Our All Day Dining menu is a presentation of dishes using the finest
seasonal South Affican ingredients, sourced from our trusted suppliers who
focus on sustainable and organic practices.



ALL DAY FAVOURITES

THE NELLIE CHEESEBURGER... 280
Homemade Angus beef patty or free-range chicken breast, secret sauce,
cheddar cheese, caramelised onion, aioli, brioche bun, lettuce,

tomato, red onion (D, SD, GL, E)

THE NELLIE’S SIGNATURE CURRY... 375
Choice of chicken, lamb, or vegetable
Basmati rice, poppadoms, sambals, potato samosas, and roti (D, GL, G, §D)

CHIMICHURRI CUT STEAK... 320
Basted sirloin served with onion rings and hand-cut fries (G, GL)

CAESAR SALAD... 250
Baby gem lettuce, croutons, shaved parmesan, Caesar dressing (F, GL, G, ¥, SF, D)
with chicken... 270
with prawn... 285
with pancetta... 275

GREEN SALAD... 220

Green beans, cucumber, baby marrow, broccoli, avocado, rocket, baby gem,

olive oil and lemon vinaigrette (VG, ¥, GF)

GREEK SALAD... 230
Mixed bell peppers, feta, plum tomato, red onion, kalamata olives,
cucumber, lemon and herb dressing (D, ¥, GF)

CHEF’S SOUP OF THE DAY ... 150
Freshly made seasonal soup of the day (VG)

TOASTED OR PLAIN SANDWICHES... 220
Choice of white, whole wheat, or sourdough bread
Served with fries, potato wedges or side salad
Smoked trout, ham, tomato, cheddar cheese, tuna mayonnaise,
egg salad, or chicken mayonnaise (D, GL)



DESSERTS

BAKED CHEESECAKE... 160
Served with Chantilly cream, seasonal berry compote (D, E, GL)

HOMEMADE SCONES... 130

Served with vanilla cream and homemade strawberry jam (D, E, GL)

FRESH SEASONAL CUT FRUIT... 160 (GF)

FOOD AND BEVERAGE ALLERGY INFORMATION
Should you have specific nutritional requirements or allergens, please do let us know and we will do our best to accommodate your
preferences. We cannot guarantee the total absence of allergens in all of our dishes and beverages.

SS - Sesame Seed, C - Celery, GL - Gluten, E - Eggs, F - Fish, L - Lupin, MU - Mustard,
M - Molluscs, S - Soya, SD - Sulphur Dioxide, G - Garlic , N - Nuts, D - Dairy,
SF - Shellfish / Crustacean, VG - Vegan, V - Vegetarian, GF - Gluten-free, P - Pork




