
B L A N T Y R E



Breakfast 

Tea time treats

CONTINENTAL BREAKFAST BUFFET 
Freshly baked French croissants & muffins with melted butter, 
grated cheese, charcuterie & a selection of fruit spreads.

A selection of cereals with yoghurt & fresh seasonal fruit.

Toast (wholewheat or white).

A selection of fresh fruit juice, coffees & teas.

COOKED BREAKFAST MENU 
Full English breakfast
Eggs of your choice, bacon, sausages, mushrooms, baked beans 
& toast (wholewheat or white).

Scrambled egg on toast with bacon

Omelette 
with your choice of filling (onion, cheese, peppers).

Cheese toasty

Egg & bacon toasty

Please help yourself to our selection of teas, 
coffees and tasty treats.

Complimentary to all staying guests. Served from 6:30am to 10am.

You are welcome to enjoy your meal in our dining room, outside on the patio, 
under the trees in the garden or quietly in your room.

COLD APPETISERS

Hummus platter  $13
Homemade hummus served with a selection of vegetable battons 
& salted crackers.

Caprese bruschetta  $14
Layers of heirloom tomato, fresh basil & mozzarella on garlic toast, 
topped with an Italian balsamic reduction & olive oil.

WARM APPETISERS

Homemade butternut soup  $11
Served with a fresh bread roll.

Homemade vegetable soup  $13
Served with a fresh bread roll.

Sweet & spicy chicken wings  $13
Chicken wings served in a delicious sticky sauce.

Lunch & D�ner
Please order at least an hour before you plan to eat to allow us time to prepare. 
We are a small kitchen that values homemade freshness.

All fresh produce is washed using filtered water. 



Ma�s

Chicken curry  $16
Durban-inspired Asian curry served with rice, sambals & popedom.

Chickpea curry  $16
A wonderfully spicy yellow Thai chickpea curry served with rice.

Beef / chicken burger  $15
Succulent Malawian beef patty or chicken fillet grilled to perfection, 
served with crispy oven fries & a side salad.
(Optional sauces: mushroom, cheese)

Chambo fillet  $16
Native Malawian fish fried in bread crumbs, served with crispy oven
fries, a side salad, lemon wedge & tartar sauce.

Osso Bucco   $16
A traditional homemade French beef shin stew served with a side salad. 

Chicken paprika $15
A gloriously sweet & spicy chicken thigh casserole, served with rice & 
a side salad.

Pepper steak 250g  $18
Succulent thick rump steak , grilled to your liking, served with crispy
oven fries & a choice of veggies or side salad.

Spaghetti bolognaise $15
A traditional classic.

Beef lasagne  $16
Hearty beef lasagne served with a side salad. 

Vegetarian lasagne  $14
A delicious vegetarian lasagne served with a side salad. 

Chicken & vegetable stirfry  $15
Served with rice. 

Beef / chicken pie  $16
A generously filled homemade beef or chicken pie, served with 
crispy oven fries & a side salad.

Mexican-style stuffed peppers $14
Oven baked bell peppers filled with cumin-scented ground beef, 
cooked rice, diced tomatoes, sautéed jalapeño peppers, fresh cilantro, 
green onions, and topping of cheese

All fresh produce is washed using filtered water. 

Light Meals

TOASTED SANDWICHES  
Wholewheat or white, served with crispy oven fries & a side salad. 

- Cheese & tomato                          $13

- Cheese & ham                                $14

- Tuna mayo                                        $14

- Chicken curry                                 $15

- Beef bolognaise                             $15

WRAPS
Your choice of a filled soft tortilla wrap, served with crispy oven fries 
& a side salad

- Thai chicken veggie wrap  $16
 A soft flour tortilla filled with seasoned chicken, crunchy coleslaw 
 & peanuts with a mild-spicy homemade Thai sauce. 

- Loaded veggie hummus wrap  $16
 The perfect healthy lunch! A soft flour tortilla filled with hummus, 
 avo, tomato, cucumber, carrot, radish, red onion, kalamata olives,
 mixed greens & a red wine vinaigrette.

SALADS
Served with a fresh bread roll.

- Smoked chicken salad  $15

- Tuna salad  $14

- Chicken cobb salad  $16
 Salad greens topped with crispy bacon, crumbed chicken 
 breast, hard boiled egg, tomato, sweetcorn & avo.

- Crunchy chickpea, roasted pumpkin, couscous and tahini salad  $16
 A hearty salad bursting with summer flavors

Butternut & feta quiche   $16
A flavourful homemade quiche, served with a side salad.

All fresh produce is washed using filtered water. 



De�ert

Warm brownie & ice cream       $12

Warm lava cake                            $13

Ice cream & chocolate sauce  $11

Lemon cheesecake  $13

DRINKS
Please ask a member of the kitchen staff or your waiter/waitress 

for your beverages. 

You are welcome to request an ice or wine bucket.

Fresh drinking water is available throughout the day, 
from the dispenser in the lounge.

Ice is made using bottled filtered water.

Allergy warning: 
Menu items may contain or come into contact with wheat, beans, 
eggs, nuts and milk. Please ask the kitchen staff for more 
information should you be concerned with ingredients, 
or have any special dietary requests.

Dr�ks

Item      Price
Mineral water - still    $1.30
Mineral water - sparkling   $1.50
Soft drinks      $1.50
Ginger ale      $2.00
Tonic water      $2.00
Soda water      $2.00
Juice       $2.00

Beers
Carlsberg Green    $2.10
Carlsberg Chill    $3.00
Carlsberg Kuche    $2.50
Heineken      $4.00
Castle Light      $3.50
Savanna      $5.00

Spirits
Gordons gin     $2.50
Malawi gin      $1.60
Malawi vodka     $1.60
Klipdrift      $2.50
Jameson      $3.50
Brandy      $2.00
Amarula      $3.00
Jack Daniels     $4.00
Bells       $4.00

Wine
(Choose from a selection of South African wine varietals)
White, rosé or red wine (250ml)  $7.00
White, rosé or red wine (bottle)   $18.00

Please ask a member of staff to assist you.


