
FARM STYLE RESTAURANT

VENUE AND CHAPEL

for bookings and inquiries for 
functions visit

www.rademeyers.co.za

RADEMEYERS
R E S T A U R A N T    C H A P E L     V E N U E



BREAKFAST

Brunch Breakfast    105
100g Beef patty stacked with 2 eggs, cheddar cheese, 3 rashers 
bacon, grilled tomato, fries, and a slice of toast

Rademeyers Omelette    95
3 eggs filled with ham, cheese, mushroom, tomato and a slice of 
toast

Eggs Benedict    95
English muffin with ham, 2 poached eggs, topped with 
hollandaise sauce and a slice of tomato

Eggs Florentine    80
English muffin with creamy spinach and feta, 2 poached eggs 
topped with hollandaise sauce and a slice of tomato

Farmhouse Ladies Breakfast    75
2 eggs, 3 rashers bacon, grilled tomato, fries and a slice of toast

Farmhouse Breakfast    110
2 eggs, 3 rashers bacon, 100g boerewors, baked beans, grilled 
tomato, fries and a slice of toast

Traditional Breakfast    125
2 eggs, 100g boerewors, pap and kaiings served with tomato relish

Healthy Toast    65
2 slices whole wheat toast topped with avocado* and caramelized 
cherry tomatoes and onions

French Toast
Bacon, cheese, and grilled tomato    75
Cheese and grilled tomato    55 
Honey, banana and cheese    65

Scones    60
Home baked scones with apricot jam and grated cheddar cheese

Kiddies Breakfast    40
1 scrambled egg, 2 rashers bacon, grilled tomato, and half a slice of 
toast

(Served only on Saturdays, Sundays and Public Holidays 
from 08h30 to 11h00) 

Served with White | Brown | Whole Wheat bread toast
Eggs - Fried | scrambled

Honey and cheese    60



EXTRAS
Cheese    20

Tomato    8

Beef Patty    30

Mushrooms    25

Chillies    18

Baked Beans    15

Small Fries    20

Toast   5

Artisan Bread    12

Bacon    26

Egg    10

Avocado*    25

100g Boerewors    32

Kaiings    45

 *Seasonal



STARTERS
Crumbed Mushrooms    85
Crumbed and fried served with tartar sauce

Marrow Bones    85
For a lining served with freshly baked bread

Escargot    80
Snails served in creamy garlic cheese sauce

Prawn Fan    90
3 prawns on fresh greens and herbs with avocado*, drizzled with 
balsamic reduction

Calamari    90
Calamari rings fried or grilled served with rice and tartar sauce

Halloumi   75
Deep fried served on a bed of rocket served with a sweet chilli 
sauce

Veg Rolls    75
2 vegetable springrolls  served on a bed of rocket, with a sweet 
chilli sauce



LIGHT 
MEALS
Toasted Sandwiches with Fries
Cheese    55
Cheese and tomato    65
Ham, cheese and tomato    75
Chicken mayonnaise    75
Ham and cheese    70
Bacon, egg and cheese    80

Quiche and Salad    90 
2 generous slices of ham and cheese, or spinach and feta 
quiche served with a crisp green salad

Kaiings and Pap    90
Traditional Favorite

Chicken Livers (Hot or Mild)    85
Our flagship, served with artisan bread

Mussel Pot    90
Mussels in a creamy white wine sauce served with artisan 
bread

Soup of the Day (Seasonal)   70
Hearty soup of the day served with artisan bread

Maize Balls    68
3 deep fried crumbed maize balls filled with bacon, cheddar 
cheese and sweet corn with salad

Buffalo Wings (Hot or Mild)    90
6 spicy crumbed chicken wings served with sweet chilly sauce 
and fries 

Rademeyers Platter (For one)    95
4 cheese grillers, 4 beef samoosas, 4 chicken springrolls, with 
fries

Onion Rings (Battered)    45



BURGERS
Rademeyers Burger    105
200g beef patty with tomato, onion, lettuce, parsley, basil, 
gherkins, and fresh rocket

Cheese Burger    120
200g beef patty with tomato, onion, lettuce, parsley, basil, 
gherkins, fresh rocket and cheese sauce

Bacon and Avo Burger    140
200g beef patty with tomato, onion lettuce, parsley, basil, 
gherkins, fresh rocket, bacon, and avocado*

Jalapeno Burger    130
200g beef patty with tomato, onion, lettuce, parsley, basil, 
gherkins, fresh rocket and Jalapeno sauce (Hot)

Mushroom Burger    135
200g beef patty with tomato, onion, lettuce, parsley, basil, 
gherkins, fresh rocket, garlic sautéed mushrooms topped with a 
creamy mushroom sauce

Brandy Peppercorn Burger    130
200g beef patty with tomato, lettuce, parsley, basil, gherkins, 
fresh rocket, and brandy pepper sauce

Honey Mustard Burger   130
200g beef patty with tomato, lettuce, parsley, basil, gherkins, 
fresh rocket, and creamy honey mustard sauce

Naked Burger (Without Buns)    105
200g beef patty with tomato, onion, lettuce, parsley, basil, 
gherkins and fresh rocket

Chicken Burger    105
Crumbed chicken breast with tomato, onion, lettuce, parsley, basil,
gherkins, fresh rocket and pink mayo

Chicken and Mushroom Burger    115
Crumbed chicken breast with tomato, onion, lettuce, parsley, basil,  
gherkins, fresh rocket and a creamy mushroom sauce

Chicken and Cheese Burger    115
Crumbed chicken breast with tomato, onion, lettuce, parsley, basil, 
gherkins, fresh rocket and a cheese sauce

Extra Beef Patty    40

Extra Crumbed Chicken Patty    40

Served with Fries



Greek Village Salad    90
Tomato, cucumber, onion, green pepper, fresh herbs, feta and 
olives

Chicken Sesame Salad    120
Mixed greens with tomato, cucumber, onion, fresh herbs topped 
with crispy sesame chicken strips and feta

Calamari Salad    120
Mixed greens with tomato, cucumber, onion, fresh herbs topped 
with grilled calamari

Halloumi Salad    120
Tomato, cucumber, onion, green pepper, fresh herbs topped with 
deep fried halloumi

Avo and Bacon Salad    130
Tomato, cucumber, onion, green pepper, fresh herbs topped with 
avocado*, bacon, sun-dried tomatoes and biltong powder

SALADS



PIZZA
Rademeyers Pizza    150
Pepperoni, ham, bacon, mushrooms and onion

Big 5 Pizza    155
Pepperoni, ham, bacon, chorizo and cajun chicken

Hawaiian    140
Pineapple, cajun chicken and ham

Puttanesca    140
Pepperoni, cherry tomato, fresh basil and parmesan cheese

Italian Sausage    145
Chorizo, ham and bacon

Jalapeno Pizza    135
Jalapeno, bacon, onion and garlic

Santorini    125
Spinach, feta, sun-dried tomatoes and olives

Milan    150
Bacon, avocado* and feta

Mexicana    140
Beef mince, green pepper and a bit of a bite...

3 Cheese    130
Mozzarella, cheddar and parmesan cheese

Vegetarian    130
Green Peppers, mushrooms, rocket with mozzarella

Regina    135
Tomato base, ham and mushroom

Margherita    90
Tomato base and mozzarella

Focaccia with olive oil and origanum    65

Focaccia with garlic, origanum, olives and olive
oil    85



PASTA
Al Pollo Pasta    120
Chicken, bacon, green pepper, onion, seared together in Italian 
herbs with a creamy paprika sauce

Salsiccia Pasta    130
Chorizo, ham, bacon in a spicy arrabiata sauce

Polpette alla Napoletana    130
Spicy meatballs served with a bolognaise sauce

Alfredo    125
Ham and mushrooms in a creamy sauce

Spinacio    120
Pasta of your choice smothered in creamy spinach and feta, 
topped with sautéed mushrooms

Served with Spaghetti | Penne | Fettuccini



POULTRY
Chicken Schnitzel    140
Crumbed and fried topped with a cheese and mushroom sauce

Baby Chicken    165
Grilled to perfection - Lemon and herb or peri-peri

Chicken Cordon Bleu    150
Chicken breast stuffed with ham, cheese and basil, crumbed and 
fried topped with cheese and mushroom sauce

Chicken Breast Fillet    130
Flame grilled chicken breast fillet topped with a creamy honey 
mustard sauce

Served with any two sides: 
Rice | Chips | Mash | Baked Potato | Vegetables of the day | Salad



AGED MEAT

Matured and Flame Grilled
Flame grilled to perfection in a BBQ basting
Sirloin   165    Fillet   195    Rump   185    Rib Eye   245    T-Bone   210

Mushroom Supreme
Flame grilled with a creamy mushroom sauce topped with sautéed 
garlic mushrooms, sun-dried tomatoes and fresh thyme
Sirloin   190    Fillet   220    Rump   210    Rib Eye   270    T-Bone   235

D’Afrique Cheese Sauce
Flame grilled and topped with a creamy cheese sauce, avocado* 
and biltong powder
Sirloin   200     Fillet   230    Rump   220    Rib Eye   280   T-Bone   245

Brandy Peppercorn Sauce
Flame grilled and topped with a Brandy peppercorn sauce
Sirloin   185     Fillet   215    Rump   205    Rib Eye   265    T-Bone   230

Creamy Honey Mustard Sauce
Flame grilled and topped with a honey mustard sauce
Sirloin   185    Fillet   215    Rump   205    Rib Eye   265    T-Bone   230

Jalapeno Hot Treat Steak
Flamed grilled with a hot Jalapeno sauce topped with crumbed feta 
cheese
Sirloin   185     Fillet   215    Rump   205    Rib Eye   265    T-Bone   230

Marrow Bone Delight
Matured cut topped with oven baked marrow bone, sautéed 
mushrooms, and sun-dried tomatoes
Sirloin   190     Fillet   220    Rump   210    Rib Eye   270    T-Bone   235

Steak Escargot
Matured cut topped with snails in a creamy garlic cheese sauce
Sirloin   195     Fillet   225    Rump   215    Rib Eye   275    T-Bone   240

Surf and Turf
Matured cut topped with 3 grilled prawns  
Sirloin   220    Fillet   250    Rump   240    Rib Eye   300    T-Bone   265

Served with any two sides: 
Chips | Mash | Pap | Baked Potato | Vegetables of the day | Salad

Sirloin 250g  |  Fillet 250g  |  Rump 300g  |  Rib Eye 300g  |  T-Bone 500g



FROM THE
GRILL
Served with any two sides: 
Chips | Mash | Pap | Baked Potato | Vegetables of the day | Salad

Ribs    175
400g succulent pork ribs in our in-house basting sauce

Steak, Egg and Chips    170
250g sirloin flame grilled topped with a sunny side up egg and 
chips

Lamb Skinnys    180
250g skinny lamb chops seared in authentic Greek spices



FROM THE 
OCEAN
Rademeyers Fish    130
Grilled or Fried hake with beer batter, and tartar sauce

Kingklip Fillet    240
Grilled kingklip served with lemon butter and tartar sauce

Calamari    195
Grilled calamari served with a tartar sauce

Prawns    235
8 queen prawns with garlic butter, lemon and herb or peri-peri 
sauce

Hake & Calamari Combo    205
Hake and grilled calamari served with tartar sauce

Hake & Prawn Combo    215
3 prawns and hake with garlic butter, lemon and herb or peri-peri, 
and tartar sauce

Calamari & Prawn Combo    195
3 prawns and grilled calamari served with garlic butter, lemon 
and herb or peri-peri, and tartar sauce

Seafood Platter (For One)    265
Hake, calamari and 3 prawns

Served with any two sides: 
Rice | Chips | Mash | Baked Potato | Vegetables of the day | Salad



SPECIALTY 
DISHES
Served with any two sides: 
Chips | Mash | Pap | Baked Potato | Vegetables of the day | Salad | Rice

Lamb Shank    305
Tender shank of lamb, slow braised in red wine, tomato, onion, 
and rosemary sauce

Eisbein    190
Not for the faint hearted! Pork Shank fried to perfection with a 
homemade apple sauce

Oxtail    195
Tender oxtail slow braised in our Rademeyers secret sauce.
An absolute must!

Karoo Lamb Curry    255
Slow braised lamb knuckle in authentic curry spices

Tripe    205
Traditional “Curry Skaap Afval”

Malay Chicken Curry    140
Not too spicy chicken breast fillet done the true Malayan way



SIDE
ORDERS
Plate of Chips    35

Rice    25

Mash    35

Baked Potato    30

French Salad    35

Vegetables of the Day    35

Pap and Sheba    35

Onion Rings (Battered)    45

SAUCES
Cheese Sauce    35

Jalapeno Sauce    35

Brandy Peppercorn Sauce    35

Mushroom Sauce    35

Honey Mustard Sauce    35

Sweet Chilli Sauce    30

Mayonnaise    20

Chutney    20

Sheba    30



KIDDIES 
MENU
Chicken Nuggets and Chips    60

Cheese Burger and Chips    60

Vienna and Chips    45

100g Boerewors with Chips    55

DESSERT
Ice Cream with Chocolate or Berry Sauce    55
Creamy vanilla ice cream

Crème Brule    70
As the French make it

Traditional Cape Malva Pudding    70
Served with a scoop of ice cream

Chocolate springrolls with ice cream    65

Cheesecake    75
Dessert portion of cheesecake of the day

Waffles    60
Served with cream or ice cream with a chocolate or berry sauce
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DRINKS
Please note that prices are subject to change without prior notice

Per Glass Wines
Durbanville Hills Sauvignon Blanc    75
Spier Sauvignon Blanc    70
Durbanville Hills Rosé    75
Durbanville Hills Chardonnay    75
Du Toitskloof Merlot    75
Durbanville Hills Merlot    75
Theuniskraal Bouquet Blanc    75

Sparkling Wines
Durbanville Hills Rose    240
KWV Cuvee Brut    235
JC Le Roux Le Domain    240
JC Le Roux Le Domaine Non-Alcohol    240
Pierre Jourdan Brut    435
Pongrácz    445
Moët & Chandon Non-Vintage Brut    1 695

White Wines

Sauvignon Blanc
Spier Sauvignon Blanc    195
Durbanville Hills Sauvignon Blanc    215
Du Toitskloof Sauvignon Blanc    225
Hermanuspietersfontein Kaalvoet Meisie    325

Chardonnay
Spier Chardonnay    210
Durbanville Hills    215

Chenin Blanc
Spier Chenin    195
Durbanville Hills Chenin    215

Semi Sweet
Theuniskraal Bouquet Blanc    225
Boschendal La Bouqet    210

White Blends
Drostdy Hof Extra Light    145
Pierre Jourdan Tranquille    215
Spier Pinot Noir    215
Paul Clüver Village Pinot Noir    335

Rosé
Durbanville Hills Merlot Rosé    215
Hermanuspietersfontein Bloos    320



Red Wines

Cabernet Sauvignon
Du Toitskloof Cabernet Sauvignon    225
Alto Cabernet Sauvignon    645

Shiraz
Du Toitskloof Shiraz    225
Alto Shiraz   645

Beers/Ciders
Black Label    36
Castle Lager    34
Castle Lite    36
Heineken    40
Heineken – Alcohol Free    40
Windhoek Draught    48
Stella Artois    40
Corona    45
Flying Fish Lemon    42
Hunters Dry    42
Hunters Gold    42
Savanna Dry    48
Savanna Light   48
Savanna Lemon – Alcohol Free   48
Bernini Blush    38
Smirnoff Spin    45

Sherry/Shooters/Liqueurs
Jagermeister    28
Jose Cuervo Silver    32
Jose Cuervo Gold    32
Kandi Milktarts    20
Strawberry Lips     20
Old Brown Sherry    24
Kahlúa    30
Amarula    20

Merlot
Durbanville Hills Merlot    215
Hermanuspietersfontein Posmeester    325
Du Toitskloof Merlot    225
De Grendel Merlot    465
Kleine Zalze Merlot    245

Pinotage

Beyerskloof Pinotage    275
Kanonkop Kadette Pinotage    325

Du Toitskloof Pinotage    225

Red Blends
Spier Merlot/Shiraz Red Blend    235
Nederburg Barronne    210
KWV Roodeberg    265
Rupert & Rothschild Classique    485
Du Toitskloof Dimension Reserve Red    360
Alto Rouge    295



Cocktails
Strawberry Daiquiri    75
Mojito    75
Pina Colada    75
Long Island    90
(Vodka, Gin, Triple Sec, Passionfruit and Coke)    
Rademeyers Cocktail    90
(Dbl Vodka, Lime, Cola Tonic and Ginger Ale)

Brandy
Klipdrift    20
Richelieu    20
Klipdrift Premium    25

Rum
Captain Morgan    22
Spiced Gold    20

 Red Heart 22

White Spirits
Gordon’s Gin    18
Whitley Neil Original    30
Smirnoff Vodka    18

Whiskey
Bain’s Cape Mountain    30
J&B    25
Johnny Walker Black Label    48
Glenfiddich 12yr Single Malt    70
Jack Daniels    35
Jameson    38

Water
Still / Sparkling 500ml    30
Still 1,5L    42
Sparkling 1L    40

Mixers (200ml)
Coke    25
Dry Lemon    25
Ginger Ale    25
Lemonade    25
Soda Water    25
Tonic Water    25
Pink Tonic    25

Cordials
Lime   6
Passion Fruit    6
Cola Tonic    6

Rademeyers Cognac    75



Dom Pedro/Irish Coffee
Jameson    58
Amarula / Kahlúa    48

 

Cold Drinks (300ml)
Appletizer    45
Grapetizer Red    45
Coke     30
Coke Light    30

Crème Soda    30
Fanta Orange    30
Ice Tea Lemon    35
Ice Tea Peach    35
Sparberry    30
Sprite    30
Sprite Zero    30
Red Bull    48
Liquifruit Orange    42
Liquifruit Breakfast Punch    42
Rock Shandy 400ml    45
Steelworks 400ml    45

Coke Zero    30

Dessert Beverages
Coffee - Regular    28                     
Coffee - Jumbo    40 
Coffee Decaf - Regular    30               
Coffee Decaf - Jumbo    45
Cappuccino Foam - Regular    35      
Cappuccino Foam - Jumbo    55
Cappuccino Cream - Regular    38               
Cappuccino Cream - Jumbo    60
Americano - Regular    35                       
Americano - Jumbo    55
Café Latte    38
Espresso Single    25
Espresso Double    32
Flavored Caramel or Hazelnut add    5
Cafe Mocha    40
Hot Chocolate    38
Tea Five Roses / Rooibos    27

Gourmet Shake    60

Milkshake    38

Milkshake kiddies    28
(Strawberry, bubblegum, lime, or chocolate)

Coffee Milkshake with Hazelnut / Caramel    45

Gourmet Coffee shake with Hazelnut / Caramel    68

Hot water with Lemon    15



This menu replaces all previous menus.

Indicated weight of portions refer to approximate mass 
uncooked.

All photos are for descriptive purposes only.

Substitutions could be charged for.

All prices are inclusive of VAT.

We reserve the right to change the menu and prices at 
any time.

A service fee of 10% will be added to tables of 10 or more

Food items may contain traces of sesame seeds, nuts or 
tree nuts.

Please advise any food allergies before ordering meals.

Menu Designed by Lucille Roux (lucille.roux@gmail.com)

for bookings and inquiries for 
functions visit

www.rademeyers.co.za
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