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LOUNGE LUNCH MENU

FOOD PHILOSOPHY

Talk ing about food and cooking in  our  k i tchens ,  Mount 
Nelson’s  Chefs  fo l low a very s imple ethos :  honour the 
ingredient ,  focus on the intr ins ic  f lavour ,  keep susta inabi l i ty 
top of  mind,  support  loca l  farmers and suppl iers  who are 
deeply a l ighted to our  food phi losophy,  and from there 
creat iv i ty  and inspirat ion f low.  

Should you have speci f ic  nutr i t ional  requirements or 
a l lergens ,  p lease do let  us  know and we wi l l  do our  best  
to accommodate your  preferences . 

Best  Regards 
Wi l lem Du Toit 
Hote l  Manager
 
 

Served dai ly  f rom 12H00
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STARTERS      

SALDANHA OYSTERS 6/12 - S 240/380 

Susta inably farmed Paci f ic  Ocean Oysters  served  
with Mignonette and homemade Citrus Atchar

BABY MARROW - GF – N - V 180

Baby Marrow Ribbons ,  with Coconut Cream,  Tamar ind  
and Sour-Fig Dress ing toasted Almond and Coconut ,  
Rocket ,  Cor iander  and Mint  Sa lad 

BEEF CARPACCIO -  D   2 10

Fresh Lemon,  Rocket ,  Parmesan,  B lack Pepper ,  
Ol ive Oi l  f rom the Breede River  Val ley   

HOME SMOKED SALMON -  N -  F -  D –  GL  240

Horseradish Cream with a  Caper  and Fennel  Sa lad 
served with homemade Seed Loaf    

LOCAL CHEESE PLATTER -  N -  D –  GL -  V 230

Homemade Marmalade & Biscuits   

CHARCUTERIE PLATTER – N -  D -  G -  E –  GL 250

Select ion of  loca l ly  produced Charcuter ie ,  Roasted  
Bone Marrow,  Ol ive & Caper Sa lsa ,  house made  
Chicken L iver  Parfa i t ,  P ick les ,  and served with a  

se lect ion of  homemade Bread

CAVIAR 30g 3500                

Oscietra  Imper ia l  Her i tage served with Buckwheat  

B l in i ,  Egg,  Chives ,  Onion,  Sour  Cream and Toast 
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SOUP

TOMATO SOUP -  D -  V –  G -  *  150

Creamy Tomato Soup served with Herbed Croûtons 
and homemade Breads  

VICHYSSOISE -  G        150

Cold Potato and Leek Soup f in ished with  
Sour  Cream and Chives

MUSHROOM SOUP -  D -  GL 150  

Creamy Mushroom Soup served with Herbed  
Croûtons and homemade Breads

BUTTERNUT & CURRY LEAF SOUP -  VG -  G 150 

With Coconut Mi lk 
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SALADS      

CAESAR SALAD -  F –  E –  G –  D –  GL  195

Baby Gem Lettuce ,  Gar l ic  Croûtons ,  Shaved  
Parmesan with a  Caesar  Dress ing             

     
ROAST CHICKEN SALAD -  G -  GF  195 

Shredded Free Range Roasted Chicken,  Cabbage,  Carrot , 
Roasted Red Onion,  P ick led Cucumber ,  Marrow,  Mint ,  
Cor iander ,  Sesame,  Ginger ,  Spr ing Onion,  with a  Sesame,  
Soya and Lemon Dress ing 

     
GREEK SALAD -  D -  GF 195

Tomato,  Feta ,  Lettuce ,  Onion,  Cucumber ,  Peppers ,  
Ol ives (Conta ins P ips) ,  and with Red wine Vinegar  and  

Ol ive Oi l          

CHOPPED SALAD -  V -  N -  GF -  *   195

Peppers ,  Cucumber ,  Spr ing Onion,  Tomato,  
Sunf lower Seeds ,  Corn ,  Chickpeas ,  Afr ican  
Sorghum, Iceberg Lettuce ,  matured Cheddar  
with a  with Lemon & Herb Dress ing 

GREEN SALAD -  D -  VG – N -  GF 195

Rocket ,  Baby Gem Lettuce ,  Broccol i ,  Cucumber ,  
Green Beans ,  Baby Marrow,  Avocado and a Toasted  
Sunf lower Seed Dress ing

TOMATO & MOZZARELLA SALAD -  D -  GF -  V  195

Lemon,  Ol ive Oi l  and Bas i l  served with Balsamic 
dressed Rocket         

ROASTED BUTTERNUT QUINOA SALAD - N –  VG 195

Mi l let ,  Bar ley ,  Sunf lower Seeds ,  Sesame,  Cashew  
Nuts ,  Goj i  Berr ies ,  Dr ied Cranberr ies ,  Apple ,  Pars ley ,  
Spr ing Onions ,  Sprouts  and Pea Shoots
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SANDWICHES AND WRAPS 

Served with a  Choice of  Fr ies ,  Cr isps ,  Potato Wedges , 
Fr ied Sweet Potato or  a  S ide Salad.

GRILLED BEEF BRISKET ROLL -  D -  G -  GL 2 10

Basted with a  BBQ Sauce on a Soft  Butter  Rol l ,  
Horseradish ,  P ick led Cucumber ,  Rocket  and 
Sweet Mustard

THE ‘NELLIE ’  CLUB SANDWICH -  D -  GL -  E 215

Our s ignature Club with two Sandwiches ,  choose  
between White ,  Whole Wheat or  Sourdough  
Bread.  Tomato,  Lettuce ,  Cheddar Cheese ,  
Mayonnaise with Chicken Breast  and Avocado on  
the f i rst  Sandwich,  and Bacon,  f r ied Egg,  Tomato,  
Cheddar Cheese ,  Mayonnaise and Iceberg Lettuce  
on the second Sandwich

BEEF CHEESE BURGER -  D -  GL -  G 230

100% Pure Beef ,  toasted homemade “Everyth ing”  
Potato Bun with loca l  C ider  Caramel ized Onion  
and Matured Cheddar ,  served with Lettuce ,  
Tomato,  Aio l i ,  Red Onion and Pick led Cucumber     

 

VEGAN MUSHROOM BURGER -  VG -  GL  230
Homemade Mushroom and Black Bean Patty , 
toasted Everyth ing Potato Bun,  loca l  C ider  
Caramel ised Onion,  P ick led Mushrooms and  
Vegan Mozzare l la  served with Lettuce ,  Tomato, 
Red onion and Pick led Cucumber

TIKKA CHICKEN FOLD OVER -  D -  GL –  G  2 10

Gar l ic  Naan,  P ick led Cucumber ,  Carrot  Sa lad,  Yogurt  
& Lemon Atchar              

GRILLED FALAFEL WRAP -  GL -  VG – G -  *  195

Avocado,  Hummus with Coconut Yoghurt 

BLACK FOREST HAM FLATBREAD SANDWICH -  GL -  D 195

Farmer Angus Black Forest  Ham,  Rocket ,  Emmental 
Cheeseon Yoghurt  F latbread with Ol ive Oi l  and  
Balsamic  
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PIZZAS      

PEPPERONI PIZZA -  GL -  G -  D    205

ANCHOVY,  CAPER AND KALAMATA 205 
OLIVE PIZZA -  GL –  G -  D   

ROASTED VEGETABLE PIZZA -  GL -  G -  V –  D  205

Plant-based pizza avai lable  on request  
Gluten-free base avai lable  on request  
(R40 supplement)
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MAINS      

CHALMAR BEEF SIRLOIN ( 150G /  300G) -  G –  D 280 /  380

Peppercorn Sauce,  F ine Green Beans 
with Hand Cut Fr ies

CHALMAR BEEF FILLET (250G) -  G -  D 400 

Mushroom Ragout ,  Roasted New Potatoes and Broccol i

FREE RANGE CHICKEN BREAST -  G –  D 250

Bar ley ,  Cabbage and Pea Salad,  Roasted Baby Carrots  
and Salsa Verde

LAINGSBURG LAMB CUTLETS (4)  -  G –  D 450

Creamed Polenta ,  Sautéed Spinach served with 

a  Tomato Ol ive and Caper Sauce

GRILLED PRAWNS (6)  -  D –  G –  SF 480

Savoury Fr ied Rice ,  Green Salad and a Lemon  

Butter  Sauce  
    

BEER BATTERED KINGKLIP -D -  GL -  F -  G 320

Susta inably sourced from Indian Ocean and  

At lant ic  Ocean Waters  
Served with Aio l i ,  Hand Cut Fr ies  and a S ide Greek Salad.

 

BUTTERNUT RAVIOLI  -  GL -  G -  D -  E 250

Beurre Noisette ,  Baby Spinach,  Hazelnuts ,  
Chor izo and Parmesan    
    

CHEF’S SIGNATURE VEGETABLE RAMEN -  VG -  GF -  G 250

Spiced Vegetable Broth ,  R ice Noodles ,  Sh i i take ,  
Seaweed,  Tofu and Black Bean Tempeh 

CHEF’S SIGNATURE CURRY -  D -  G –  GL 320

Chicken,  Lamb or  Vegetable -  VG -  G

With Basmat i  R ice ,  Poppadoms,  Sambals ,  
homemade Potato Samosas and Rot i

SALDANHA MUSSELS -  G -  D 310

Saldanha Mussels  cooked in  loca l ly  brewed Beer 
with a  Hint  of  Spice ,  Gar l ic  and Spekboom served  
with toasted Sourdough and Fr ies 
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SIDE ORDERS   

Side Fr ies :  Potato Wedges ,    
New Potatoes or  Mashed Potatoes 80

Fr ied Sweet Potato 80

Mixed S ide Salad 105

Roasted Butternut  70

Mixed Buttered Vegetables 70

Sautéed Caul i f lower 70

Steamed Broccol i   70

Green Fine Beans 95

Roasted Baby Carrots   70

Gar l ic  Cheese Baguette 70

Side Sauce:  Peppercorn ,  Mushroom,   
Lemon Butter  or  Per i  Per i  80
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DESSERT      

VANILLA CRÈME BRÛLÉE -  D -  E –  GL 105

Served with a  Croissant  Tui le  and Fru i t  Sorbet

CHOCOLATE TART -  D -  E –  GL 105 

Served Salted Caramel  Ice Cream 

FRESH SEASONAL SLICED FRUIT -  VG 130

HOMEMADE SCONES (THREE) -  D -  GL –  E 95

Served with Chant i l ly  Cream,  homemade  
Strawberry Jam and grated Cheese 

CAKE OF THE DAY -  D -  E –  GL 95

Pastry Chef ’s  Creat ion of  the Day

BAKED CHEESECAKE -  D -  GL –  E 105

Served with Chant i l ly  Cream and Berry Sa lad   

SUMMER VERRINE -  VG – GF -  VG 105

Berry Compote ,  Almond Yogurt  Creme,  
Fresh Macerated Berr ies 

ICE CREAM -  D -  E 95  

Strawberry ,  Chocolate ,  Vani l la ,  Coffee ,  
Stracciate l la  or  Sa l ted Caramel
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HOT BEVERAGES      

Served with Mi lk ,  Oat  Mi lk ,  Soya Mi lk ,  or  Almond Mi lk

COLOMBIAN COFFEE 55  

Freshly  ground and brewed 

LOOSE LEAF TEAS 80  

Over  60 Loose Leaf  Teas & Herbal  Infus ions  
to choose f rom

ROOIBOS CAPPUCCINO 65  

Ultra-h igh grade pure Highland Rooibos 

HOT CHOCOLATE 70  
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EAUX-DE-VIE,  S INGLE MALTS, 
DIGESTIVES & DESSERT WINE

Please consult  the Maitre  ‘D for  a  more extens ive se lect ion

HENNESSY V.S .O.P PRIVILÊGE 150

ARDBEG 10 YR SINGLE MALT – ISLAY 155

GLENMORANGIE 10 YR SINGLE MALT -  HIGHLAND    120

JÄGERMEISTER     60

GRAND MARNIER 70

JOOSTENBERG NOBLE LATE HARVEST 105

ALLESVERLOREN,  CAPE VINTAGE PORT 95

KLEIN CONSTANTIA,  VIN DE CONSTANCE   430
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