hest

FOOD BAR

“an elevated experience where flavour takes flight”

WAKE ME UP
Granola bowl (V) *

granola, chia, yogurt with stewed fruit
Spiced multigrain porridge (V)
multigrain blend, warm spice infused coconut milk,

cooked apple , almonds, honey

Choc - bliss smoothie
yogurt, cocoa, almond spread , chai seeds, banana,

almond milk, coconut water

Bread basket (V)

a selection of artisan bread with butter and jam

Scramble me (V)

soft scrambled eggs

add toast 20
add bacon 28
Nest egg (V)

boiled egg with toasted brioche, jam and butter

add ham 30
cheese 30
bacon 28
avo 22

My avo half (V)

avo herb salsa, tomato & cucumber salad, carrot

hummus, micro greens, bacon marmalade, seed loaf

add soft boiled egg 20

Sunrise shakshuka

flatbread topped with a spiced beans & lentils
shakshuka, poached egg, yogurt , chilli oil

Nest benedict *

poached eggs, ponzu hollandaise, baby spinach on a

grilled cheese waffle with

pulled beef 185
salmon 185
bacon 170
mushrooms (V) 155
gypsy ham 175

Nest classic breakfast
bacon, beef sausage, mushrooms and tomato

choice of egg and bread

80

85

52

56

64

102

98

138

SWEET TOOTH

Crepes Suzette
foldy thin crepes with boozy citrus sauce & vanilla gelato

Eclairs
choux pastry, creme légére chocolate glaze,

hazelnut sprinkles

Cruffin %

filled with a creamy créme patisserie or a

decadent smooth chocolate patisserie

Pancakes
melktert

choc hazelnut spread with strawberries

Carrot cake *

moist, nutty, fruity, cream cheese frosting

Chocolate cake
decadent chocolate cake with a silky Swiss

meringue buttercream

The pear affair

caramelized pear with warming spice topped with a
golden crumble , served warm with honeybush gelato

Warm malva pudding
a moist almond & coconut sponge finished with a

silky brandy sauce and creme anglaise

Waffles *

berries and cream

hazelchoc spread and cream
kids special- choose 3 topping with ice cream

Muesli bran rusks 50g

Muesli bran rusks 400g

78

52

52

68
75

78

75

75

85

95
9P,
85

18

85

* Nest Rockstars

A 10% service charge will be added for parties of 8 people or more

Please inform us of any dietary requirements

EIGHT TO ELEVEN THIRTY



hest

FOOD BAR

“an elevated experience where flavour takes flight”

FLAT OUT GOOD

SKINNY DIP
Roast veg salad Baba ganoush flatbread (V)
cos lettuce, cherry tomatoes, cucumber, 120 cre.amy o - ganou.sh, cherry tomato, crispy 90
. chickpeas served with Nest flatbread
roasted butternut , peppers, cauliflower M 3 (V)
and labneh served with crispy poppadoms gRarcan C1oHs
Cri 1 bi * flaky phyllo, spinach, butternut, spices, nuts, harissa 148
rispy salmon bites yogurt
crunchy rice paper, salmon tartare, avocado 160 Cosy Wintet Ragu
wasabi mousse slow - braised beef short rib served on polenta with 155
Take a bao (V) a chunky mirepoix
crispy, spicy cauliflower on a bao bun 140 Ly AR *
chicken option 165 P .p j
creamy organic free range chicken and 145
Grecian crunch bowl (V) mushroom with puff pastry.
greek style salad with whipped feta - cucumber, Reuben *
cherry tomato, olives and capers 78 ]
G & (V) house smoked beef brisket, cheese, sauerkraut, 152
?een orange B secret sauce, pickle, butter toasted sourdough
grilled carrots + tenderstem broccoli with 68
toasted almonds served with an asian spiced Patti melt *
satay sauce smashed burger on toasted brioche, bacon jam, 75
cheese melt, russian dressing
PAJAMA BRAAI .
Slaai pie (V)
Karoo kotage pie flatbread, soft cheese, garden greens, lemon 140
95 :
slow cooked venison , fresh garden peas topped dressing and parmesan
with pom puree & parmesan served with grilled gem
and toasted almonds MUSSEL POT WEDNESDAY
Chicken yakitori Creamy mussel pot Y 185
organic chicken fillet kebabs, peanut satay sauce, 130 with baguette
pineapple salsa
) ) LAMB SHANK THURSDAY
Sticky pork ribs
asian sticky BBQ ribs, crispy onion & herb sprinkle 150 Slow co_oked lamb shank 245
served with mash and veg
Nest steak Y
with soft Pom puree, forest mushrooms and 190 SUNSET BITES
greenpepper sauce Cheese balls (V) 74
crispy, aged cheddar croquettes, on basil aioli
Pulled beef gnocchi S i
pulled brisket with hearty veg, baby spinach, 55 1.1nse.t ries (V)
semolina and parmesan gnocchi fries with ketchup 52
fries with parmesan and truffle mayo * 82
SEA CIRCUS . PN
Onion rings 62
Tentacles
crispy calamari tentacles, rouille 85 Cheese platter
Crumbed prawns _ platter for 2 236
crumbed prawns with a zesty mayo dip 15
3 add salami 45
Pumping prawns
grilled prawns with chimichuri 145 coppa 45
supersize 280 smoked brisket 45
Seafood pasta
linguine seafood pasta with a rich sun-dried 180

tomato and parmasen sauce

* Nest Rockstars

TWELVE TO EIGHT
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FOOD BAR

COFFEE Single Double SOFTS & WATER
Cappuccino 38 43 Aqua V Still / Sparkling 300ml 32
Flat White 46 Aqua V Still / Sparkling 750ml 55
Latté 42 46 Appletizer / Grapetizer 330ml 50
Americano 36 38 Coke 300ml 35
Cortado 38 Coke Zero 300ml 35
Espresso 32 36 Fitch & Leedes Soda 200ml 35
Macchiato 32 36 Fitch & Leedes Tonic 200ml 35
Affogato 78 Sprite 300ml 35
Golden Almond 58 Cream Soda 300ml 35
Iced latte 45 Bos Iced Tea 300ml 40
Ice Americano $8 Redbull 48
Hot Chocolate Milk 56
Café Mocha 68
SMITH house of TEA JUICED
Rooibos 37

Freshly Made Yellow Juice 64
Chamomile 37 .

Juices orange, Strawberry and fruit Cocktail 60
Juicy Berry 37

Coconut Water 43
Ginger Lemon 37

Kombucha 53
English Breaki 37

Hot Apple Cider
Masala Chai 37 64

homemade non-alcoholic apple cider

* Nest Rockstars

A 10% service charge will be added for parties of 8 people or more

Please inform us of any dietary requirements

ALL DAY



hest

FOOD BAR

CIDER & BEER
Savanna Dry / Savanna Light 330ml 48
Castle / Castle Lite 330ml 42
Windhoek Lager 440ml 50
Windhoek Draught 440ml 50
Heineken 330ml 49
Devil’s Peak Lager 49
Red Bridge Zero 69
Beer on Tap 62
SPIRITS & COCKTAILS
Carly B carror pinapie,gingr, egguit, clibsoda 80
Pink Nest ain, Dry vemouth, lemon juice, raspberry syrup 110
Margarita glanco, cointreau, lime juice, simple syrup 110
Red Feather Tequila, Hibuscus, lemon juice, smokey agave 110
Sea Bird Campari, rum, pineapple juice 110
Whiskey Sour Bourbon, lemon, simple syrup 104
Mojito White rum, mint, club soda 104
Caipirinha White rum, lime 926
Espresso Martini Dark rum, Kahlua, Espresso 104
Nutela 10
Martini Knysna Gin Classic Builds 104
Aperol Spritz Aperol, prosecco, club soda 110
Brandy Old Fashioned Brandy, bitters 104
Gin & Tonic 92
Whiskey Soda 92
Brandy & Coke 92
Irish Coffee 92
Grappa 75

WINE & BUBBLES

Moét & Chandon
Impérial, Brut N.V.

a sparkling bouquet

Genevieve Brut Rosé N.V.

summery, clean, bright

Graham Beck Brut (Pinot Noir Chardonnay )
presidents choice, rich creamy complexity

Steenberg
Sauvignon Blanc, Brut N.V.

prosecco style, fruity & fresh

Eagle’s Nest, Sauvignon Blanc, 2024

passion fruit, zing

Sea Salter, Sauvignon Blanc 2025

tropical fruit flavours with fynbos

Lands End, Sauvignon Blanc, 2021

super delicate, mouth watering,

Steenberg Sauvignon Blanc, 2024

seductive bouquet of fruity notes

Le Sueur, Chenin Blanc, 2024

fresh notes, enjoyed with good company

Gabrielskloof, Chenin Blanc, 2024

lovely, long finish

Oldenburg, Chenin Blanc, 2023

Great South African chenin

Chamonix, Unoaked Chardonnay, 2024

summery, light, bright, great value

Migliarina Single Vineyard, Chardonnay,

2022 Bush Vine

gorgeous, serious chardy

Bouchard and Finlayson Missionvale
Chardonnay, 2022

Ohh la-la go on spoil yourself

HPF Bloos, Rosé, 2024
full and fruity

Chamonix Pinot Noir Rosé 2024

our season’s pick (moreishly delicious)

La Brune , Pinot Noir, 2024

summer red wine

Illimis Pinotage 2023

delicate pinotage with structure and intense flavour

HPF Posmeester, Merlot, 2023

big mama for a merlot, meaty

Chamonix Rouge 2022

harmonious blend

Luddite Saboteur Red

hits of toffee, pomegranate, dark plum

Bouchard Finlayson Hannibal, 2020

say hello to my "almost" Italian friend

Zorgvliet, Cabernet Sauvignon 2022

harmonious blend

Glass

165

130

95

95

90

105

110

80

85

160

85

155

225

75

80

130

160

75

130

120

Vergelegen Reserve, Cabernet Sauvignon, 2021

luxurious red

Bottle
1800

660

495

395

370

430

450

440

320

340

630

340

615

900

295

320

495

640

320

280

630

890

480

850

A 10% service charge will be added for parties of 8
people or more

ELEVEN THIRTY TO EIGHT



hest

FOOD BAR

“Sweet Landings only”

SWEET TOOTH

Crepes suzette
foldy thin crepes with boozy citrus sauce and vanilla gelato
The pear affair

caramelized pear with warming spice topped with a golden
crumble , served warm with honeybush gelato

Eclairs
choux pastry, creme légére chocolate glaze, hazelnut sprinkles

Warm malva pudding
a moist almond & coconut sponge finished with a silky brandy

sauce accompanied with creme anglaise

Waffles Y

berries and cream
hazelchoc spread and cream

kids special- choose 3 toppings with ice cream

Pancakes
milktart

choc - hazelnut spread & strawberries

Carrot Cake

moist, nutty, fruity carrot cake with cream cheese frosting
Chocolate cake
chocolate cake with a silky buttercream

Cruffins
filled with a smooth and creamy créme patisserie or

a filled with decadent smooth chocolate patisserie

78

75

52

85

95
92

85

68
75

75

78

52

AFTER DINNER DRINKS

Classic Irish Coffee 95
Cape Brandy Coffee 95
Espresso Martini 104
Espresso & Grappa 98
Affogato Martini 118
Brandy Affogato 98
Mocha Nightcap 10

AFTER DINNER TEA

Chamomile & honey whiskey 92

Rooibos brandy warmer 92
Spice chai nightcap 92
Ginger lemon toddy 92

PANTRY & TAKE ME HOME

Muesli bran rusks 50g 18

Muesli bran rusks 400g 85

TAKE ME HOME CAKES

Chocolate cake 850

Carrot Cake 890

* Nest Rockstars
A 10% service charge will be added for parties of 8 people or more

Please inform us of any dietary requirements

not all ingredients are listed on the menu, please advise us for of any dietary requirements or allergies before
ordering. no menu substitutions please.




nest

FOOD BAR

VEGAN MENU

“Eat well. Feel light. Live bright”

WAKE ME UP
Spiced multigrain porridge
multigrain blend, warm spice infused coconut milk, 74
cooked apple & almonds a drizzle of maple syrup
Choc - bliss Smoothie
cocoa, almond spread , chai seeds, banana, almond 74
milk and coconut water
Vegan avo half
avo herb salsa, tomato & cucumber salad, carrot
) 102
hummus, micro greens, mushrooms, seed loaf
Crispy corn tikki *
corn fritter, avo and tomato salsa, topped with
sauteed mushrooms 125
SKINNY DIP
Roast veg salad
avocado, cos lettuce, cherry tomatoes,
cucumber served with crispy poppadoms 98
Take a bao Y
crispy, spicy cauliflower on a bao bun 140
Green & orange
grilled carrots + tenderstem broccoli with
toasted almonds served with an asian spiced
satay sauce 68

FLAT OUT GOOD

Baba ganoush flatbread
creamy baba ganoush, cherry tomato, crispy

chickpeas served with Nest flatbread

Moroccan cigar

flaky phyllo, spinach, butternut, honey, spices, nuts,
carrot hummus

Vegan avo half

avo herb salsa, tomato & cucumber salad, carrot
hummus, micro greens, mushrooms, seed loaf

Slaai pie Y
flatbread, carrot hummus, garden greens, lemon

dressing and toasted almonds

& WNSIENE BITRES

Sunset fries

fries with ketchup

Fries with truffle oil

Onion rings

SV RGO T

Coconut nest

Burnt pineapple on a golden crumble with Coconut
gelato

ELEVEN THIRTY TO EIGHT

90

148

102

140

S
82

62

85

* Nest Rockstars

A 10% service charge will be added for parties of 8 people or more

Please inform us of any dietary requirements
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