HOT DRINKS

The m Coffee 10

Cappuccino 14
Espresso 9
Café Latte * For decaf 16
add Rz
Macchiato \ 10
Chocochino 16
The Short Brown 10

Short espresso blended with half
a cup of smooth milkfroth

The Ernie Coffee 10
Short espresso in a big cup with
hot water and hot milk on the side

Ricky’s Coffee 16

Double espresso in a big cup with a dash
of hot water, topped with milkfroth

The Cuban 12
Long espresso with a dash of brown

sugar topped with milkfroth

Our Beans are supplied by Conti
Coffee, Romano Roast, Type: Arabica.

Red Cappuccino 15
Red Latte 16
Tea (Ceylon, Rooibos) 12
Premium Tea 12

Green, Chamomile, Earl Grey

Chai Tea/Horlicks 16
Hot Chocolate/Milo 14
COLD DRINKS

Coke, Coke Light, Tab 14

Fanta, Sprite, Cream Soda 14
Fresh Juice (Orange, Apple) 10

Pineapple Juice 11
Mango Juice 13
Strawberry Juice 15
Fresh Red 16

Rooibos Espresso Iced Tea with Mint,
Fresh Juice, & Lemon

Lipton Iced Tea (Lemon, Peach) 15

Appletizer/Grapetizer 17.50
Mineral Water

soo ml Still, Sparkling 12
1000 ml Still, Sparkling 23
Iced Coffee 14

SHAKES, SMOOTHIES

& SPECIAL DRINKS
Milkshakes 20

Chocolate, Strawberry, Lime,
Espresso, Horlicks & Honey, Redshake

Smoothies 22
Coffee & Banana, Paw Paw, Berry,
Mixed Fruit

Irish/Kahlua Coffee 25
Dom Pedro 25

BEERS, CIDERS & COOLERS

Amstel/Castle Lager 14.50
Black Label 16
Windhoek Lager/Light 16.50
Tafel Lager 15.50
Peroni 19
Heineken 20
Grolsch 20
Hunters Dry 17
Savanna Dry/Light 19
Klipdrift/Richelieu 9
KWYV 3 year Brandy 8
KWYV 10 Year Brandy 13
Smirnoff Vodka 7
Smirnoff Premium 12
Captain Morgan Rum 12
Red Heart Rum 12
Gilbeys Special Dry 7
Mainstay Cane 7
Bells Whiskey 13
J&B Rare Whiskey 14

Johnnie Walker Red Label 10
Johnnie Walker Black Label 30

Jameson 20
Jack Daniels 18
Chivas Regal 33
Talisker 10 year old 35
Dimple 36
Southern Comfort 14
Dalla Cia Grappa 13

Cape Velvet 10
Nachtmusik 11

Amarula 12
Malibu 12
Kahlua 15
Frangelico 16
Peppermint Oude Meester  II

Cherry Bols 13

Drambuie 22
Cointreau 25

José Cuervo Gold Tequila IS
Jagermeister 15

Monis Sherry (Medium, Full) 9

Martini Dry Vermouth 9
Mixers 1I
Tomato cocktail 15
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We are open for breakfast from 7am on weekdays and gam
on a Saturday & Sunday. All cards welcome except American
Express. Food might contain traces of nuts, garlic or shellfish.

021 883 3629 | info@basicbistro.co.za

www.basicbistro.co.za | 31 Church St, Stellenbosch
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STARTERS

Chef’s Soup with Sliced Ciabatta 27
Dukkah, Hummus & Pesto Dips with Toasted Ciabatta Slices 30
Tender Tandoori Chicken Skewers with Yoghurt Dressing

& Salad 38
Calamari Strips with Wafer Fries & Crisp Salad 35
Basic Salad - with Feta, Olives, Cherry Tomatoes,

Peppadew™ & Mixed Lettuce Leaves 42
Caprese - Buffalo Mozzarella, Cherry Tomatoes, Basil Pesto

& Red Wine Vinegar Dressing (V) 45
Cajun Chicken with Stirfry Veg, Cashews Nuts

& Blue Cheese 56
Salmon, Avo (S) & Peppadew™ 62
Chicken Strips rolled in Dukkah® with Feta Crumbs, Rocket

& Peppadew™ 59
All of our pasta dishes are served with penne pasta

Broccoli & Creamy Blue Cheese (V) 49
Pesto with Cherry Tomatoes & Parmesan (V) 48
Tequila Chicken with Cherry Tomatoes & Cream 59
Dukkah Chicken with Blue Cheese & Cream 58
Italian Steak Mince with Black Mushroom

& Spicy Tomato Based Sauce 57
Prawn, Half-Mussels & Calamari Pasta with

a Creamy Blackpepper Sauce 69
Bacon with Creamy Mushroom, Red Onion & Cheddar Sauce 52
Chicken & Prawn with Creamy Blackpepper Sauce 62
All Burgers are served with a Sauce, Small Salad and Wafer Fries

Gourmet Chicken Fillet or Beef Burger

with Sauce Selection 54/57

Sauces to choose from:

Mushroom, Pepper, Garlic, Blue Cheese, Cheddar, Mustard Cream

or Chimichurri*#*

(S) - Seasonal | (V) - Vegetarian

*Dukkah — a sweet Egyptian ground seed, nut and spice mixture.
**Chimichurri — Parsley based paste with lemon, chillies and garlic.

BURGER SPECIALITIES

The Volcano Burger
Pure 150g Steak Mince Patty with Lettuce, Chimichurri**, Fresh Tomato,
Onion Rings and a Chilli-Garlic Tomato Based Sauce erupting over the top

The Respectable Burger
Pure 150g Steak Mince Patty with Fresh Tomato, Onion, Feta, Avo (S)
and Spicy Chimichurri** Sauce

The Camemburger
Pure 150g Steak Mince Patty with thin layer of gourmet Pesto, Caramelized
Onion rings and Camembert Slices

The Prima Burger
Pure 150g Steak Mince Patty with a Cheddar & Blackpepper Sauce,
Caramelized Onions & Rocket

CLASSIC MAINS

Traditional Cape Lamb Curry (Subject to Availability)
Mild Curry with Vegetables & Basmati Rice

Tender Chicken Fillet
With Black Mushroom Sauce, Stirfry Vegetables & Basmati Rice

300g Sirloin Steak
With Black Pepper Sauce, Chips & Vegetables

Vegetable Stir-fry
Vegetables in a Creamy Thai Sauce with Nuts, Fresh Rocket & Noodles

Chicken & Vegetable Curry
With Thai Sauce & Basmati Rice

Cantonese Rump Stir-fry
With Peppers, Thinly sliced veg & Noodles

Prawn, Half-Mussels & Calamari Stew
With a Creamy Blackpepper Sauce & Basmati Rice

The Summer Wrap
With Chicken Strips, Avo, Cherry Tomatoes and light Mayo Vinaigrette

The Hammock Wrap
With Tender Thai Chicken Strips, Thin Mango Slices & Rocket

DESSERT

Apple Malva Pudding
With Caramelized Apple & Vanilla Ice-Cream

Sticky Toffee Pudding
With a Sweet Toffee Sauce & Vanilla Ice-Cream

Chocolate Millionaires Cake
Hazelnut Carrot Cake
Baked Cheesecake

Créme Vin Rouge
Vanilla Ice Cream Balls Drizzled with a Sweet Red Wine Sauce
& Sprinkled Nuts

Chocolate Brownies with Vanilla Ice Cream
Vanilla Ice Cream with Chocolate Sauce

Vanilla Ice Cream with Cinnamon & Honey

Death By Chocolate
Warm Chocolate Millionares Cake Covered with Hot Chocolate Sauce
& Ice Cream

Irish/Kahlua Coffee
Dom Pedro

,\*

more (all service fees are received by your waitron o

67

65

68

58
98
50

59

75
50

SO

30
30

25
25
25
26

26
22
19
29

25
25

Please note a 10% service charge applies for groups of 6 or




