
EGG ROLLS
EGGHEAD                                                
Beechwood smoked streaky bacon, free-range fried egg, 
cheddar cheese & chipotle aioli on a warm brioche bun. 
add avo +R35

PORKEY BUN                                 
Honey & miso free-range pork sausage, free-range fried egg, 
cheddar cheese, caramelized onion & honey mustard aioli 
in a warm brioche bun.
add avo +R35 
add beechwood smoked streaky bacon +R35

SCRAMBLE                                       
Free-range scrambled eggs, chives, cheddar cheese,
caramelised onion & sriracha aioli in a warm brioche bun.
add avo +R35 / add beechwood smoked streaky bacon +R35

POTATO HEAD                                       
Hash brown, beechwood smoked streaky bacon, relish, 
free-range fried egg & cheddar cheese.

SANDWICHES

HOTHEAD        
Free-range scrambled eggs, fresh chilli, feta, chives, 
spring onion & dijonnaise in a warm brioche bun.
add avo +R35 
add beechwood smoked streaky bacon +R35

TURK-ISH    
Shakshouka, free-range fried egg, hummus, fresh herbs
& labneh.                                  

BEEFHEAD                      
Rare roast aged beef sirloin, free-range fried egg, red onions, 
chimichurri & honey mustard dressed rocket on a warm 
brioche bun. 
add avo +R35 / add cheese +R15

SALMON & CREAM CHEESE      
Cold smoked Norwegian salmon, free-range scrambled 
eggs & herbed cream cheese on a warm brioche bun.
add avo +R35
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BREAKFAST
BUTTER CROISSANT
Variety of sweet & savoury add ons available. Ask your friendly
server for options.

GRANOLA
Home-made crunchy granola with nuts, seeds & dried fruit, double 
cream natural yoghurt, fresh seasonal fruit and local honey.

BRIOCHE FRENCH TOAST
Pan fried banana, Canadian maple syrup.
add beechwood smoked streaky bacon +R35

BLUEBERRY PANCAKES
Fresh whipped cream, Canadian maple syrup.
add beechwood smoked streaky bacon +R35

HOUSE BREAKFAST           
Scrambled eggs, beechwood smoked streaky bacon, 
your choice of sausage, mushrooms, tomato, curried beans
& thick cut buttered toast.

EGGS BENEDICT                            
English muffin, poached eggs, creamy hollandaise.
add beechwood smoked streaky bacon +R35
add spinach & thyme mushrooms +R30
smoked Norwegian salmon +R60

VEGETARIAN BREAKFAST             
Scrambled eggs, homemade hash brown, avo, tomato, 
curried beans, mushrooms, plant-based sausage & 
thick cut buttered toast.

TOFU SCRAMBLE vegan friendly                    R120              
Capsicum & onion tofu eggs, avo, tomato, homemade
hash brown, curried beans, mushrooms, plant-based sausage.

GRILLED CHEESE                                 
Toasted sourdough, mayo, mozzarella, cheddar
& parmesan cheese.
add beechwood smoked streaky bacon +R35
add caramelized onion +R10 / add sliced tomato +R10

SMASHED AVO ON TOAST                            
Chimmichuri avo, sourdough toast, confit tomato,
crispy onion.
add poached egg +R15 / add beechwood smoked streaky bacon +R35
add smoked Norwegian salmon +R65 /  add feta fried egg +R35

TOASTED CAPRESE 
Garlic butter toasted sourdough, dijonnaise, marinated plum
tomato, smoked mozzarella, confit cherry tomatoes,
basil pesto & fresh basil.

TOASTED CHICKEN MAYO
Toasted sourdough , shredded roast chicken, herbed mayo, 
fresh herbs, hint of lemon, gherkin.

TOASTED VEGGIE SANDWICH
Toasted sourdough, grilled halloumi, smashed peas, 
mange tout, mint, avo, herbed aioli,  

BREAKFAST BURRITO                
Rolled tortilla with black beans, spicy sausage, creamy eggs & 
cheddar cheese. Topped with fire roasted Jalapeño salsa, 
sour cream, guacamole.

ARTHICHOKE & LENTIL 
BURRITO vegan friendly                
Rolled tortilla with arthichoke and lentil, herbed Napolitana 
sauce, plant-based cheese & grilled artichoke hearts.

CHICKEN QUESADILLA                
Toasted flour tortilla, shredded roast chicken, mozzarella, 
cheddar, parmesan, guacamole, sour cream, jalapeno salsa.
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FOLLOW US ON INSTAGRAM @EGGHEADCPT
A discretionary 10% service charge may be added to your bill.

Vegan & Gluten-free buns available!



DESSERTS & pASTRIES

APPET IZERS

                                         
egg, cheddar cheese, hash brown
fries, avo, bacon bits 
sausage (beef, chicken, veggie)                                                              
roasted butternut & creamy spinach
buttered mash                                                      
side salad - corn, avo salsa salad. 
         
  

s ides  & Extras

MAINS

CORN, AVO SALSA SALAD                               
Tomato, corn, avo, coriander, rocket, herb dressing.

BUTTERNUT & BEETROOT SALAD                               
Roasted butternut, beetroot, blueberries, cranberries, 
candied walnuts, whipped goat’s chevre.

COBB SALAD                                             
Green leaves, tomato, free-range chicken, 
beechwood smoked streaky bacon bits, hard boiled eggs, 
avo, blue cheese & wholegrain mustard dressing.

SALADS

MAC ‘N CHEESE BALLS  
CHEESY NACHOS
Corn tortilla chips, cheese, corn salsa, guacamole, 
fire roasted jalapeno salsa, lime creme fraiche.
add chilli lemon chicken  R125                      
TRUFFLED PARMESAN
POLENTA FRIES 
JALAPEÑO POPPERS & DIP                 
BUFFALO HOT WINGS                         
Blue cheese dip & celery. 

PERI PERI CHICKEN LIVERS
Crispy onions, Portuguese roll.

CRISPY CALAMARI
House tartare sauce

SNACK PLATTER FOR TWO
Mac ’n cheese balls, chilli poppers, calamari, chicken wings, 
hasselback franks, sweet chilli dipping sauce.

SALTED CARAMEL POPCORN     
CHEESECAKE
VANILLA CREME BRULEE
CHOCOLATE LAVA CAKE
vanilla ice cream & berry sauce

TREACLE TART
Red wine poached pear, creme fraiche

PASTEIS DE NATA               
SEASONAL BERRY & 
FRANGIPANE TARTLET
add vanilla ice cream +R20

PECAN TARTLET
add vanilla ice cream +R20
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CRISPY CHICKEN BURGER                                  
Panko crumbed free-range chicken breast, sriracha mayo,
tomato, soy marinated red onions, gem lettuce on a toasted 
brioche roll.
add fries +R35 / add side salad +R45 / add egg +R15

CHEESE BURGER                                    
Homemade grass fed beef patty, caramelized onion, 
pickles, cheddar cheese & dijonnaise in a warm brioche bun.
add beechwood smoked streaky bacon +R35
add fries +R35 / avo +R35 / add egg +R15 

WAGYU BURGER                
Wagyu beef patty, truffle, fontina cheese, 
caramelised onions, pickles & dijonnaise.
add fries +R35 / avo +R35 / add egg +R15

V - EDGY BURGER vegan friendly                                
Plant-based burger, red onion mushroom relish, 
crispy tempura onion.
add avo +R35 / add fries +R35 
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BEEF SIRLOIN
Grilled sirloin, roasted butternut, creamy spinach & fries.
add egg +R15 

FISH & CHIPS
Beer battered hake, fries, 
minted mushy peas & tartar sauce.

STEAK ROLL                            
100g Beef sirloin, carmelized onions, dijonnaise, 
fried egg, sweet chili tomato relish, fries.

BANGERS & MASH
Herbed pork banger, buttered mash potato &
brown onion gravy.

LAMB TRINCHADO
Portuguese Lamp rump trinchado, Portuguese roll.
add fries +R35

PERI PERI CHICKEN QUARTER
Free range chicken leg quarter, fries, side salad.

CALAMARI & PRAWNS
Fries.

BEEF PREGO ROLL & FRIES

PULLED PORK BUN
Classic slaw, pickled apple, honey mustard aioli & bbq sauce.
add fries +R35

HAM & MUSHROOM TAGLIATELLE
Gypsy ham, mushrooms, creamy parmesan sauce.
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