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STARTERS

SALADS

ARINCINI DI RISO (V)
Exotic mushroom risotto stuffed with 
mozzarella, rolled in breadcrumbs, fried and 

served with a sweet chilli dipping sauce 

R60.00

CRUMBED PRAWN TAILS
Crumbed prawns coated in breadcrumbs and 
coconut, drizzled with balsamic glaze and 
served with a garlic mayo

R75.00

TRINCHADO
Tender pieces of beef in a traditional 
Portuguese peri-peri sauce with a touch of 
cream, and served with ciabatta

R80.00

ROASTED BABY BUTTERNUT (V) R75.00
Halved baby butternut stuffed with 
buckwheat, mixed peppers and fresh herbs, 
topped with crumbed feta cheese and oven-
baked
*Also available as a main option R90.00

AVOCADO AND SALMON BOATS 
Quartered avocado topped with a salmon 
rose, fresh cracked black pepper, a lemon 
wedge and a spicy tomato salsa

R75.00

CHICKEN LIVERS 
Pan-fried chicken livers served with a rustic 
tomato sauce and ciabatta, and charged 
with Chef Elmon’s peri-peri sauce

R65.00

MUSSEL HOT POT 
Half-shell mussels served in a delicious creamy 
garlic and thyme sauce, served with lightly 
toasted ciabatta
*Also available as a main option 

R75.00

R90.00

ROASTED BEETROOT SALAD (V)
Beetroot wedges roasted and tossed in honey, 
served on a bed of rocket, and topped with 

nut brittle and crumbed feta cheese 

R75.00

SUMMER PRAWN AND MELON SALAD 
Three queen prawns flash-fried with olive oil, 
lemon and garlic butter, served on a bed of 
wild rocket and topped with summer melon. 
Served with shell on and with balsamic 
reduction and fresh lemon

R90.00

BUCKWHEAT SALAD
Fragrant salad of buckwheat tossed with feta 
cheese, diced cucumber, tomato, red onion, 
lemon and fresh herbs. Ask for a dash of Chef 
Elmon’s chilli sauce for extra pizzazz!

R70.00

BACON, AVOCADO AND FETA SALAD 
(SEASONAL)  
Cucumber, cocktail tomatoes, spring onion 
and peppers served with crispy bacon, Danish 
feta and sliced avocado – one of our most 
popular dishes!

R80.00

CEDARS ROYALE SALAD  
Smoked salmon strips tossed with capers, fresh 
avocado slices, cocktail tomatoes, spring 
onion, cucumber, sliced peppers and Danish 
feta 

R85.00

EXTRAS 
Avocado/bacon/blue cheese/feta

Grilled chicken/smoked salmon 

Olives     

R15.00

R20.00

R10.00



LIGHT MEALS

PASTA

DANIEL’S PORTUGUESE CHICKEN 
BURGER  
Chicken fillet marinated in lemon butter 
and paprika sauce, grilled and served on a 
Portuguese roll with creamy mayo, and 
garnished with chips and onion rings

R75.00

ELMON’S PORTUGUESE STEAK
Juicy and flavourful 150g sirloin grilled to your 
liking, topped with a soft fried egg, and served 
with home-made game crisps and Chef 
Elmon’s home-made Portuguese peri-peri 
sauce

R99.00

FILLET ROSSINI WITH A TWIST 
A 200g fillet basted and grilled to your liking, 
topped with a chicken liver Rossini sauce and 
served with a choice of side 

R180.00

CHICKEN PARMIGIANA 
Chicken schnitzel topped with spinach, 
Neapolitan sauce and grated mozzarella and 
then oven-baked, served with a choice of side

R110.00

PORK EISBEIN
Crispy pork eisbein, basted with a delicious 
BBQ sauce, and served with sauerkraut, 
mashed potatoes and German mustard

R150.00

SIRLOIN WITH PEPPER AND FETA  
A 300g sirloin steak grilled to your liking and 
topped with a spicy pepper sauce, crumbled 
feta and whole sweet peppadews, served 
with a choice of side

R165.00

THAI CHICKEN AND PRAWN CURRY 
Cubes of tender chicken fillet sautéed with 
onion and peppers, added to a Thai curry 
sauce along with the chef’s choice of 
vegetables and steamed, deshelled prawns 

R130.00

CEDARS’ SIGNATURE SNACK BASKET 
A combo of peri-peri livers, BBQ wings and 
grilled chorizo, served with fries and a sauce of 
your choice

R75.00

NIBBLES AND NOSH BASKET
A combo of grilled halloumi sticks, homemade 
vegetable spring rolls, crumbed prawn tails 
and mini chipolatas, served with BBQ sauce 
and home fries

R88.00

TORTELLINI CHICKEN ALFREDO 
Pasta pockets filled with chicken and served in 
a cream sauce with mushrooms
 

R80.00

VEGETABLE LASAGNE (V) 
Lasagne sheets layered with fresh vegetables, 
white sauce and Neapolitan sauce, and oven-
baked with cheddar and mozzarella cheese

R80.00

SPINACH AND RICOTTA CANNELLONI 
(V)  
Our most popular vegetarian dish by far! 
Cannelloni pasta stuffed with spinach 
and ricotta, layered with white sauce and 
Neapolitan sauce, topped with feta and 
mozzarella cheese and oven-baked

R80.00

BEEF RAVIOLI   
Ravioli pasta pockets stuffed with a beef filling 
and served in a Neapolitan sauce, finished off 
with shaved parmesan

R80.00

One cannot think 
well, love well, sleep 
well, if one has not 
dined well.

– Virginia Woolf



SMASH 
BURGERS

BBQ RELISH BURGER
150g smash burger grilled and basted, and 
served on a bun with burger relish, garnish, 
home fries and onion rings. Add a sauce to 
spice up your life!

R78.00

BACON, CHEESE AND PINEAPPLE 
BURGER 
150g smash burger grilled and basted, 
topped with a double slice of cheese, grilled 
bacon and a pineapple ring, and served on 
a sesame bun with burger relish, home fries 
and onion rings

R95.00

CHEESE BURGER              
150g smash burger grilled and basted, 
topped with a double slice of cheese, and 
served on a bun with burger relish, home fries 
and onion rings 

R85.00

SIDES
Fresh vegetables, onion rings, grilled 
mushrooms, potato wedges, mashed 
potatoes, home fries

SAUCES 
Chillinaise, spicy pepper, mushroom, Chef 
Elmon’s peri-peri, cheese, garlic, blue 
cheese 

R25.00    

R25.00  

At CedarWoods of Sandton, our hand-crafted 
burgers made from pure beef are smashed, 
seared and seasoned to order. Each burger 
is served on a sesame seed bun with pickles, 

relish, lettuce and tomato. 
If beef isn’t for you, then try one of our burgers 

with a double chicken fillet. 
All our burgers are served with chips and onion 

rings.   
* We also offer a vegetarian option.*

Banting? Our burgers can be served “naked” 
– hold the bun and add a green salad for a 

delicious meal.

FROM THE 
GRILL

FILLET STEAK (200G) R165.00

SUPER-SIZED T-BONE (600G) R195.00

STICKY BBQ PORK SPARE RIBS (500G) R180.00

GRILLED SPRING CHICKEN FLATTIE 
(with lemon and herb OR Chef Elmon’s chilli)

R135.00

RUMP STEAK (300G) R150.00

NEW YORK STRIP SIRLOIN (300G) R150.00

LAMB BRAAI CHOPS (400G) R175.00

We at CedarWoods place the utmost trust in 
our butcher, who personally selects sides of 

grain-fed prime Angus steer, and then matures, 
rotates and delivers them to us for optimum 

taste and tenderness - enjoyment guaranteed!
All our grilled dishes are Banting friendly and 

include a side of your choice.



FISH AND 
POULTRY

GRILLED PRAWNS 
Large grilled prawns basted in a choice of either 
Daniel’s lemon, garlic and herb butter or Chef 
Elmon’s fiery peri-peri, served with a side of your 
choice

R155.00

TRADITIONAL FISH AND CHIPS
Egg-battered hake fillet, served with a choice of 
lemon butter or garlic butter, plus home fries 

R95.00

MUSSEL HOT POT 
Half-shell mussels served in a delicious creamy garlic 
and thyme sauce and with lightly toasted ciabatta

R90.00

CATCH OF THE DAY   
Linefish coated in seasoned flour and grilled to 
perfection, served with lemon butter or garlic butter 
and a side of your choice 

R125.00

DEEP-FRIED SALT AND PEPPER 
CALAMARI   
Tender calamari strips coated in a salt and pepper 
batter and deep-fried to golden brown, served 
with a homemade tartare sauce and a side of your 
choice 

R130.00

CHICKEN SCHNITZEL   
Chicken fillet coated in breadcrumbs, pan-fried to 
perfection and served with a choice of side and 
sauce 

R95.00

DESSERTS
HOME-MADE CHOCOLATE BROWNIES 
Decadent, nutty and fudgy brownies, served warm 
with vanilla ice cream 

R55.00

TIRAMISU  
The traditional Italian pudding dessert, made with 
mascarpone cheese, chocolate sponge and liqueur

R55.00

ITALIAN KISSES  
Creamy vanilla ice cream coated in caramel 
dipping; creamy vanilla ice cream coated in 
chocolate; and hazelnut ice cream coated in 
chocolate – all served with a scoop of vanilla ice 
cream and drizzled with chocolate sauce

R45.00

ICE CREAM AND CHOCOLATE SAUCE 
Creamy vanilla ice cream drizzled with a decadent 
chocolate sauce                                                                            

R30.00

CANOLI   
Canoli wafers filled with ice cream and sealed with 
chocolate 

R45.00

SUMMER BERRY PAVLOVA   
Traditional pavlova, topped with vanilla ice cream 
and fresh berries

R55.00

MALVA PUDDING   
A traditional South African favourite: baked malva 
pudding with apricot preserve, soaked in a cream 
butter sauce and served with your choice of ice 
cream or custard 

R55.00




