
TRADING HOURS
Monday to Sunday 

Breakfast 08h00 to 11h00 
Lunch 12h00 to 16h00 

BBQ during Summer Months
Monday, Wednesday & Saturday

ATMOSPHERE

Dining Room - seats 20 guests
Our neutral dining room with a beautiful Riaan Chambers chandelier, antique wooden benches and ghost chairs 
make this area the perfect place for intimate dining. Soft background music and an open kitchen are bound to 

stimulate your senses.

The Pavilion - seats 24 guests
The outside area, covered with wind blocking blinds, ensures that you can enjoy the outside feel even when the 

weather is not playing along. Heaters and solar jars assist in making this area cosy and intimate for any celebration.

Celebration Table - seats 16 guests 
Our beautiful, unique table situated under the trees can be booked for private events and family celebrations. 

Enjoy a luncheon with your nearest and dearest while watching the whales. We can set this area up to your exact 
specifications.

Drinks on the Lawn - seats up to 30 guests
Finish your day off with a cocktail or two on our lawn by the most famous pool in Hermanus. Watch the hustle and 

bustle of tourist fighting to get front row seats to watch the whales play, while sipping on a drink of your choice with the 
perfect view of the harbour.

Lookout Terrace - seats 20 guests
Our Look Out Deck has the perfect view of the old harbour. Our freshly baked scones, breakfast or lunch can be 

enjoyed from this special spot.
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FOOD

Breakfast
A buffet table is laid with the freshest seasonal fruit, local cheeses and cold meats, homemade crunchies, muesli and 

flavoured yogurts. All our breads are home baked and our eggs organic. A well thought out à la carte menu is available 
consisting of the best produce the Overberg has to offer.

Lunch
Our lunch menu changes seasonally, allowing us to use only local and seasonal produce. Pork from the Overberg, 

vegetables cultivated in the Hemel en Aarde Valley and fresh fish from the harbour are some of the delights on offer.

BBQ
From September we host our biweekly BBQ consisting of locally sourced meats and fish. We also have a salad table 
with South African favourites like potato and condensed milk salad and roasted pear and green bean salad. A dessert 

buffet is also available for your pleasure, after the braai has been completed.

Sweet Temptations
We take lots of pride in out homemade room drops, toffees, turn-downs and desserts. All our turn-down treats, as well 

as our desserts, are homemade. Be sure to try our Nutella cheesecake and homemade scones.

BEVERAGES
Wines

As with our food, we take great pride in the selection of our wine partners. As the Walker Bay region is a well known 
wine region, we have decided to only make use of local wineries. We visited all of the local farms and have personal 

relationships with the wine makers and farm owners. Be sure to try the Pinot Noir, as the ones from this region 
compete on the world stage

Coffee
We have a local roaster that roasts our beans a day before delivering, thus ensuring that the coffee is as fresh 

as possible.

Juice
Although we squeeze as much of our juice as possible, at times it is just not viable to do so. Therefore we have 

selected a juice supplier who does not add preservatives or sugar to their juice.

Cocktails
We have gone through a lot of effort to perfect our 3 signature cocktails and can recommend that you try one (or all 3) 

of our cocktails while watching the whales play.
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