
WINTER À LA CARTE MENU

RoseGarden`

HOSTED BY THE BON AMIS RESTAURANT



BURGERS
Served from 11h30
All burgers served with French fries

BUTTERMILK-FRIED CHICKEN BURGER 	 140
with mushroom sauce

PLANT-BASED BURGER V 	 150
with wholegrain aioli, cajun onion rings

BEEF BURGER P 	 160
with bacon, brie and caramelised onion

SIDES
Tempura Onion Rings	 35
French Fries	 45 
Garden Salad	 45
Sweet Potato Fries	 50

PIZZA
Served from 11h00

MARGHERITA V  	 115
with blushed tomato and basil

VEGETARIAN V  	 135
topped with spinach, roasted garlic, feta, 
sundried tomato, green peppers and avocado

CHICKEN MAYONNAISE	 135
with mixed peppers

FETA, AVOCADO AND BACON P 	 140

BARBEQUE PULLED PORK P 	 150
with bacon, jalapeño, caramelised onion and 
fresh rocket

MOROCCAN ROASTED LAMB 	 160
with hummus, tzatziki and fresh coriander

SMOKED CHIPOTLE BEEF	 165
with tomato, rocket, caramelised onion, diced 
mixed peppers, drizzled with barbeque sauce

GREEN FIG, BRIE AND BACON P 	 170
with caramelised onion, toasted sesame seeds 
and rocket

EXTRA TOPPINGS
Fresh Vegetables	 15
Cheese Topping per serving	 20
Meat price on request	
Avocado available seasonally
Vegan Cheese V 	 20
Banting Bases available for all pizzas	 35
Gluten-free Bases available for all pizzas	 35

DESSERT
Served all day

STICKY MALVA PUDDING	 60
with custard

CHOCOLATE FONDANT	 65
with pistachio ice cream

CARROT CAKE	 70

AMARULA CRÈME BRÛLÉE	 75
with biscotti

APPLE CRUMBLE 	 75
with custard

WINTER
SEASON

V  Vegetarian  P  Pork  S  Seafood  N  Contains Nuts  V  Vegan

Ts&Cs Apply. The Rosé Garden is hosted by Bon Amis Family Restaurant. All Items are Subject to availability. The Rosé Garden operating hours are weather dependant. No alcohol will be served to persons 
under the age of 18. Table reservations are available. The Rosé Garden Menu is specially prepared by the Bon Amis Restaurant Kitchen and is available from Friday to Sunday from 11h30. The Rosé 
Garden Bar is open from 11am - Friday to Sunday. D
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À LA CARTE MENU

BREAKFAST
Served from 09h00 to 10h45

BREAKFAST TART P 	 105 
with bacon, mushroom mixed peppers and onion 
with a strawberry salsa and balsamic reduction

BANANA FLAP JACK P 	 110
stacked with bacon and caramel sauce

ROASTED SWEET POTATO V 	 110
with wilted garlic kale, poached or fried eggs 
topped with tomato relish and toasted almonds

EGGS BENEDICT P  S 	 *120 **145
bacon or smoked salmon , poached eggs and 
Hollandaise sauce on an English muffin

*bacon or **salmon

3 CHEESE EGG OMELETTE P  	 145
select 3 fillings: bacon, mushroom, peppers, 
caramelised onions, feta, avocado, tomato 

BREAKFAST BURGER P  	 150
150g beef patty, bacon, avocado, fried egg, and 
mature cheddar

BREAKFAST PIZZA P  	 155
bacon, spring onion, caramelised onion, 
mushrooms, blush tomato and egg

BON AMIS BREAKFAST P  	 165
fried eggs, bacon, beef sausage, sautéed 
mushrooms and hash browns

STARTERS
Served from 11h30

CHEF’S SOUP OF THE DAY 	 80
enquire with your waitron for the soup of the day

GARLIC PIZZA V  	 90
garlic and onion or herb and onion Select two 
dips: hummus, tzatziki, biltong and blue cheese 
pâté or salmon pâté

PERI-PERI CHICKEN LIVERS 	 95
with soft sundried polenta and arugula

MUSSEL AND SMOKED CHORIZO 

PROVENÇAL S  P  	 105 
with toasted Ciabatta

SALADS
Served from 11h30

GREEK SALAD V  	 105
lettuce, tomatoes, cucumbers, onion, feta and 
olives

BUTTERNUT SALAD V  	 110
with brown lentils, feta, basil, rocket and lettuce

CHICKEN CAESAR SALAD P  	 135
with bacon, lettuce, garlic croutons, Parmesan, 
anchovies and topped with a poached egg

PASTA
Served from 11h30

LINGUINE PASTA
with a choice of sauces:

Chunky Vegetables V 	 105
with tomato and basil

Creamy Chicken & Mushroom	 120
with sundried tomato and wilted spinach

Bacon and Mushroom P 	 125

PLATTERS
Served from 11h30

CHEESE PLATTER V  	 285
blue cheese, Brie, cheddar, Camembert, fig 
preserve, tomato chilli jam, grapes, preserves, 
crackers and toasted Ciabatta

GRAZING PLATTER P  	 320 
assorted meats and cheese, fig preserve, tomato 
chilli jam, grapes, preserves, tzatziki, hummus, 
crackers and toasted Ciabatta

BON AMIS PLATTER	 350 
beef espetadas, chicken wings, lamb koftas, mini 
vegetable wraps, tzatziki, black bean mayonnaise 
and a portion of French fries

MAINS
Served from 11h30

POTATO GNOCCHI V 	 150
with truffle cauliflower purée, grilled florets, 
sautéed exotic mushrooms and sage beurre 
noisette

GRILLED DEBONED CHICKEN THIGHS 	 160 
with a creamy mushroom sauce, spicy roasted 
baby potatoes, rosa tomatoes and red onion

BEER-BATTERED HAKE S 	 165 
with homemade tartare sauce and lemon

BRAISED BEEF SHIN 	 180
with Parmesan mashed potatoes and vegetable 
batons

GRILLED LINE FISH S 	 180 
on a bed of warm potato, onion, rosa tomato, 
artichoke and rocket salad and a garlic butter 
sauce

ASIAN ROASTED PORK BELLY P 	 205 
with stir-fry egg noodles and a teriyaki glaze

BARBEQUE PORK BELLY RIBS P  	 260 
with chips, corn slaw and onion rings

GRILLED SIRLOIN STEAK 	 260 
with pomme frites, roasted vegetables and a 
chipotle sauce

OXTAIL	 260 
with Parmesan mash potatoes and roasted 
vegetables

GRILLED KING PRAWNS S 	 285 
served on a bed of savoury rice or chips with a 
choice of sauce: garlic, peri-peri or lemon butter

RoseGarden`


