
FOOD
Menu

club & social
A T  B L U E  B A Y  L O D G E  

BCS



we are cashless
Cash will  not be accepted under any circumstances.

Important Information

Gratuity
A 10 % gratuity is added to tables of 10 or more patrons.

corkage
Corkage is charged at R70 per bottle.  Only wine is

permissible.

2025 Menu

Our offering has been divided into three menus to
appeal to our wider range of clientele’s tastes & needs.

Welcome to the

Bay Club and
Social

Breakfast  Menu
Breakfast is served to in house and walk in guests from 6:30H

til l  10:30H, daily.

Bookings
Bookings essential  as our restaurant is often booked up for
private functions. Bookings can be made via 022 714 1177

and by selecting option 3 on the menu choice.

Please send us a WhatsApp via our WhatsApp l ine:  
073 655 2075 or f ind us on Dineplan.

Small plates &Summer salad Menu
Discover our small  plate menu concept.

A series of smaller refined dishes to be shared around the
table.  We recommend 2 small  plates per person.

Classic Menu 
Discover our Bay Club & Social Classics.

Heartier favourites of our guests,  dishes which have remained
with us for many years.  All  dishes are served as main courses.



Continental Breakfast
Selection of cereals,  and breads, seasonal cut fruit  &
yoghurts Croissant,  pastry,  cold meats.
Cheese, Jam & Marmalade.
Fruit  juice, f i lter coffee or tea.

A La Carte Breakfast
R174

breakfast menu

Full Hot Breakfast 
2 eggs, 3 pieces of streaky bacon, fr ied tomatoes, 2
beef or pork sausage, Potato lyonnaise, and baked
beans, toast & farm butter.

R167

Light Hot Breakfast
2 eggs, 2 pieces of streaky bacon, toast & farm butter.

R89

Breakfast Bagel 
Toasted Bagel,  cream cheese, bacon or Ham and 2
boiled eggs.

R132

Three Egg Omelette & Toast 
Add Cheese 
Add Bacon  
Add Tomato  
Potato lyonnaise 

R69
R28
R32
R20
R28

Sour Dough Toast 
Served with farm butter,  jam selection and cheddar
cheese.

R74

Butter croissant
Served with farm butter,  jam selection and cheddar
cheese.

R78

toasted sandwich
Bacon, egg and cheese toasted sandwich on
sourdough bread.

R79



Cauliflower florets 
Nappe glazed in butter,  hummus, basil  pesto, toasted
almond, fresh herbs.

R 124

curated small plates & SUMMER SALAD menu

From the Earth

Harissa roasted aubergine 
Popped sorghum, barley,  cucumber,  labneh, parsley,
mint.

R 120

Seasonal Tempura Vegetables 
Sesame ponzu dip 

R 131

Chickpea, Chill i  & Coriander Fritters
Tomato Chill i  Jam 

R 104

Jalapeño & Cheese Bombs
Sweet Chill i  sauce

R 100

Mezze platter for two
Spanakopita,  tzatziki ,  olives,  roasted nuts,  marinated
peppers,  focaccia and hummus 

R290 

Thai green curry fishcakes 
Tartar sauce and fresh salad and herbs from the garden.

From the Ocean
R 120

Grilled Sardines 
Sourdough, blush tomatoes, shaved fennel,  red onion,
parsley.

R 1 13

Saldanha bay premium large oysters R 42
(Each)

Saldanha bay premium large oysters R 252
(Per six)

Salt & Pepper Baby Squid Skewers R 164
Nuoc cham dressing, lemon emulsion 

Chicken l iver parfait 
Brandy consommé jelly,  sl iced grapes, wildflowers,
and crostini .

From the Burtcher
R 107

Korean Fried Chicken Thigh Yakitori
Gochujang butter,  spring onion and sesame 

R 136

Beef Sirloin Satay Skewers
Grain mustard, honey, thyme

R 172

Traditional Greek salad 
Cucumber,  tomatoes, feta block, red onion, olives,  green pepper,
Rozendal vinegar,  cold pressed olive oil  and dried oregano

Summer Salads
R 128

Classic Caesar Salad 
Butter lettuce, crostini ,  boiled egg, parmesan, bacon, anchovy
dressing

R 131

Tabouleh
Popped sorghum, barley,  cucumber,  tomato, red onion, feta

R 91

R 177Add Chicken 



Saldanha bay mussels 
French mirepoix,  herb oil ,  f latleaf parsley,  vetkoek

Bay Club Classics
R 152

bay club classic menu

PORK BELLY
Pomme puree, mint & lemon zest gremolata,  sauteed fine green
beans

R 192

Freshly baked lasagna
Oxtail  Ragu, bechamel sauce, homemade pasta

R 193

Butter chicken curry 
Fragrant r ice,  sambal & Lachha Paratha

R 157

Potato gnocchi
Summer green peas, parmesan, garlic cream, bacon crisps.

R 126

Ravioli & green sauce 
Spinach & ricotta ravioli ,  garl ic,  cream, lemon zest and
parmesan

R 180

Seared Prawns 
8 prawns, seared LM style,  burnt l ime, Portuguese olive oil ,
parsley vinaigrette.

R 269

Braised short rib 

Ginger & teriyaki slow braised short r ib,  fragrant r ice

R 244

Truffle `& four cheese Tortellin i
Pork, cream, truffle and parmesan

R 178

Levain battered, crisp hake
Crisp batter,  tartar of pickles and dil l .

R 169

Ollie ’s Crumbed Chicken Burger 

Inspired by chef Oll ie’s Chicken Katsu Sando with panko
crumbed chicken breast,  shredded lettuce and Tonkatsu sauce

R 170

Patagonian Calamari 

Salt & pepper fr ied calamari,  and tartare sauce

R 190

Grilled fresh f ish 
Green garden sauce of anchovy, mustard, garlic,  herbs, and
vinegar

R 224

Seafood Platter for 2
4 Prawns, fresh fish, calamari,  sardines, mussels,  and tartare
sauce

R 617

Smash Beef burger 
200g pure beef patty sweet pickles,  sl ice of cheese, sl iced red
onion, mustard, mayo & tomato sauce.

R 183

Rump steak with Café de Paris butter
300 Grams – Herb, anchovies,  garl ic butter.
Side sauces are included and can be selected from
the l ist  of sides below.
Argentinian Chimichurri  (Olive oil ,  parsley,  garlic,  and chil i) ,
Pepper Sauce or Beef Jus

R 275

Glazed pork ribs 300g / 600g R 206 / R 346

A L L  M E N U  I T E M S  B E L O W  A C C O M P A N I E D  B Y  A  C H O I C E
O F  S I D E S  C H I P S / S A L A D / V E G / S A M P  T A R T / S A V O R Y  R I C E



Sides-All Served As Extras

hand cut fries R 45

Samp in tomato base baked with Bechamel and Parmesan

Samp tert R 51

Small greek salad R 60

Butternut puree and spinach R 66

Savory Rice R 60

Panko fish strips & hand cut fries 

Kids Menu

R 85

Butternut puree, farm butter and marmite.

Panko chicken strips & hand cut fries R 95

Beef or chicken slider & hand cut fries R 75

Cheese Toastie & hand cut fries R 60

Hand cut fries R 45

babydinner R 30

Two small  scoops of vanil la ice cream chocolate sauce and sprinkles

Kids Dessert
Home-made ice cream R 45

toasted sandwiches, s ides & kids

Mini  p izzas R 51
Two mini Cheese and tomato pizzas

Cheddar cheese 

Toasted Sandwiches

R 67

Chicken mayo R 82

All  sandwiches are served with hand cut fr ies.

Bacon, egg & cheese R 79

Braai Broodjie  R 76

Cheese, Bacon & Jalapeno R 85



From the pastry chef
White chocolate crème Brulée R 54

Crushed meringue, lemon zest,  condense milk frozen into a
terrine, macerated fruits

Frozen meringue terrine / Semi Freddo R 86

A SELECTION OF SMALL BITES FROM THE CHEF
Salted caramel cheesecake, Mini crème Brulée, homemade
toasted coconut marshmallow, chocolate brownie

Petite fours plate r 94

Vanilla Crème Anglaise ice cream, espresso shot

Affogato r 80

Tronk Voel artisanal vodka, disti l led on the West Coast,  Kahlúa
liqueur,  espresso shot aquafaba foam

Espresso Martini  r 90

Ice Cream
Three flavours of homemade churned ice cream & macerated
fruit  Vanil la Crème Anglaise & Chocolate & salted caramel

r 97

Cake
Vanilla & lemon cheesecake 
Chocolate cake 

r 95

desserts, cakes & ice cream

r 95

TAKE A LOOK AT OUR ICE CREAM FRIDGE BY THE ENTRANCE FOR SOME OF
OUR FAVORITE SUMMER ICE CREAM LOLLYS. 


