
Let’s Begin

Between Bread

From the Grill & Stove

Contains PorkVegetarian Gluten FreeVegan

Two Egg Omelette  |  R130
Choose your 3 fillings:

Peppers, tomatoes, onions, mushrooms, ham,
chilli, Cheddar cheese, chicken

with toast and butter

Durban Daybreak Breakfast      |  R165
2 eggs your way, boerewors, streaky bacon,

grilled tomato, mushrooms, sautéed baby potato,
baked beans, toast and butter

South African Eggs Benedict On Rye  |  R155
2 poached eggs your way on toasted rye bread

with sautéed spinach, chakalaka,
beef boerewors, hollandaise sauce

Fruit, Juice and Yoghurt      |  R85
Season’s best sliced fruit, glass of fresh juice, yoghurt

Vasco’s Hot Bu�et (excluding Friday)  |  R215

Help yourself to a selection of hot dishes from our bu�et

Served with your choice of one side dish and a sauce

Grilled Sirloin 200gr  |  R 195

Pan Fried Linefish  |  R 195

Grilled Chicken Breast  |  R 175

Sticky Pork Ribs      |  R235

Durban Lamb Curry  |  R185

Traditional Durban lamb curry served with rice, roti and sambals

Karai Curry          |  R140

Mild vegetable curry with basmati rice, roti or buttered naan

Club Sandwich      |  R155
 Bacon, tomato, fried egg, chicken breast,

Cheddar cheese and mayonnaise

Vasco’s All Day Burger  |  R160
Beef / Chicken / Vegetable Burger

Add cheese | R15  •  Add egg | R15  •  Add bacon | R25

Harissa Lamb Burger  |  R165
Spicy Lamb patty 200g, cucumber raita,

onion marmalade, coriander cole slaw

Free Range Chicken Burger  |  R145
Grilled chicken fillet, masala pineapple slices,

pepperdews and sweet chilli mayo

Capresse Salad Sandwich      |  R125
Mixed lettuce, vine tomato, fresh basil,

grilled zucchini pesto served on rye

Keeping It Lite
Vasco’s Starter and Salad Bu�et  |  R125
Help yourself to a selection of starters and

salads from our bu�et

Soup of the Day  |  R75
Please ask your server for today’s choice

Bu�alo Chicken Wings  |  R90
With fried onion rings

Tossed & Mingled
Caesar Salad  |  R115

Cos lettuce, croutons, Parmesan shavings, anchovies
Add chicken breast  |  R35

Balsamic Beetroot & Halloumi Salad      |  R105
Salad greens, toasted poppy seed crisps,

dried cranberry and citrus vinaigrette dressing

Cobb Salad      |  R145
Chicken, bacon bites, tomato concassé,

blue cheese and grated egg

Side Dishes
R35 each

Roasted Potato
Mash Potato
Baked Potato 
French Fries
Basmati Rice

Pap
Steamed Vegetable

Creamy Spinach

Sauces
R35 each

Mushroom
Peppercorn
Chakalaka
Peri-Peri

Three-Cheese
Béarnaise

Dough & Co
Margherita Pizza      |  R110

Cherry tomato and mozzarella cheese

Murgh Makhani Pizza  |  R150
Butter chicken, mozzarella, coriander and crispy onion 

Porky      |  R 150
Bacon, ham, mushroom and mozzarella cheese

Rigatoni      |  R130
Slow-cooked cocktail tomatoes infused with basil

topped with Grana Padano shavings

Penne Carbonara      |  R140
Pan-fried mushrooms and diced bacon

in a rich creamy sauce

For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask a member of sta�. All prices are in South African Rands and inclusive of 15% VAT.
A 10% service charge will be added to your bill for tables with 10 guests or more. All spirit measures are 25ml unless otherwise indicated.

Served with salad, fries or wedges

Monday to Friday 06:30 to 10:30
Saturday, Sunday & Public holidays 07:00 to 11:00

Guilty Pleasures
Vasco’s Dessert Bu�et  |  R115

Selection of desserts from our bu�et

Fresh Fruit Selection  |  R75

Local Cheese Platter  |  R160
Preserved fruits, homemade crackers

and chutneys 

a la Carte Menu



Beverages

Sparkling

L’Ormarins, Brut  110 410
Villiera, Brut Rosé  115 455

Champagne

Moët & Chandon, Brut 2100
Moët & Chandon, Nectar 2100
Moët & Chandon, Brut Rosé 2385

White Wine

Jordan, Chameleon,
Sauvignon Blanc - Chardonnay 60 230
Jordan, Chameleon, Chenin Blanc 60 230
Vondeling, Sauvignon Blanc  295
Warwick, First Lady, Chardonnay 80 335
Buitenverwachting, Sauvignon Blanc 85 330
Simonsig, Gewurtzraminer 75 330

Red Wine

Jordan, Chameleon,
Cabernet Sauvignon  - Merlot 65 245
Jordan, Chameleon, Merlot 65 245
Newton Johnson, Felicité,  350
Pinot Noir
Vondeling, Baldrick, Shiraz 90 335
Rijk’s, Touch of Oak, Pinotage 100 440
Glenelly, Glass Collection, Merlot  365
Anthonij Rupert, Optima  715

Rosé and Blush

Nederburg Rosé 55 205

Single Malt Whisky
Glenlivet 12yrs 70
Glenlivet 15yrs 118
Glenfiddich 12yrs 70
Glenfiddich 15yrs 100
Glenfiddich 18yrs 160

Blended Whiskey
Bells Original 34
Johnnie Walker Red 38
Johnnie Walker Black 58
Chivas 12yrs 52

Bourbon
Jack Daniels 45

Irish Whiskey
Jameson 55

Cognac / Brandy
Klipdrift Export 38
Remy Martin VSOP 85
Hennessy VSOP 100
Remy Martin XO 285

Rum
Bacardi Superior (Carta Blanca) 32
Malibu 32
Havana Club 3 32
Captain Morgan Jamaican (Dark) 38

Vodka
Absolut Blue 42
Grey Goose 66

Gin
Beefeater 35
Tanqueray 38
Bombay Sapphire 42

Tequila & Liqueur
Olmeca Reposado 38
Olmeca Blanco 38
Patrón XO Café 58
Frangelico 32
Baileys Irish Cream 32
Kahlúa 34

Beer
Castle Lager 42
Hansa Pilsener 42
Carling Black Label 45
Amstel 42
Miller Draught 45
Castle Lite 45
Heineken 52
Corona 75
Beck’s Non-Alcoholic 62

Cider
Hunter’s Dry 48
Savanna Light 52
Savanna Dry 52

Juice
Orange 40
Apple 40
Fruit Cocktail 40

Water
Verve Sparkling 250ml 35
Verve Still 250ml 35
Verve Sparkling 750ml 60
Verve Still 750ml 60

Soft Drink
Dry Lemon, Ginger Ale, Lemonade, 36
Tonic Water 200ml
Sprite Zero, Stoney 300ml 40
Soda Fountain: 35
Coke, Coke Zero, Fanta Orange,
Cream Soda, Sprite, Soda Water
Soda Jug 130
Bos Ice Tea 275ml - Lemon, Peach 53
Appletiser, Grapetiser Red 275ml 48
Red Bull 61

Hot Beverage
Americano 28
Cappuccino 32
Espresso 25
Double Espresso 32
Café Latte 38
Five Roses Tea 25
Rooibos Tea 25
Hot Chocolate/Milo/Horlicks 38
Chai Latte 38

All our menu items are priced in South African Rands only.

Price per glass of wine.

Price per bottle of wine/champagne.


