Everything on the menu is subject to availability.
All our eggs and chicken are free range.

ALL DAY BREAKFAST

1 SCRAMBLED EGGS 76

3 eggs with fresh herbs, served
with toast, jam and butter

2 FARM OMELETTE 89

3 egg omelette with a choice of
feta, mozzarella or cheddar
cheese served with toast, jam
and butter

Add any fillings of your
choice:

3 FILLINGS (each) 10
Spring onion, tomato, kimchi,
red onion

4 FILLINGS (each) 12

Cheese, baby marrow,
aubergine, spinach

5 FILLINGS (each) 20
Bacon, mushrooms, basil

pesto, grilled chicken, olives,
ham, avo

6 GRANOLA BOWL 6r 86

Our homemade honey glazed
granola, served with plain
double cream yoghurt, topped
with seasonal fruits

7 VEGAN SHAKSHUKA 108

Spicy tomato and sweet pepper
sauce with hummus,
mushrooms, aubergine,
chickpeas, coconut “bacon”,
served with a pita brushed with
chilli oil

8 SHAKSHUKA 98

2 eggs poached in a spicy tomato
and sweet pepper sauce, topped
with mozzarella or feta, served
with toast and butter

9 SUPER FARMHOUSE 130

2 eggs, bacon, boerewors, grilled
tomato and a potato cake,
served with toast, jam and butter

10 MINI FARMHOUSE 77

2 eggs, bacon, chips, served with
toast, jam and butter

11 QUINOA AND POACHED

EGGS cr 92
Quinoa patties topped with
spinach, avo and 2 poached
eggs, herb yoghurt, spicy
sesame drizzle and pumpkin
seeds

12 THE MASH 6r 98

Chunky avo, spring onion,
chopped tomato and fresh
coriander with 2 poached eggs
and bacon

VN: Vegan

GF: Gluten Free




ANY THYME, ALL THE THYME

CHEF'S RECOMMENDATIONS

13 BOCKWURST OPEN
OMELETTE eF 106

3 eggs, spicy tomato sauce,
bockwurst, bacon and
mozzarella

14 FALAFEL PLATTER vv 112

6 falafels, pita bread, hummus,
tahini, pickled carrots, tomato
and cucumber salsa, olives and
crunchy raw vegetables

15 QUICHE 78

Vegetable or meat option of the
day, served with a light salad or
chips

Gluten free option 93

16 QUINOA CUP cr 78

e VVegetable option of the day
e Meat option of the day

Served with a light salad or
chips

17 TOASTED PITA 105

Bacon, chicken strips,
mozzarella and avo, drizzled
with a sriracha mayo, served
with a light salad or chips

18 CHICKEN STRIPS 78
Crumbed chicken strips served
with a light salad or chips

GLUTEN FREE WRAPS

19 CRUNCHY THAI PEANUT
CHICKEN cr 97

Sauteed chicken strips,
cabbage, spinach, crunchy raw
vegetables, sprouts, avo,
coriander, roasted peanuts,
drizzled with a peanut sauce

20 SPICY BLACK BEAN
PATE cr 78

Homemade black bean pate,
crunchy raw vegetables, lettuce,
avo, our homemade kimchi,
drizzled with an Asian dressing

21 CHILLLI CON CARNEGF 79

A mild chilli con carne, raw
spinach, creamy coleslaw,
drizzled with sriracha mayo

PIES 66

22 Chicken and mayonnaise
23 Chicken and mushroom
24 Curried beef

25 Pepper steak

26 Sausage roll

27 Spinach and feta

28 Steak and onion

29 Lamb curry

30 Spare rib

31 Sweet beef curry

Served with a light salad or
chips

32 Gravy on the side 12

VN: Vegan

GF: Gluten Free



SALADS
33 CAJUN CHICKEN GF 115

Seared cajun chicken strips,
served on mixed garden greens,
julienne vegetables, sprouts,
seeds, avo and feta

34 SUNSHINE SALAD 75

Cucumber, lettuce, avo and red
onion served with our
homemade salad dressing

35 CRISPY SALAD 99

Tomato, cucumber, red onion,
lettuce, crispy chicken strips
and kimchi served with a crispy
fried noodle nest

36 SUMMER SPRING
ROLLS 110

Sauteed aubergine,
mushrooms, raw spinach,
julienne vegetables, wrapped in
rice paper, garnished with seed
mix and served with a sweet

BURGERS
37 VEGAN BURGER 20

Lentil and mushroom burger
topped with coleslaw and avo,
served with a light salad or chips

38 BEEF BURGER 98

Homemade beef patty with BBQ
sauce and pickles, served with a
light salad or chips

39 CHICKEN BURGER 92

Crumbed chicken breast, topped
with homemade creamy
coleslaw, served with a light
salad or chips

e Gluten free bun made with
almond flour and psyllium husk

@ an extra R20
TOASTIES

40 Cheese 40
41 Cheese and tomato 46

42 Ham, cheese and tomato 58

43 Chicken mayo 54
and savoury dip and a fresh
light salad 44 Bacon and Egg 58
SWEET THYME
45 Oat squares 6r 47 Cupcake 28
Chickpea fudge r .
Chocolate biscuit fudge 48 Milk tart 32
Date ball 49 Lemon meringue 39
Cocoa ball vv 6F sr .
Cashew ball vw 6F sF 20 50 Apple bake with cream
or ice cream 48
51 Chocolate cake 40
Caramel fudge square
Almond chocolate 52 Cheese cake 39
ball vw er . 53 Carrot cake 40
Cream cheese brownie
Pecan nut pie 24 54 Scones with butter, jam
46 Almond & polenta and cream or cheese 48
cake G6r 54

VN: Vegan

GF: Gluten Free



DRINKS

HOT COLD
55 Café Americano 73 Mineral water 350ml 20
single shot 32 Mineral water 750ml 40
56 Decaf Americano 74 Soft soda - Coke,
single shot 35 Fanta, Cream Soda, etc. 28
57 Flat white single shot 33 75 Tizers 275ml 34
58 Flat white double shot 38 76 Homemade ginger beer 52
59 Decaf flat white single 77 Fruit juice 32
shot 37 78 Smoothies 55
60 Chococino 43 79 Ice tea - Lipton 32
61 Espresso 26 80 Iced coffee with
62 Double espresso 30 ice cream 50
63 Café latte 38 81 Milkshake 50
64 Cortado 33 82 Kiddies milkshake 38
65 Tea - Ceylon, Rooibos 25 83 Homemade kombucha 58
66 Speciality teas - Chai, 84 Euphorika 65
Earl Grey, Mint, Green 30
67 Hot chocolate 45
68 Red cappuccino
with honey 45
69 Chai latte 43
70 Baby chino 12
71 Extra shot 9
72 Extra shot decaf 12

VN: Vegan GF: Gluten Free
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