
B r e a k f a s t  -  M e n u

A N T R I M  O P E N  O M E L E T T E  -  R 7 0
Roasted cherry tomatoes, feta cheese, mushrooms with spring onion and toasted sourdough

A V O C A D O  T A R T E R  O N  T O A S T E D  S O U R D O U G H  B R E A D  -  R 1 0 5
Semi-dried tomatoes, rocket pesto with pickled shallot and chives

E G G  F L O R E N T I N E  -  R 8 5
Poached egg, spinach, parmesan aioli  and sage hollandaise on sourdough

E G G  B E N E D I C T  O N  C I A B A T T A  -  R 9 0  
Homemade sourdough topped with bacon cream, a poached egg and bacon with rocket hollandaise 

E G G S  R O Y A L E  -  R 1 1 5
Smoked Trout with crushed avocado, baby spinach and hollandaise on our homemade sourdough bread 

A n t r i m C o l l e c t i o n . c o m

B R E A K F A S T  H E A L T H  W R A P  ( V ) ( G )  -  R 9 5
Asian slaw, fresh carrot, cucumber, fresh herbs, white sesame seeds with broccoli,  onion and rocket pesto

W I L D  R O C K E T  &  A V O C A D O  S A N D W I C H  ( V ) ( G )  -  R 5 5
Fried tomatoes with avocado, sunflower seeds, fresh rocket on sourdough with dukkha spice

O A T S  &  B E R R I E S  ( V )  -  R 9 5  
Honey roasted banana, fresh berries, orange segments, toasted almonds and fresh mint 

P A N C A K E S  -  R 6 5
Topped with fried banana, mixed nuts and honey

( V )  V e g a n  F r i e n d l y ( G )  G l u t e n  F r e e  

* C O N T I N E N T A L  B R E A K F A S T  -  S E L F  H E L P  1 X  S E R V I N G  P E R  P E R S O N  -  R 9 5
A selection of cold meats, cheeses, breads, fresh cut seasonal fruits, cereals and yoghurt + a juice

* A N T R I M  F U L L  B R E A K F A S T  -  R 1 5 5
This option includes our Continental Breakfast offering plus a hot-plate option of: 
fried/scrambled eggs, 2-pork rashers of bacon, fried tomatoes, fried mushrooms & 2-beef sausages. 
Includes a juice & coffee/tea OR a smoothie. 
(This option is not transformable into an Omelette) 

O L D  S C H O O L  O M E L E T T E  -  R 8 5
Herb omelette, tomato, bacon, mushrooms & grated cheddar with toasted sourdough

* P A C K A G E - I N C L U S I V E  T O  I N H O U S E  G U E S T S  O N  B & B
Alternative menu options may be ordered at a top up price of R60  per person & payable

E X T R A S  
Please ask your server for extra options not listed

Goats cheese R18  |  Cheddar R15  |  Cottage cheese R15  |  Feta R18  |  Mozzarella R20  |  Pecorino R25
Sun-dried tomatoes R10  |  Rocket R10  |  Chives R10  |  Spinach R10  |  Pesto R10  |  Olives R15  |  Avocado R25
Breakfast Sausage R20  |  Chicken breast R30  |  Bacon R25  |  Parma Ham R30  |  40g Trout R50  

T a b l e s  o f  6  a r e  c h a r g e d  a  s t a n d a r d  1 0 %  s e r v i c e  c h a r g e .  N o  s p l i t  b i l l s .  



A n t r i m C o l l e c t i o n . c o m( V )  V e g a n  F r i e n d l y ( G )  G l u t e n  F r e e  

Sa l a d s
C R I S P  G R E E N  H O U S E  ( V )  -  R 1 0 0  
Avocado, cabbage, gem lettuce, cherry tomatoes, red onion, 
sunflower seeds, black sesame seeds & vinaigrette

Z E S T Y  C H I C K E N  C R U N C H  -  R 1 2 0
Harissa grilled chicken breast, white cabbage, grilled corn, green beans, radish, 
parsley, almonds, lemon & tahini yoghurt, spring onion & lemon vinaigrette

U B U N T U  G O D D E S S  B R O C C O L I  ( V )  -  R 1 3 5  
Char-grilled long stem broccoli,  rocket, sun-dried tomatoes, pine nuts, cherry tomatoes, grilled onions
pumpkin seeds, lemon basil dressing, feta yoghurt, sunflower seed brittle & preserved lemon

San dw i c h e s
Open sandwich prepared on sourdough 

A N T R I M  C L U B  C L A S S I C  ( V ) ( G )  -  R 9 5  
Whole wheat OR Gluten-free wrap, avocado (seasonal), cottage cheese, cucumber, carrot, 
radish, baby spinach & Dijon mustard
Chicken R135  |  Beef R155  

L U T H E R ’ S  S T E A K  S U P R E M E  -  R 1 5 0  
180g flat iron Steak, white cheddar, roasted tomatoes, rocket with bee béarnaise

T o a s t e d  s a n dw i c h e s
A choice of sourdough OR Croissant (+R15) served with Fries.

Tomato & Cheddar Crunch - R55
Chicken Mayo Dream - R60
Chicken Delight (Bacon, chicken, mayo & mozzarella) - R85
Bacon & Avocado (seasonal) - R85
Smoked Ham, Mozzarella, Rocket & Avocado (seasonal) - R90

T H E  S C H N I T Z E L W I C H  -  R 1 4 5  
Two crumbed chicken breasts, tomato, avocado (seasonal), red onion salsa & French dressing

K i d s
Mac n Cheese Mania - R55  |   Dino-chick Nugget Delight with Fries - R55  |  Jnr Bolognese Marvel  - R55 
Cheesy Toasted Squad - R55 | Wingtastic Wonder Wings -  R55 | Sweet Tooth Sundae Surprise -  R35

Available to all  kids under 12 years old

S t a r t e r s
Z E S T Y  I N K U K H U  A B A H L O B O  -  R 8 5  
6x Deep Fried chicken wings basted in your choice of a tangy bbq or peri-peri sauce served with Fries

N E P T U N E ’ S  P A T T I E S  -  R 9 5  
3x Fresh Fish cake medallions served on mash puree with a lemon & herb sauce

C H E E S Y  S I M B A - M A C  B I T E S  -  R 5 5  
3x Deep fried cheesy balls with sweet chilli  sauce

T a b l e s  o f  6  a r e  c h a r g e d  a  s t a n d a r d  1 0 %  s e r v i c e  c h a r g e .  N o  s p l i t  b i l l s .  



A n t r i m C o l l e c t i o n . c o m( V )  V e g a n  F r i e n d l y ( G )  G l u t e n  F r e e  

Ma i n  
C H E F ' S  R I S O T T O  -  R 1 2 5
Creamy Risotto of the day with parmesan, fresh herbs and herb oil  

N A N D I ’ S  O C E A N  C A T C H  -  R 1 9 0
Catch of the Day, pan fried fillet of fish with grilled Pak-choy, kale, potato fondants, crushed peas with beurre Blanc
sauce 

T H E  L A M B  R A C K  -  R 2 3 5  
3-boned Lamb rack, Harissa & carrot reduction with baby carrots, lamb fat crust finished with jus served on creamy
mashed potato

Pa s t a

C L A S S I C  C A R B O N A R A  -  R 1 4 5  
Bacon & fresh herbs with a white wine sauce

N A P O L E T A N A  ( V )  -  R 1 0 0  
Homemade Antrim tomato based sauce & fresh basil  

Choice of penne or tagliatelle / (G) Gluten-free pasta option +R15

N O R M A  S H R O O M  ( V )  -  R 1 2 5  
Grilled mushrooms, mushroom puree & fresh herbs with Pecorino 

B E L L A  V E R O  B O L O G N E S E  -  R 1 4 5  
Beef mince cooked in our own homemade Antrim Tomato sauce

V E G A N L I C I O U S  B O L O G N E S E  ( V )  -  R 1 0 5  
Smoked walnuts & pan-fried wild mushrooms in our own homemade Antrim Tomato sauce

T ' S  P E S T O  C R E A M  C H I C K E N  -  R 1 6 5  
Chicken, button mushrooms, sun-dried tomatoes, pesto, cream, basil  & white wine

P O R K  B E L L Y  -  R 1 8 5  
Roasted caramelized Pork belly with mushroom risotto & jus

B E E F  C L A S S I C  -  R 2 0 5
200g Beef Rump with broccoli heads, broccoli puree, potato medallions & beef jus
200g Sirloin option R225 

A N T R I M  B U R G E R  -  R 1 3 5  
Caramelised onions, bacon, homemade pickled cucumber, relish, white cheddar on a sesame bun with fries
Choice of 180g grilled Chicken breast / 180g Beef |  (G) Gluten-Free bun +R5 

V E G A N  B U R G E R  ( V )  -  R 1 2 0  
Falafel patty made from chick-pea + rocket + herbs, vegan mayo, pan fried onions served with fries 
(G) Gluten-Free bun +R5 

De s s e r t  
H O M E M A D E  M A L V A  P U D D I N G  -  R 9 0  
Served with Custard and Vanilla ice-cream 

M A M M A  S A R A ’ S  B E E F  L A S A G N E  -  R 1 5 5  
Beef mince cooked in our homemade Tomato sauce, layered in pasta with mozzarella & cheddar cheese

N ’ Y A S H A S ’  C I T R U S  G L A Z E D  D U C K  -  R 1 9 5
Pan fried Duck breast served on sweet potato mash with Orange sauce (our take on a Duck a L'orange)

T R I O  O F  I C E - C R E A M  -  R 6 0  
Mint, Strawberry & Chocolate  

T a b l e s  o f  6  a r e  c h a r g e d  a  s t a n d a r d  1 0 %  s e r v i c e  c h a r g e .  N o  s p l i t  b i l l s .  

C R È M E  B R U L É  -  R 8 0  
Served with fresh berries 



h o t f r e s h  j u i c e  
E S P R E S S O  -  S I N G L E  2 0

E S P R E S S O  -  D O U B L E 2 5

S E L E C T I O N  O F  T E A S 2 5

C O R T A D O 3 0

F L A T  W H I T E 3 5

G R E E N  M A C H I N E 4 0

A n t r i m C o l l e c t i o n . c o m

C A P P U C C I N O  3 5

C A F E  L A T T E 3 5

H O T  C H O C O L A T E 4 0

C A F E  M O C H A 4 0

C H A I  L A T T E 4 0

Apples, cucumber, lemon & mint

T R O P I C A L  F U S I O N 4 0
Orange, carrot, pineapple, apple 

G I N G E R  M E  C R A Z Y 4 0
Ginger, apple, lemon 

O R A N G E  /  C R A N B E R R Y
J U I C E  

4 0

s o f t  d r i n k s
C O K E  /  C O K E  Z E R O 3 5

G R A P E T I Z E R  4 0

A P P L E T I Z E R 4 0

G I N G E R  B E E R 3 5

I C E D  T E A  -  L E M O N 3 5

I C E D  T E A  -  P E A C H  3 5

R O C K  S H A N D Y  4 0

S T E E L  W O R K S  4 0

s m o o t h i e s  
B E R R Y  B L U E  6 0
Mixed berries, kale 

L E A N  G R E E N  6 0
Baby spinach, avocado, pineapple,
ginger 

T R O P I C A L  6 0
Orange, carrot, pineapple juice with
banana 

wa t e r s  
S T I L L  /  S P A R K  -  S M A L L  3 5
S T I L L  /  S P A R K  -  L A R G E  5 5

L E M O N A D E  3 5

S O D A  W A T E R 3 5

T O N I C  W A T E R  3 5

G I N G E R  A L E  3 5

p r o - sm o o t h i e s  
P L A I N  M A R Y  J A N E  7 0
ISO whey protein, banana, honey &
oat milk 

P E A N U T  B U T T E R  D A T E S  7 0
ISO whey protein, dates, banana,
peanut butter & oat milk 

W H O L E S O M E 7 0
ISO whey protein, chocolate, peanut
butter, raw cocoa and oat milk 

f r o z e n  c o f f e e s  
I C E D  C A P P U C I N O  5 0
Espresso with full cream milk or
nutty milk 

S A L T E D  C A R A M E L  5 0
Espresso with salted caramel with oat
/ almond milk 

P E A N U T  B U T T E R 5 0
Espresso, peanut butter with oat /
almond milk 

A M E R I C A N O  2 5

(tap water not optional)  

Th i r s t  Q u e n c h e r s

F A N T A  O R A N G E  /  G R A P E  3 5

m i l k s h a k e s
V A N I L L A  /  S T R A W B E R R Y
C H O C O L A T E  /  C A R A M E L

5 5


