  Breakfast  Buffet
bacon or macon

mushrooms

sausages

grilled tomato

(fried or poached eggs on request)

beans

scrambled eggs

Buffet is available for sit down only. 
Please see our Room Service menu for in room dining options for breakfast.

disclaimer: Our kitchen uses nuts, dairy, allium, pork, shellfish, egg, wheat and products that 
contain trace elements of these and other allergens 

which despite our best efforts may still be present.
Please notify us of any allergies or dietaries before placing your order.

R200



Breakfast at Kashew
From  Our  Kitchen

cinnamon, honey, sultana, oats with almond milk

vegan rosti - mushroom, spinach, tomato

omelette - Includes two fillings of your choice
(Cheese, bacon/macon, mushroom, peppers)

Crumpet stack, chocolate ganache, nutella cream

rolled turmeric french toast with honeycomb, mascarpone cheese

Eggs florentine - poached eggs, spinach, rosti

avocado bun with bacon, fried egg

salmon scramble

english breakfast - Bacon, egg, beans, mushroom, toast

croissant waffle, berry compote, whipped cream cheese

Eggs benedict - Poached eggs, ham, rosti

paw paw, plain yoghurt, nuts, berries

Benedict royale - Poached eggs, salmon, rosti

r65

r85

R105

R105

r90

r100

r105

r110

r110

r115

r115

r125

r149

espresso single
espresso double

americano
cappuccino

latte
flat white

cortado
macchiato

r20
r24
r24
r34
r38
r34
r32
r30

Red espresso single
red espresso double

red cappuccino
red latte

r30
r36
r36
r40

disclaimer: Our kitchen uses nuts, dairy, allium, pork, shellfish, egg, wheat and products that 
contain trace elements of these and other allergens

 which despite our best efforts may still be present.
Please notify us of any allergies or dietaries before placing your order.

Orange juice
mango juice

apple juice
fruit cocktail

r25
r25
r25
r25

Extras:
Toast R14  /  Mushroom R15  /  Egg R15  /  Avocado R24

Sausage R26  /  Bacon or Macon R30  /  Salmon R65



Tempura Veggies
	 Tempura vegetables with vegan mayo

Baba  Ganoush
	 Homemade Baba Ganoush with Naan bread

Kashew  Mezze  Platter
	 a Pair of hummus dips, lime and chilli salsa, falafel and flat bread

Marinated  Octopus
	 sliced, marinated octopus with crispy squid heads. served cold

Glazed  Wings
	 Chicken wings glazed with a rich marinade and waffle fries

Spicy  Chicken  Livers
	 Chilli Chicken Livers served with flat bread

Duck  Spring  Rolls
	 Spring rolls filled with julienne veg and pulled duck

Pulled  Pork  Sliders
	 A trio of sliders on homemade buns

Crab  Salad
	 Crab and prawn salad with mixed leaves and a dill & lime dressing 

Salmon Ceviche
	 citrus cured salmon, avocado, tomato and red onion

Blue  Cheese &  Mushroom  Gnocchi
	 Creamy gnocchi with blue cheese & king oyster mushroom

Falafel  Salad
	 Fresh salad with watermelon, falafel croutons and balsamic glaze

Mezze
R75
	
R80
	
R125
	
R125
	
R135
	
R125
	
R155
	
R115
	

R185
	
R190
	
R195
	
R145
	

Light



 Charred Octopus
	 Charred octopus served with butter & sage fettuccini

Seabass
	 seared seabass with a fennel & lime rub, couscous and cumin yoghurt

Chicken Ragù
	 Deboned Chicken thighs, mushroom ragù with couscous salad

Confit Duck
	 Confit duck breast with cumin butternut, red cabbage & fig

Pork Belly
	 Turkish Apple Tea soaked Pork Belly, cauliflower purée and greens

Lamb Rack
	 kashew and mint crumbed Lamb rack, Potato Gratin and jus

Tomahawk Steak
	 Flame-grilled tomahawk with root chips

Beef Fillet
	 dukkah crusted fillet, plum jus and roasted root veg

Apple  Cheesecake
	 Apple Cheesecake, cinnamon biscuit and caramel

Mixed  Spice  Malva
	 Spiced malva Pudding with vanilla custard

Kashew  Black  Forrest 
	 An assiette of chocolate mousse & cherry

Dessert  Platter
	 Baklava Ice Cream, chilli chocolate brownie, Nougat Ice Cream

Sorbet  Trio
	 Three sorbets of the day

Cheese Board
	 Artisanal Cheeseboard

R225
	

R255
	

R175
	

R250
	

R165
	

R320
	

R315
	

R315

R115

R95
‘

R115

R125

R80

R250
	

Mains

Dessert



Breakfast
Room Service

cinnamon, honey, sultana, oats with almond milk

vegan rosti - mushroom, spinach, tomato

omelette - Includes two fillings of your choice
(Cheese, bacon/macon, mushroom, peppers)

english breakfast - Bacon, egg, beans, mushroom, toast

croissant waffle, berry compote, whipped cream cheese

Eggs benedict - Poached eggs, ham, rosti

r65

r85

R105

r110

r115

r115

espresso single
espresso double

americano
cappuccino

latte
flat white

cortado
macchiato

r20
r24
r24
r34
r38
r34
r32
r30

Red espresso single
red espresso double

red cappuccino
red latte

r30
r36
r36
r40

disclaimer: Our kitchen uses nuts, dairy, allium, pork, shellfish, egg, wheat and products that 
contain trace elements of these and other allergens

 which despite our best efforts may still be present.
Please notify us of any allergies or dietaries before placing your order.

Orange juice
mango juice

apple juice
fruit cocktail

r25
r25
r25
r25

Extras:
Toast R14  /  Mushroom R15  /  Egg R15  /  Avocado R24

Sausage R26  /  Bacon or Macon R30  /  Salmon R65

All  Room Service orders come with a R10 Tray Charge



Lunch & Dinner
Room Service

CLUB  SANDWICH
Choice of white, brown or rye bread, served with bacon, 

fried egg, grilled chicken, lettuce & tomato

CAESER  SALAD
cos lettuce, boiled egg, bacon, avocado, herbed croutons, 

caeser dressing and sundried tomatoes

FISH  &  CHIPS
BAttered or grilled hake served with fennel mayo, 

golden fries and lemon wedges

CHICKEN  BURGER
180g tender, flame-grilled chicken breast served on a toasted sesame bun 

with spicy coleslaw and caramelised onion

BEEF  BURGER
two 100g crispy beef patties served on a toasted sesame bun with, 

lettuce, tomato and homemade bbq sauce

SIRLOIN STEAK
250g flame-grilled beef sirloin with salad, roast veg or chips. 

choice of pepper or mushroom sauce.

R125

R120

R155

R120

R120

R255

All  Room Service orders come with a R10 Tray Charge



Coffee

Luxury Loose-Leaf  Tea

espresso single
espresso double
Americano
macchiato
cortado
flat white
cappuccino
café Latte
café Moccha
iced coffee
Hot Chocolate

r20
r24
r24
r30
r32
r34
r34
r38
r36
r40
R48

Black tea
rooibos
earl grey
moroccan mint
Sencha green tea
organic chamomile
red espresso
red flat white
red cappuccino
iced latte
Chai Latte

r29
r29
r29
r29
r29
r32
r24
r38
r38
r42
r48

Fruit  Juice
orange     R25                Mango     R25                Apple     R25                Fruit Cocktail     R25

Soft  Drinks &  Mixers
coca cola
coke light/zero
creme soda
fanta orange
sprite
appletiser
grapetiser
ice tea peach/lemon
red bull

r33
r33
r33
r33
r33
r39
r39
r40
r52

tomato cocktail
indian tonic
indian tonic lite
indian tonic sugar free
pink tonic
lemonade
ginger ale
bitter lemon
club soda

r47
r27
r27
r27
r27
r27
r27
r27
r27

Water
Local - La vie still / sparkling 250ml     R27			La    vie still / sparkling 750ml     R55

international - acqua panna / san pellegrino 750ml     R88

Beers  &  Ciders
Castle lager
castle light
black label
amstel lager
windhoek lager
windhoek draft
heinekin

r35
r39
r39
r39
r42
r52
r46

Stella Artois
corona
guinness
Beck’s Blue
Iced Tropez
Hunter’s dry
savanna dry

R46
r52
r58
r35
R185
r47
r51

rose milk tart
lemongrass, cinnamon &Ginger
after dinner choc mint
Hot Cross bun chai

r50
r40
r34
r34

Carribean Crush
Black Forrest
Wild berries
coconut lime oolong

r34
r35
r38
r42



Spirits & Liqueurs

smirnoff 1818
skyy
absolut
ozone
belvedere
cîroc
grey goose

r25
r35
r39
R50
r65
r65
r70

gordon’s london dry
bombay sapphire
Ginologist Floral
tanqueray
sipsmith
roku
geometric
inverroche classic
inverroche amber
six dogs blue
hendrick’s

r27
r39
r40
r42
r55
r55
r57
r62
r62
r62
r65

Vodka Gin

Bacardi
red heart
captain morgan spiced gold
captain morgan dark
havana club 3yr old
elephantom
don papa

r28
r28
r25
r28
r34
r50
r64

Rum

olmeca silver
olmeca gold
Patron Silver
los locos
don julio reposado
codigo 1530 anejo

r37
r37
r75
r82
r120
R235

Tequila

three ships
j&B Rare
bell’s
jim beam
johnnie walker red label
jack daniels
maker’s mark
jameson
auchentoshan american oak
johnnie walker black label
auchentoshan 12yr
monkey shoulder
suntory toki
laphroaig
maker’s 46
glenmorangie 10yr
glenmorangie 12yr
johnnie walker green label
glenfiddich 18yr
jameson 18yr

r27
r32
r34
r35
r35
r45
r49
r50
r52
r54
r58
r62
r62
r64
r75
r80
r105
r120
r230
r290

Whiskey & Bourbon
kwv 3yr
klipdrift
kwv 5yr
kwv 10yr
van ryn’s 12yr
hennessy vs
remy martin vsop
oude molen
bisquit xo
remy martin xo
courvoisier vs
courvoisier vsop
courvoisier XO

r25
r27
r29
r44
r70
r74
r134
r159
r375
r510
r74
r115
r370

Brandy &  Cognac

amarula
southern comfort
kahlua
jagermeister

r25
r28
r38
r42

Liqeuers

Kashew



Wines  by  the  Glass
   Méthode  Cap  Classique  &  Sparkling  Wines
	 Villiera Starlight Brut NV
	 Simonsig Kaapse vonkel satin nectar 2020 
	L ’Ormarins Blanc de Blanc 2017

   White
	 Pierre Jourdaan Tranquille 2022
	 Ken Forrester Petit Sauvignon Blanc 2022
	R ickety Bridge chenin Blanc 2020
	 Vrede En Lust Viognier 2021
	Ujv a Chardonnay 2021
	 Steenberg barrel fermented sauvignon blanc 2021

   Rosé
	 kanonkop kadette pinotage rosé 2022
	 First sighting rosé 2021
	 Bacco PRelude Rosé 2021

   Red
	 Ken forrester petit merlot 2020
	 Warwick The first lady pinotage 2020
	 tokara cabernet sauvignon 2019
	 the valley pinot noir 2021
	 rickety bridge shiraz 2020
	b oschendal nicolas 2019

Sparkling Wines  by  the  Bottle

   Méthode  Cap  Classique
	 Villiera Starlight Brut NV
	 Simonsig Kaapse vonkel satin nectar 2020
	L ’Ormarins Blanc de Blanc 2017
	 Black elephant chardonnay nv
	 le lude brut nv

   Champagne
	 Vueve Clicquot Brut NV
	M oët & Chandon Brut imperial NV
	M oët & Chandon Brut imperial rosé NV

r105
r115
r155

r50
r50
R65
r85
r95
r110

r55
r60
R110

r50
r70
r90
r105
r125
r130

r455
r500
r700
r840
r965

r2550
r2145
r2720



   Sauvignon  Blanc
	 Ken Forrester Petit Sauvignon Blanc 2022
	f irst sighting sauvignon blanc 2021
	 tokara sauvignon blanc 2021
	s outhern right sauvignon blanc 2021	
	 Steenberg - 
	b arrel fermented sauvignon blanc 2021
	v illiera bush vine sauvignon blanc 2021

   Chenin  Blanc
	 Rickety Bridge Chenin Blanc 2020
	kn orhoek chenin blanc 2021

   Chardonnay
	 hartenberg doorkeeper - 
	 unwooded chardonnay 2021
	 ujva chardonnay 2021
	b ouchard finlayson - 
	k aaimansgat chardonnay 2020
	 chamonix chardonnay 2020
	P aul cluver estate chardonnay 2019

   Viognier
	 Vrede en Lust viognier 2021
	s aronsberg viognier 2020

   Semillon
	 Vergelegen reserve semillon 2019
	b lack elephant dark side of the vine 2017

   Riesling
	 sutherland riesling 2021
	 thelema riesling 2018

   White  Blends
	 Pierre jourdaan tranquille 2022
	v illiera jasmine 2022
	 Bouchard Finlayson Blanc de MEr 2020
	s trandveld adamastor 2019
	M ullineux old vines white 2021

   Rosé
	 kanonkop kadette pinotage rosé 2022
	 First sighting rosé 2021
	 Iona sophie le rosé 2022 
	 Bacco PRelude Rosé 2021

   Merlot
	 Ken Forrester Petit merlot 2020
	s tellenrust merlot 2020
	T helema merlot 2019
	L ourensford MErlot 2018

   Cabernet  Sauvignon
	 guardian peak cabernet sauvignon 2021
	 tokara cabernet sauvignon 2019
	 glen carlou cabernet sauvignon 2020

	kn orhoek cabernet sauvignon 2018

   Shiraz  / Syrah
	 Guardian Peak Shiraz 2020
	R ickety Bridge Shiraz 2020
	 Bacco PRelude Syrah 2019
	 Saronsberg Shiraz 2019

   Pinotage
	 Ken Forrester Petit Pinotage 2021
	 Warwick The First Lady Pinotage 2020
	 Wildekrans pinotage 2020
	G root Phesantekraal Pinotage 2018
	Ujv a Pinotage 2018

   Pinot  Noir
	 the valley pinot noir 2021
	s utherland pinot noir 2019

   Malbec
	 Vrede en Lust malbec 2021
	P aul Wallace Black Dog Malbec 2018

   Red  Blends
	 hartenberg doorkeeper - 
	 merlot/malbec 2019
	 Secateurs Red Blend 2021
	 Saronsberg Seismic 2019
	 Boschendal Nicolas 2019
	An thonij Rupert Optima 2018
	 Bacco Prelude Red Blend 2019

   Dessert  Wines
	T helema vin de hel muscat 375ml 2020
	b uitenverwachting 1769 muscat de frontignan 500ml 2020
	M ullineux Straw Wine 375ml 2021
	 Klein Constantia Vin de Constance 500ml 2018

r200
r265
r320
r395

r475
r560

R280
r485

r265
r420

r550
r630
r840

r370
r510

r805
r870

r360
r370

r225
r225
r270
r490
r1075

r225
r230
r320
R485

r200
r255
r555
r825

r285
r405
r445
r690

r285
r560
r725
r950

r200
r315
r370
r420
r630

r475
r535

r455
r645

r315
r340
r540
r565
r670
r725

r70 / r420
r140 / r1100
r275 / r1650
r480 / r3810



Signature Cocktails
The Valderflower
elderflower, mint & ozone Vodka

Tropical Spritz
Aperol, pineapple & malibu

Red Berry Sours
cranberry, egg white & ginologist floral gin

Kashew Mai Tai
orgeat, orange & elephantum spiced rum

Lavender & Chai Collins
Lavender, Hibiscus, chai, tonic & Belvedere Vodka

Urban Jungle
Pineapple, espresso, caramel & Don Papa Spiced Rum

Rose Garden G&T
Rose, blueberries, tonic & Roku gin

The Ruby
Grape Fruit, Ginger, Basil & Havana CLub White Rum 3yr old

Smoky Mary
Smokey tomato cocktail, tabasco, caramel & Auchentoshan Whisky

Green Fairy
apple, lemon, vermouth, absinthe & Grey Goose Vodka

R155
        

R180
        

R145
        

R150
        

R185
        

R165
        

R145
        

R145
        

R170
        

R160
        



Classic Cocktails

French 75
Negroni
Bramble
Old Fashioned
Strawberry Daiquiri
Classic Daiquiri
Margarita
Mojito
Piña Colada
Martini

R125
R110
R140
R105
R120
R115
R175
R120
R125
R135

Virgin Cocktails
Valdeflower Virgin
Lavendar & Chai Collins Virgin
Urban Jungle Virgin
The Ruby Virgin
Strawberry Daiquiri Virgin
Bramble Virgin

R95
R115
R105
R95
R95
R95
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