
Please note - The Bay Hotel’s main pool deck is reserved exclusively for over night guests. Day patrons wishing to make use of this pool and pool deck can request 

authorisation from management. An additional charge of R500 per person will apply once the request has been approved.

WINTER MENU 
2018

If you have a special dietary requirements, please feel free 

to talk to our chef to see what we have on offer for you

OPEN GREEK SALAD                    R55
Classic Arcadian offering with marinated tomatoes, Calamata olives, feta, cucumber, shaved red onions, ripped garlic croutons and our        
delicious house vinaigrette.   

ACADIAN MARINATED POTATO - Louisiana style                                       R65 
Lightly grilled Cajun rubbed chicken breast, spring scallions, cherry tomato, celery shoots and creamy blue cheese dressing. 

COBB SALAD - Al Fresco Open Delight                                                   R75 
Pulled roasted chicken, cocktail tomatoes, boiled egg, avocado, spring scallions, crisp herb leaves and a side of creamy tomato dressing.

HOT SMOKED SALMON                                                 R140
Lightly smoked fillet with honey and fennel dusting served on Waldorf salad and wasabi mayonnaise mousseline.

SALADS

GREEN PEA                    R70
Warm with a bit of spice finished with crispy pancetta and bacon froth.   

PRAWN BISQUE                                       R120 
A hearty favorite served with lace bread with saffron mayonnaise. 

SOUPS

CHICKEN LIVER PARFAIT                    R65
Oven-poached with light ciabatta melba, red current caramelized onions and chili-thyme jam.   

GNOCCHI GRILLED AU GRATIN                                       R75 
Semolina a la Romana with Roquefort cream and sage beurre noisette. 

THAI STYLE FISH CAKES                    R85
Flaked fresh fish fillets, lime, ginger, green onion, red chili, fresh coriander, mango salsa and kewpie mayonnaise.   

STARTERS

MAINS

SEAFOOD PASTA  R195
Bucatini pasta with prawn, mussels, calamari tubes, fish fillets, flavors of thyme and garlic and a dash of fruity wine in crème velouté and                     
fresh citrus.

BAKED FRESH LINE FISH TRANCHE                     R220
Fresh fish covered with Dijon mustard and crispy gremolata crumb au gratin served with slow cooked creamy leeks, light Dutch mousseline                                                              
and baby peas.  

BEEF FILLET                 R255                    
Served with Forrester style mushrooms and puree, baby buttered carrot roots, rosemary flavored fondant potatoes and rich herb gravy.

LAMB SHANK ROGAN JOSH                   R285                    
Cooked to tender perfection and served with Aloo Methi, paratha flat bread, refreshing salsa, minted raita and fresh dhania sprigs.

SANDWICHES AND LIGHT MEALS

TRAMEZZINI                          

(Round bread toasted to crispy perfection) with your choice of fil l ing - served with potato crisps.   

BLT - Bacon, lettuce and tomato                           R75
Ham, mature cheddar and tomato                           R75
Classic mature cheddar and tomato                             R75
Chicken mayonnaise with avocado                                                                                                                                                     R90                  

 
THE BIG UNION CLUB  R135
Chicken breast, bacon, avocado, mature cheddar, egg and crispy lettuce on 3 layers of toasted bread with side salad or pommes frites.

CHICKEN WRAP                     R95
Grilled filleted chicken strips, green onions, avocado, wild rocket, mango salsa and a dollop of sweet chili aioli with side salad or pommes frites.  

OLD FASHIONED CHEESE BURGER  R130
Caramelized onions, gherkins, cheddar cheese, crisp lettuce and tomato relish on a toasted sesame seed bun, served with potato frites.

Additions 

Chicken Liver Parfait                                   R15
Chunky mushroom cream velouté                R20 
Avocado and Chili jam                                 R30

SANDWICHES AND LIGHT MEALS

VEGETARIAN PASTA                                                                                                                                                                              R75
Made with your choice of Penne rigate, Tagliatelle or Vegan rice noodle.   

Italian pesto -  traditional basil paste                           

Fiery Arrabiata, Calamata olives, chili and tomato ragu                           

Traditional Napolitana with braised plum tomatoes          

                                                                                                                                                                                       
VEGAN THAI VEGETABLE CURRY   R90
Classic Green curry paste flavored coconut milk with hearty winter vegetables, ripped coriander leaves and fragrant steamed Jasmine rice.

KIDS MENU

KIDDIE’S BURGER                                                                                                             R75

MINI HAKE                          R75

CHICKEN STRIPS                           R65

SPAGHETTI BOLOGNAISE                                                                                                                                                      R70

All kids’ meals served with your choice of rustic cut fries or house salad.

contains nuts vegetarian

DESSERTS

STICKY TOFFEE PUDDING            R65 
Served warm with Amarula custard and vanilla ice-cream

BERRY TARTLET         R65
Almond and fresh berry baked delight with marshmallow fluff

ESPRESSO CRÈME BRÛLÉE         R65
Burnt English cream with classic caramel crust

SALTED TOFFEE POT AU CRÈME        R65
Steam-set in a cup with chocolate and pistachio salami

ITALIAN KISSES         R65
Duo tasting bites of chocolate coated ice-cream with fresh berry salad

FRESH FRUIT COUP         R60
A selection of farm fresh winter fruits served with a berry dressing

All desserts served with your choice of ice cream or whipped Chantilly cream.

TEA
Dilmah Tea  R25 
Ceylon, English Breakfast, Mint, Chamomile, Green Tea and Rooibos

Red Cappuccino               R25

COFFEE       

Café Latte        R30  Americano   R25

Flat White        R30  Espresso double       R20

Espresso single      R18  Cappuccino     R30

Macchiato      R22  

Iced coffee      R40

HOT BEVERAGES

100% COLD PRESSED FRUIT JUICE                                                             300ml

Carrot, apple, orange, granadilla and ginger                                                                                        

Spinach, apple, cucumber, kale and mint                                                                                           

Beetroot, apple, raspberry, orange, carrot, ginger                                                  

SOFT DRINKS

Coke                                                  200ml / 330ml

Coke light                                          200ml / 330ml

Dry lemon                                                          200ml

Ginger ale                                                     200ml

Lemonade 200ml

Soda water                                                  200ml

Tomato cocktail                                   200ml

Tonic water                                       200ml

Appletiser 275ml

Bos lemon                                                     275ml

Bos peach                                            275ml

Grapetiser red                                          275ml

Red bull                                                            275ml

Roses kola tonic                                              750ml

Roses lime                                                       750ml

Roses Passion fruit                                         750ml

                              

COLD BEVERAGES


