


DEGREES

BREAKFAST

All Breakfasts are served with Filter Coffee/Tea & a Juice.
Choice of White/ Brown/ Rye Bread.

Breakfast served from 9am to 11:30am

LOOKOUT BREAKFAST

Beef or Pork Sausage, 2 Rashers of Bacon, 2 Eggs,
Hash Brown, Mushrooms & Grilled Tomato

AERIAL BREAKFAST
2 Rashers of Bacon, 2 Eggs, Hash Brown & Grilled Tomato

BACON, AVO & EGGS BAGEL

2 Rashers grilled Bacon, 2 Eggs, Cheddar Cheese, Avocado,
Lettuce, Red Onion and Cherry Tomatoes

AERIAL FLAPJACK

4 Homemade Citrus Flapjack Drizzled With Golden Syrup,
Served With Whipped Cream & Sprinkled Roasted Almonds

OMELETTE

3-Egg Omelette with a Choice of 3 Fillings: Mushrooms, Onions, Ham,
Bacon, Bell Peppers, Cheddar Cheese or Tomato.




DEGREES

STARTERS

SWEETCORN FRITTERS

Golden sweetcorn fritters, crisp on the outside and tender
inside, served on a bed of peppery rocket. Finished with a
creamy tzatziki and a hint of lemon.

BEEF CARPACCIO

Paper-thin slices of tender raw beef fillet, delicately dressed
with a herb balsamic vinegar reduction. Garnished with
caramelized onions, shaved parmesan, raddish and
microgreen for a fresh, elegant finish.

SPICY SRIRACHA CHICKEN LIVERS

Tender chicken livers pan seared in a bold sriracha infused
sauce with hints of garlic and smoked paprika. Served with a
toasted rustic loaf brushed in herb butter.

SWEET CHILLI CALAMARI

Crispy, golden fried calamari drizzled with a sticky sweet chilli
glaze, delivering the perfect balance of heat and sweetness.
Served with cream cheese, fresh lime and a sprinkle of chives
for a zesty finish.
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MAINS | FROM THE GRILL

CHEDDAMELT STEAK

A juicy 200g sirloin steak, flame-grilled to your liking and
topped with a rich, melted cheddar cheese sauce. Served with
creamy garlic and Parmesan mashed potatoes and a side of
seasonal country vegetables.

PORK BELLY

Slow-roasted pork belly cooked until soft and tender with a
crisp, golden crackling. Served with fragrant fried rice and

cinnamon & honey-glazed butternut for a sweet and savory
balance.

QUARTER LEG

Succulent quarter leg of chicken, oven-roasted to golden
perfection. Served with crispy roast potato wedges and your
choice of seasonal vegetables or a fresh garden salad.
Sauce options: Peri-peri, BBQ, or Lemon Herb.

200G BEEF FILLET

A premium 200g beef filled grilled to your preference. Served
with rich truffle-infused mashed potatoes with an option of
seasonal vegetables or a fresh garden salad. Finished with a
velvety jus reduction for luxurious full-bodied flavour.

GRILLED CAULIFLOWER STEAK

Thick-cut cauliflower steak grilled until go|c|en, and tender
served with creamy turmeric & garlic mashed potatoes
accompanied by a velvety creamed spinach. A wholesome
and flavour-packed vegetarian delight.
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MAINS | SEAFOOD

All seafood is served with a side of Chips, side salad or
herbed rice.

FISH & CHIPS

Battered or grilled hake fillet with our tangy homemade
tartar sauce and bell pepper salsa and a fresh lemon wedge.

CALAMARI TUBES

Tender calamari tubes lightly seasoned and pan-fried or
deep-fried to perfection. Served with our lemon herb & butter
sauce and a fresh lemon wedge.

QUEEN PRAWNS

6 queen prawns pan-fried in a smokey paprika marinade served
with our lemon & herb butter sauce and a fresh lemon wedge.

SEAFOOD PLATTER

An ocean feast featuring succulent queen prawns, tender
mussels, calamari and flaky hake. Grilled or fried to
perfection served with our lemon & herb butter sauce and a
fresh lemon wedge.
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MAINS | PASTA

HONEY GLAZED SALMON &
PEPPADEW PASTA

Pan-seared salmon fillet glazed with a sweet & sticky honey
reduction, served atop Linguine tossed in a creamy tangy
peppadew sauce garnished with feta and fresh herbs. A
balance of sweet, savoury and a gentle kick of heat.

CHICKEN ALFREDO

Pan-fried chicken breast served of fettuccine pasta, tossed in a rich
alfredo sauce made with cream, parmesan, garlic, and a splash of
white wine for depth. Finished with cracked black pepper, fresh
parsley, and extra parmesan

MUSHROOM ALFREDO

A rich and creamy fettuccine alfredo tossed with sauteed mushrooms,
garlic, and a splash of white wine. Finished with parmesan cheese,
cracked black pepper, and fresh herbs for a comforting vegetarian
classic.
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MAINS | HEARTY MEALS

LAMB SHANK

Fall-off-the-bone lamb shank slowly braised for tenderness
and depth of flavour. Served on a bed of rich turmeric
infused mashed potatoes, accompanied by seasonal
vegetables and finished with a vibrant mint chimichurri for a
fresh herby contrast.

BEEF OXTAIL

Slow-cooked beef oxtail, braised in a rich red wine gravy until
tender and flavourful. Served with a soft dumpling and honey
roasted butternut for a comforting homestyle finish.

MAINS | BURGERS

CABLEWAY SINGLE BEEF BURGER

1 x 150g pure beef patty, egg, cheese sauce, garlic mayo,
tomato, onion, lettuce & gherkins topped with an onion ring
on a toasted bun served with our homemade potato wedges.

CABLEWAY DOUBLE BEEF BURGER

2 x 150g pure beef patty, egg, cheese sauce, garlic mayo, tomato,
onion, lettuce & gherkins topped with two onion rings on a toasted
bun served with our homemade potato wedges.

CABLEWAY CHICKEN BURGER

150g Grilled chicken breast, guacamole, salsa, garlic mayo, tomato,
onion, lettuce & gherkins topped with an onion ring on a toasted
bun served with our homemade potato wedges.
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CHILDREN'S MENU

Kid meals are served with a soft drink or a milkshake of
choice. For kids under the age of 12 years old.

CRUMBED CHICKEN STRIPS

Deep fried chicken strips served with cheese sauce and portion chips

CHICKEN CHEESY BITES

Deep fried chicken cheesy bites served with portion chips

KIDS BEEF BURGER
Kiddies Cheese beef burger served with portion chips

KIDS CHICKEN BURGER
Kiddies Chicken Burger served with portion chips

KIDS RIBS
300g BBQ Pork riblets served with portion chips
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SALADS

CHICKEN CEASAR SALAD & PEPPADEW

Grilled chicken breast served on crisp mixed lettuce, tossed in
a creamy Caesar dressing with shaved Parmesan, crunchy
herbed croutons, and sweet, tangy peppadews for a vibrant
twist on the classic.

GREEK SALAD

A refreshing medley of vine ripened tomatoes, crisp cucumber, red
onion, Kalamata olives, and green pepper, topped with creamy feta
cheese and a sprinkle of oregano. Finished with a drizzle of extra
virgin olive oil and a splash of red wine vinegar.
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DESSERTS

HOMEMADE CHOCOLATE BROWNIE
WITH ICE CREAM

PAVLOVA WITH ROSEWATER CREAM,
PISTACHIO NUTS & BERRY COULIS

LEMON CHEESECAKE

CAKE OF THE DAY
(CHATEAU GATEAUX)
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SIDES

CHIPS

POTATO WEDGES
MASHED POTATOES
HERBED RICE
SALAD

VEGETABLE: SEASONAL VEG,
BUTTERNUT & SPINACH

SAUCES

SAUCES

Cheese Sauce/BBQ Sauce/Peri-peri Sauce/Pepper Sauce/Tartar
Sauce/Tzatziki/Mint Chimichurri/Sweet Chilli




SO

DEGREES

BEVERAGES




DEGREES

DRINKS MENU

MINERALS 300ml MINERALS 200ml

Coke R30 Lemonade 200ml
Sprite R30 Tonic Water 200ml
Appletiser R45 Dry Lemon 200ml
Grapetiser Red R45 Soda Water 200ml
Coke Zero R30 Ginger Ale 200ml
Sprite Zero R30 Citrus Tonic 200ml
Sparberry R30 Blue Tonic 200ml
Creme Soda R30 Purple Tonic 200ml
Stoney Ginger R30 Pink Tonic 200ml
Fanta Orange R30
Red Bull 250ml R50 HOT BEVERAGES
Still Water 500ml R25
Sparkling Water 500ml| R30
Boss lce Tea Lemon R40
Boss Ice Tea Peach R40
Cappy Mango & Orange R40

Five Roses Tea
Rooibos Tea
Hot Chocolate
Cappuccino
Cafe Latte
Chai Latte

Cappy Orange R40
Cappy Apple R40
Cappy Breakfast Punch R40

MILKSHAKES
CORDIALS

Bar-One
Passion Fruit R15 Bubble Gum
Kola Tonic R15 Chocolate
Lime R15 Lime

Strawberry

Vanilla
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DRINKS MENU
e

Brutal 330ml R40 Corona Extra 355ml R45
Hunter's Gold R45 Heineken NRB 330ml R40
Hunter's Dry 330ml R45 Castle lite NRB 330ml R45
Bernin Blush 275ml R45 Black Label NRB 330ml R40
Flying Fish Lemon 330ml R45 Windhoek Draught 440ml R45
Smirnoff Spin NRB R45

Smirnoff Storm NRB R48 DRAUGHT BEERS
Red Square Energizing R45

Red Square Pine Crush R45
Ice Tropez 275ml R155
Savannah Dry NRB R48
Savannah Lite R48
Belgravia Assorted Flavours R45

Stella Draught 500ml R55
Black Label 500ml R55
Castle Lager 500ml R55
Leffe 500ml R95
Hoegaarden 500ml R85
Castle Lite R55
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DRINKS MENU

Jameson Irish R45 Hennessy YSOP R95
Jameson Select R55 Remy Martin VSOP R95
Johnny Walker Red R30 Bisquit & Dubouche VSOP  R75
Johnny Walker Black R45
Jack Daniels R35 BRANDY
Glenlivet Founders R60
Glenlivet 12yrs R70
Glenffidich 12yrs R65
Glenffidich 15yrs R115
Chivas Regal R45
Bells R30
J&B Rare R25
Southern Comfort R35
Bains R30
Ballentines R30

Richelieu R20
Klipdrift Export R25
Klipdrift Premium R25
KWY 10yrs R40
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DRINKS MENU

LIQUEUR

Beefeater Dry Gin Jagermeister
Beefeater Blood Orange Amarula Cream
Bombay Sapphire Strawberry Lips
Inverroche Classic Peppermint
Inverroche Amber Malibu
Tanqueray London Dry Kahlua

Malfy Blood Orange

VODKA TEQUILLA

Absolute Yodka Olmeca Silver
Absolute Watermelon Olmeca Gold

Skyy Vodka Cactus Jack
Red Square

Red Heart
Spiced Gold
Captain Morgan D/Rum

Barcardi
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DRINKS MENU

COCKTAILS MOCKTAILS

Strawberry Daiquiri RO5 Passion Fruit & Lemonade R45

PinaColada RO5 Kola Tonic & Lemonade R45

Tequila Sunrise R95 Lime & Lemonade R45
Margarita R95 Strawberry Daiquiri Ré65
Mojito R65
Pina Colada R65

Mojito R95
Sex on the Beach R85
Long Island Ice Tea R130
Belgravia Blackberry Blast R95
Belgravia Dark Cherry R85
Belgravia Blush Rose R85
Whitley Neil Gin & Tonic R85
Whitley Neil Aloe & Cucum R85
Whitley Neil Protea & Hib R85
Whitley Neil Rasberry R85
Whitley Neil Blood Orange R85
Whitley Neil Lemon & Ginger R95
Purple Haze R95
Cable Ride R95
Rock Shandy R60
Steelworks R35




