
 

Taste Menu 
Have a “TASTE” Life is endlessly delicious 

Most of our herb ingredients in our recipe's 

come fresh from our own herb  

garden! 

Vegetables are grown as close to its natu-

ral organic form as  

possible.. 

 

 

 



Business Breakfasts & Functions 

We cater for private functions and Conferences and can offer you a range of menu options to suit your 

budget. Our Conference room can accommodate up to 25 people and is ideal for a private party, 

meeting or celebration. 

Please ask our Duty Manager for more details, or email us on info@amanihtel.co.za for a quote. 

Breakfast 

Available until 10h00 

Egg Roll 

A perfectly fried egg on a fresh bread roll             R25.00 

Add; beacon or sausage or cheese portion     R15.00 

 

Mince on toast   

Rich savoury mince served with 2 slices of toast    R35.00 

Add: 2 Fried egg          R 8.00 

 

Amani Omelette 

Three egg omelette, the best you can get! Our omelettes take time to prepare so do 

not order if you’re in a hurry! Any two fillings included    R55.00 

Additional fillings R10 each. Beacon, cheddar cheese, fresh chilli, mushrooms, tomato, 

spinach, feta          R10.00 

 

Amani Breakfast 

Two eggs to order, crispy bacon, grilled tomatoes, baked beans & toast served with 

marmalade of jam/replace toast with chips     R60.00 

Add: Pork sausage         R15.00 

 

Smoked Trout Sunrise 

Fresh trout on scrambled egg served on toasted bread of choice   

            R85.00 

French Toast  - with rosemary/cheese and tomato and 

Lemon           R40.00 



Starters ALL R40.00 

Starter SUMMER 

Cheese croquette with mustard and small salad    

Trout Pate 

Small salad with Avo oil focaccia bread 

Fish Cake 

Served with  sweet chilli sauce and garden salad 

Pan fried Halloumi 

Ciabatta toast and small salad 

Chicken mouse 

With herby garden salad 

Deep fried chicken phyllo parcel 

Served with small salad 

Quiche of the day 

Served with Salad 

Starter WINTER 

Creamy Butternut soup with coriander 

Avo oil toast focaccia bread 

Soup of the day (Chicken/Coli flour/Broccoli) 

Served with  fresh bread 

Smoked tomato soup 

 with basil pesto and cream cheese and ciabatta bread 

Quiche of the day 

Served with small salad 

Sweet Potato soup 

Served with freshly bake rosemary bread 

 



Pub Lunches R85.00 
 

Steak Pie 

Cauliflower puree and tomato with fresh basil sauce 

Served with salad/chips 

 

Chicken Pie 

With mushroom sauce, fried spinach and chips/salad 

 

Stir-fry 

Fluffy rice with veggies for vegetarians 

Beef/chicken   strips,  with our own holy veggie stir-fry sauce 

 

Hamburger—home made beef/chicken patties with chips or salad on the side 

 

Fish  hake traditional in beer butter chips with tartare sauce 

 

Pork Ribs (200g) barbeque flambé with chips/salad 

 

Pasta— Alfredo (ham cheese and mushrooms) 

 

Napolitano—Traditional spaghetti with tomato and garlic sauce and mince meat balls 

 



Tea Time treats R30.00 

Most popular 

Scone freshly baked served with cream/finely grated cheese and strawberry jam 

Cakes 

Pecan nut pie with white wine pears and vanilla ice cream 

 

Dark chocolate muffin with chocolate chips, chocolate sauce and ice cream 
 

Apple pie to die for with vanilla ice cream 

 

Carrot cake with cream cheese filling 

 

Savoury  

Quatro—savoury marrow muffin with 3 cheese (cheddar cheese, Mozzarella and feta 

cheese  with fried unions 

And coriander (owners favourite) served with grated cheese and butter 

 

Quiche of the day 

Small  served with small salad 

 

 

 

 

 

 



Fish—R150.00 

Norwegian Salmon served with tagliata, crispy cabbage with carrot and mangetout 

garnishing 

A must for people who appreciate good fish 

Grilled Rainbow Trout—for the fish lovers (Fresh from our local supplier) 

With flaked almonds, lemon and herb sauce, potato croquette and seasonal veggies 

Kingklip (If available) 

With crushed baby tomato, black and green olives 

Served with fluffy mash potato and veggies 

Chicken R120.00 
Whole baby chicken  

Served with couscous and mixed vegetables 

 

Balsamic chicken 

With white rice and red rose petals in our home made creamy  basil pesto  sauce 

Served with veggies in season 

 

Peri Peri Chicken— Not to hot not to mild, try us we know  - how unless 

Exceptionally order HOT  and Forgive us. With chips/salad 

 

Chicken Biryani—(Indian style with all 9 herbs including saffron and fresh chillies 

From our own herb garden) 

With basmati rice, coconut and chutney and bananas on the side 



R150.00 Main course 
Rump Poivre vert—flambé seared steak 

With green pepper sauce 

Sauté Potatoes 

Veggies in season 

Slow braised Oxtail 

Brown rice and lintels 

Sweet butternut and sweet potatoes  with rosemary 

Variety of green veggies with our own herby sauce  

T—Bone  

Served with Chips and veggies/salad (Saturdays only R95.00) 

A Cowboy has never said no to this flaming hot and flaming fresh—we welcome you!! 

R170.00—Please take note 

Fillet with  Camembert and a creamy  Sauce— owners favourite 

Potato’s rose with cream and garlic 

Veggies from the garden 

 

Lamb 

Buttermilk lamb shanks with tzatziki 

Served with Barley and lintels 

Baby veggies mostly from our own garden 

Peppered lamb cutlets with Béarnaise sauce 

Bake potato with sour cream 

Veggies in season 

Leg of lamp—traditional cooked with rosemary 

Served with rice and  

home cooked  veggies—1 sweet 

1 savoury 



 

R150.00 Main course 

Pork 

Baked Pork Belly 

With star anys, mash potatoes and sweet veggies in season/or cinnamon apple sauce 

And cabbage to die for 

Pork Fillets 

Served with stuffed spinach and feta cheese with and veggies - 

Guests favourite and highly  on demand 

SUNDAY BUFFET—R150.00 pp 

Complimentary freshly baked bread on the table 

Main: 

Beef  roast/Leg of  lamp (make reservations well in time) 

Chicken biryani/Chicken stew with basil and cream 

White rice African flowers 

Potato’s baked 

Veggies to choose from—2 (1 sweet 1 savory) 

Salad—1  

Please book in advance!!!! 

Dessert: 

Choose any one of our amazing desserts on our menu 

Sunday special— 0nly R35.00 pp (apply on Sunday’s) 

Hope to see you soon!!! 



Amani strive to deliver great value, excellent food and good service.  

A service fee of 10% will be added to the bill for parties of six people or more. For our foreign visitors, 

we will respectfully advise that gratuities for good service are not included in your bill. 

The norm in South Africa is to add a minimum of 10% of the bill as a gratuity. It goes without saying  

that this is entirely voluntary and dependant on the service you have received. 

Desserts All R40 
White chocolate crème Brule 

Served with home made short bread biscuits 

Absolute define a must try 

Mississippi mud pie 

Served with vanilla ice cream ( De Loiite ‘s Favourite) 

For the chocolate lovers 

Crumble apple tart with custard 

Mini toffee apples (you’ve never experience this) —And ice cream 

Amani Panna Cotta—our favourite 

Italian dessert with coconut cream and 

Berry Brule in season—traditional Christmas pudding 

Deep fried ice cream 

Vanilla ice cream in phyllo—Can one frey Ice cream? Yes we do!!! 

Served with berry Brule  

Chocolate baskets—With white chocolate panna cotta 

Malva pudding 

Served with vanilla ice cream and custard 

Peppermint  Crisp 

Traditional peppermint crisp tart  served with chocolate chips and mint 

Cheese cake 

Death by Chocolate—with strawberries and chocolate shavings 

You will be enslaved!! 

Cheese Cake 

With Lemon Meringue— Can’t promise any thing came and taste for yourself. 



Mint—Fresh mint elevates even the most humble vegetables to gourmet status.  Mint adds a zesty  

freshness to all sorts of salads. Fresh mint lends itself to Moroccan cuisine, not only in traditional mint tea, 

but also in salads like Orange, date and mint salad.  There are many different species of mint, but the one 

used most widely in Western cooking is spearmint. It can be ground into mint sauce or jelly - the ultimate  

accompaniment to roast lamb. Peppermint has dark green leaves and is used to flavour ice cream, sweets 

and confectionary.  

Coriander 

Coriander is an annual which grows to a height of 40—100cm. coriander is one of the most versatile 

herbs as all parts of the plant - roots, stems, leaves and seeds - can be used in cooking. Unbeknownst to many 

people, coriander is packed with potential health benefits that most people completely miss when they toss 

this garnish into the garbage after eating their meal. It has eleven components of essential oils, six types of  

acids (including ascorbic acid, better known as vitamin-C), minerals and vitamins, each having a number of  

beneficial properties.  

Basil 

We add Fresh Basil: to our pasta’s, salad greens, Dressings, Sandwiches and wraps, Vinegars, 

Oils, Bread dough, Soups, Scrambled eggs, Sauces and marinades. 

 

Nutrition facts:  Basil is used for stomach spasms, loss of appetite, intestinal gas, kidney conditions, fluid reten-

tion, head colds, warts, and worm infections. It is also used to treat snake and insect bites. Holy Basil can im-

prove your strength and stamina, provide mental clarity, relieve depression and anxiety and much more.  

Garlic 

Garlic is an herb. It is best known as a flavouring for food. Garlic is a wonderful seasoning to add aroma, taste, 

and added nutrition to your dishes. We often recommend using raw chopped or pressed garlic in many of our 

dishes to take advantage of the benefits derived from garlic. But over the years, garlic has been used as a  

medicine to prevent or treat a wide range of diseases and conditions. The fresh clove or supplements made 

from the clove are used for medicine.  

Our Herbs  
Whether used by the pinch or by the bunch, fresh herbs pull a recipe together by infusing the dish 

with unparalleled aromas and flavours.  

Mint 

http://www.webmd.com/digestive-disorders/picture-of-the-stomach
http://www.webmd.com/urinary-incontinence-oab/picture-of-the-kidneys
http://www.webmd.com/cold-and-flu/default.htm
http://www.webmd.com/vitamins-supplements/ingredientmono-303-basil.aspx?activeingredientid=303&activeingredientname=basil
http://www.webmd.com/vitamins-and-supplements/lifestyle-guide-11/default.htm


Origanum 

Pennyworth 

 Fresh herbs can take a dish from good to great. A staple of Italian-American cuisine, oregano can 

be used in a wide variety of dishes for an added, bold hit of flavour.  Origanum used in Chicken, 

veal, pork, beef, green beans, tomatoes, cucumber, pastas, pizza and savoury treats. 

The plants have strongly aromatic leaves and abundant tubular flowers with long-lasting  

coloured bracts.   

Pennyworth—used in mushrooms, vegetables and salads. 

Pennywort is used for purifying the blood and curing nervous conditions and is said to be 'good for 

the eyes'. It is also one of the herbs used in tonics to improve the memory and vitality.  

Eating 2 leaves each day is said to relieve the pain of arthritis and it is sold in plant nurseries as 'the 

arthritis herb'. 
 

We use parsley with corn, potatoes, tomatoes, peas, rice/couscous and breakfast and in our soups. 

Parsley nutrition facts: 

Parsley is a popular culinary and medicinal herb recognized as one of the functional food for its 
unique anti-oxidants, and disease preventing properties. This wonderful, fragrant rich biennial herb is 

native to the  Mediterranean region.  

 

Parsley 

http://www.cookinglight.com/food/in-season/guide-to-oregano-00412000082421/


Food 

In Latin, rosemary means "dew of the sea"—appropriate since it is indigenous to the Mediterranean. 

Rosemary is one of the most aromatic and pungent of all the herbs. Its needle like leaves have pro-

nounced lemon pine flavour that pairs well with roasted lamb, garlic, and olive oil. Rosemary is also a 

nice addition to focaccia, tomato sauce, pizza, and pork it’s flavour is strong we use a light hand.  

Rosemary's piney zing compliments chicken-zucchini skewers . 

Health benefits of Rosemary herb: 

 Rosemary herb parts, whether fresh or dried, are rich source of minerals like potassium, calcium, 

iron, manganese, copper, and magnesium. This herb is an excellent source of iron, contains 6.65 
mg/100 g of fresh leaves (about 83% of RDA). Iron, being a component of haemoglobin inside the red 
blood cells, determines the oxygen-carrying capacity of the blood. 

Rosemary 



Thyme  

Until man duplicates a blade of grass, nature can laugh at his so called scientific knowledge. Remedies 

from chemicals will never stand in favour compared with the product of nature, the living cell of the 

plant, the final result of the rays of the sun, the mother of all life.—T.A. Edison 

 

Sage 

Tasty with Thyme fresh thyme is best for cooking. Fragrant and easy to add to a variety of dishes and 

sauces, thyme is a must have, in multiple varieties, during warm-weather seasons.  

 This herb is great when used fresh, and goes well in many typical southern Italy pasta sauces which 

often feature peppers and eggplants. Thyme also is a great complement for many vegetables, including 

tomatoes and roasted potatoes. Many grilled and oven roasted fish recipes, such as Spagnola (sea 

bass) ortriglie al for no (mullets), call for thyme. For roasted and grilled meats, thyme marries well with 

sage and rosemary. When you grill, you can get great results if you marinate the meat for a few hours 

before grilling with those three herbs (thyme, sage and rosemary), along with good quality Italian olive 

oil and pepper. Thyme is often used in stocks and stews - it is an essential component of the bouquet 

grain and herbs de Provence that are often used in Italian cooking - and in aromatic oils as well. 

If you're lucky enough to have plenty of thyme growing in your garden, you might want to do as the 

ancient Romans did... bathe in it! Greeks and Romans are believed to have added this herb directly to 

their baths; and oil extracts from the plant were used to make bath and massage oils. Not surprisingly, 

this aromatic herb was also used as incense. Thyme was associated with health and vigour, and  

believed to strengthen and purify the body. Today, its essential oil, thymol, still has many therapeutic 

applications - it is widely used as an antiseptic and disinfectant, and infusions of thyme are believed to 

be an excellent remedy for respiratory and throat ailments ... and even hangovers! Thyme is also said 

to help in the digestion of fatty foods.     

The strong flavour of sage means that a little goes a long way, especially if you're using dried leaves, so 

use sparingly. Sage goes well with pork, beef, duck and chicken recipes, and fatty meats in particular.  

In Italy it is commonly chopped, mixed with melted butter and served stirred into pasta or gnocchi.    

Like rosemary, its sister herb in the mint family, sage contains a variety of volatile oils, flavonoids, and 
phenolic acids, including the phenolic acid named after rosemary—it has an anti inflammatory actions 
and better brain functions. 

 Mix cooked navy beans with olive oil, sage and garlic and serve on bruschetta. 

 Use sage as a seasoning for tomato sauce. 

 Add fresh sage to omelettes and frittatas. 

 Sprinkle some sage on top of your next slice of pizza. 

 Combine sage leaves, bell peppers, cucumbers and sweet onions with plain yogurt for an easy to 
prepare, refreshing salad. 

When baking chicken or fish in parchment paper, place some fresh sage leaves inside so that the food 
will absorb the flavours of this wonderful herb. 

 

http://www.cookinglight.com/food/in-season/guide-to-thyme-00412000082477/


Edible Flowers 
With their powerful and unique flavours, textures and colours, edible flowers have gained popularity as a 

creative and innovative ingredient for the culinary world.  Flowers are added to foods to provide taste, 

aroma, and colour. They can be part of a main dish, a salad, or adessert. They can be added as a garnish. 

Flowers can be incorporated into beverages as flavourings, or used to make teas or wines. They are  

added to spreads such as butter or fruit preserves, and to vinegar, marinades, and dressings. 

Some are dried and used as medicinal or culinary herbs. 

Lavender 
Lavender has been used for centuries for its healing properties and as a perfume.  As far back as AD 77, the 

Greek and Roman doctors attested to the use of lavender for many physical discomforts.  It is said to ease 

depression, sooth upset stomachs, and calm the itch of inset bites to name just a few of its properties.  It 

can be used for decorating, cooking, and crafting beautiful gifts.  

Tea Tree 
Tea is an aromatic beverage commonly prepared by pouring hot or boiling water over cured leaves 

of the Camellia synesis, an evergreen shrub native to Asia. After water, it is the most widely  
consumed drink in the world.  There are many different types of tea; some teas, like Darjeeling 
 and Chinese greens, have a cooling, slightly bitter, and astringent flavour, while others have  

vastly different profiles that include sweet, nutty, floral or grassy notes. 

 

Bay leaves 
Some of the most impressive health benefits of bay leaves include their ability to detoxify the body, 

slow the aging process, speed wound healing, protect the body from bacterial infections, manage diabe-

tes, improve heart health, reduce inflammation, alleviate respiratory issues, optimize digestion, and 

prevent certain types of cancer.  

 

https://en.wikipedia.org/wiki/Edible_flower#cite_note-waterfields-2
https://en.wikipedia.org/wiki/Main_course
https://en.wikipedia.org/wiki/Salad
https://en.wikipedia.org/wiki/Dessert
https://en.wikipedia.org/wiki/Garnish_(food)
https://en.wikipedia.org/wiki/Drink
https://en.wikipedia.org/wiki/Tea
https://en.wikipedia.org/wiki/Wine
https://en.wikipedia.org/wiki/Spread_(food)
https://en.wikipedia.org/wiki/Butter
https://en.wikipedia.org/wiki/Fruit_preserves
https://en.wikipedia.org/wiki/Vinegar
https://en.wikipedia.org/wiki/Marination
https://en.wikipedia.org/wiki/Sauce
https://en.wikipedia.org/wiki/Herb
https://en.wikipedia.org/wiki/Beverage
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