
PHILOSOPHY
Welcome to the Hemingway’s menu, 

a fusion of fine dining & bistro. The ethos that defines Café Hemingway’s is one of 
the artisan and artisanal food.

Artisan <ahr-tuh-zuh-n> Definition: A person or company that makes a high-
quality or distinctive product in small quantities, usually by hand or using 

traditional methods. 

Our highly experienced chefs are committed to food that is fresh & a menu 
that is sourced as organically & seasonably as possible. We believe that fresh 
ingredients & attention to detail make the most delectable food, which is best 
enjoyed slowly... in a leisurely fashion with great company. As our food is freshly 
made, it may take up to 30 minutes to be served, so we invite you to relax with 

a glass of wine or gorgeous flower tea.

Join our internationally acclaimed Head Chef, Shaun Janse van Rensburg & 
award winning Pastry Chef, Engela Hennig, as they take you on a journey of 

sensual, gastronomic delight.

Café Hemingway’s. Life is delicious! 

IT TAKES A LITTLE TIME VEGETARIAN 

—  www.cafehemingways.co.za  —



FROM THE BAKERY 
“IF BAKING IS ANY LABOUR AT ALL, IT’S A LABOUR OF LOVE. A LOVE 

THAT GETS PASSED FROM GENERATION TO GENERATION”. 
REGINA BRETT

All of our bakery items are freshly made each day, by Engela, 
our wonderfully talented Pastry Chef.

THE JANE AUSTIN
Scones: Dripping with butter, fresh organic cream & artisanal strawberry jam, or served with 
mature cheddar cheese.

VOLTAIRE
A layered croissant made in the French tradition of butter, love & time.

MADAME ROUGE
A layered, rich, chocolate croissant. Decadent & to die for.

“Every time I eat an English muffin, I feel like I become more grammatically 
correct, more refined, more cultured, and an all-around gentleman”. 

Jarod Kintz

HEALTH BREAKFAST
HOLLY GOLIGHTLY  
Seasonal fruit & organic low-fat yoghurt. 

CLARICE  
Quiche’s of the day vary, so please ask your waitron for the specials.

PIRATE PRENTICE  
Sliced seasonal fruit accompanied by toasted artisan rye bread, topped with wild rocket, 
cocktail tomatoes & poached eggs.

ELIZABETH ROBINSON  
Swiss muesli topped with toasted nuts, cranberries & julienne apples drizzled with honey.

PELAGIA  
Open-faced frittata served with cherry tomatoes, asparagus and grilled halloumi,  topped with 
basil pesto & pine-nuts & served with a side salad.

ALCIBIADES  
Quinoa & roasted almond tart topped with peanut butter & seasonal berries, served with a side 
of organic Greek yoghurt.

R32

R30

R32

R64

R55

R72

R87

R82

R66



VELVET
A soft, home-made roll bursting with bacon, egg, basil pesto & grilled roma tomatoes.

TINTIN  
Just like its namesake, this is an uncomplicated dish of farm fresh eggs, scrambled & accompanied 
by artisan toast.

SNOWY
A 3 egg omelette (or white egg omelette). Fill with:

CELIE
Eggs Benedict, toasted artisan sour dough draped with bacon or smoked salmon, poached 
egg & home-made hollandaise sauce.

TOM RIPLEY  
Egg Florentine, sliced artisan rye bread topped with wilted spinach, a poached egg or 
avocado & mushrooms (seasonal) & home-made hollandaise sauce. 

Mozzarella cheese R10
Cheddar cheese R10

Feta R11
Tomato R12

Peppers R10
Onion R9
Bacon R16
Mushrooms R12

R55

R42

R38

Salmon R102
Bacon R82

R102

BREAKFAST
“IF YOU’RE AFRAID OF BUTTER, USE CREAM”.

JULIA CHILD

Whether it’s a healthy cold pressed juice, an artisanal tea, 
Italian coffee or even a Champagne cocktail we have the perfect 

breakfast accompaniment.

KANGA
A trio of American-style pancakes. Choose your filling from blueberry, strawberry, banana or 
artisan chocolate chips, topped with mascarpone cheese.

TIGGER
Our savoury American-style crumpet option includes crispy bacon, banana & sweet maple syrup.

LOIS LANE
Warm, home-made waffles, topped with a berry compote & fresh organic cream.

LENNIE SMALL
A simple breakfast for the slightly peckish. 2 Rashers of bacon & an egg, a slice of toast & 
grilled roma tomatoes.

MR DARCY
A quintessentially English breakfast. 2 Rashers of bacon, 2 eggs, 2 pork sausages,  
2 slices of toast & grilled roma tomatoes. 

T.S GARP
A full breakfast, for the hungry. 2 Rashers of bacon, 2 eggs, 2 pork sausages, 150g
sirloin, grilled mushrooms, grilled roma tomatoes, chips & 2 slices of toast.

MISS MONEYPENNY
Toasted artisanal bread draped with bacon, egg, grilled tomato & avo, topped with a tangy, 
home-made bacon jam.

R68

R72

R66

R52

R85

R102

R92



GOURMET SANDWICHES
Choose your bread; white, brown, French baguette, 

health or rye bread. Served with fries or salad.

HANA  
Top your choice of bread with rocket, feta cheese, sun dried tomatoes 
& roasted pine nuts.  

JUDY BLUME
Smoked salmon & mixed greens, topped with cream cheese & chives.

HANNIBAL
Our Gourmet Steak Sandwich. Grilled rare sirloin topped with rocket, 
brie cheese, Hemingway’s secret recipe savoury marmalade, & toasted 
pine nuts.  

SCAMPER
A selection of gourmet toasted sandwiches with hand cut fries. 
Have it on artisan bread.  R10 
Grilled cheddar cheese.  R40
Grilled cheddar cheese & tomato.  R43 
Grilled chicken mayonnaise.  R56
Toasted bacon & egg.  R50
Toasted ham.  R45

TUVA  
Gourmet caprese sandwich. Buffalo mozzarella layered with tomato 
& topped with wild rocket basil pesto & drizzled with a home-made 
balsamic glaze.

BEALE
Grilled chicken & avo sandwich topped with peppadews & smoked 
mozzarella. 

“If more of us valued food and cheer and song above hoarded gold,
it would be a merrier world”. 

J.R.R. Tolkien

R82

R120

R100

R88

R88



LUNCH/DINNER
“ASK NOT WHAT YOU CAN DO FOR YOUR COUNTRY. 

ASK WHAT’S FOR LUNCH”.
ORSON WELLES

— Available from 12pm —

STARTERS
MR RAMSAY
A starter platter to share. Includes prawns, calamari rings, halloumi, 
Camembert & bruschetta. 

ATTICUS FINCH
4 People share this antipasto starter platter, offering a selection of 
gourmet cheeses & cold meats served with assorted pickled vegetables 
& fresh baked artisan bread.

MELVILLE 
3 Prawns grilled or beer battered, & served with a home-made 
traditional cocktail sauce.

BILBO
Fresh calamari rings grilled or beer battered, served with Hemingway’s 
tartar sauce.

SALLY PHELPS
Crispy tofu with Shaun’s artisan Asian dipping sauce.

WALLACE 
Grilled halloumi served with a tangy sweet chilli sauce.

HORTON
Crispy almond crusted Camembert served with a tangy berry coulis.

WOODY ALLEN
Bruschetta – smoked salmon & cream cheese.

EFRAÍN
Authentic ceviche served with citrus quinoa, micro coriander & fresh 
chillies.

TIM ALLERTON
Fresh falafel served with tomato salsa, hummus & avocado puree.

R150 for 2 people
R270 for 4 people

R179

R68

R49

R85

R65

R62

R72

R66

R58



SCARLETT O’HARA  
Baby spinach & pear salad. Lightly grilled pears smothered with blue rock cheese & 
tossed with a basil dressing & toasted pecan nuts.

MADAME BOVARY  
A deceptively simple salad of baby spinach topped with oven dried tomato, grilled red 
onion & butter fried halloumi.

HEIDI  
Roasted beetroot & asparagus salad served with slow roasted red onion & marinated 
goat’s cheese.

LIZ GILBERT
Cobb Salad. Ham, crispy bacon, egg, blue cheese, tomato & mixed greens served with 
a piquant blue cheese dressing.

MR GOOD  
Mixed baby greens tossed with red onion, cucumber, rocket, radish, & julienne peppers, 
served with a fresh, light, citrus dressing.

SALAD

R82

R72

R80

R98

R69

CORLEONE  
Linguine pasta served with seasonal veg, homemade basil pesto & roasted pine nuts.

COSTELLO
Handmade linguine pasta, served with grilled prawns in a spicy coriander & lime sauce.

MARSELLUS WALLACE  
A Mediterranean style pasta, served with oven roasted grape tomatoes, feta cheese, 
wild rocket & Kalamata olives tossed with a homemade basil pesto.

KEYSER
Spezzatino with a cream based sauce topped with tender fillet strips served with a 
cracked black pepper (Tagliatelle).

VINCENZO
A fresh take on spaghetti bolognaise with handmade pasta, organic beef mince and 
Café Hemingway’s home-made bolognaise sauce.

MUGSY  
Wild mushroom pasta served with mixed forest mushrooms, burnt butter sauce chestnuts 
& truffle essence.

SABBAC
Seafood putanesca pasta. Kalamata olives, capers, anchovies & spicy peppers 
with tomato.

PASTA
R78

R145

R108

R155

R82

R145

R158



“Training is everything. The peach was once a bitter almond; cauliflower is 
nothing but cabbage with a college education”.

Mark Twain

FROM THE GRILL
Our burgers are served on the more exciting side of rare, so if you 

would like yours a little more ‘done’, please tell your waiter.

HEMINGWAY’S WHOPPER TOPPA
A succulent beef burger layered with Aged Cheddar & topped with bacon & onion jam, 
wild rocket, & grilled pineapple.

VERONICA
200gr Beef burger, with grilled Portobello mushrooms & smoked mozzarella.

GAMBIT
Grilled chicken breast hamburger, smothered with provolone cheese, & a home-style 
ranch dressing. 

PIPPIN
200gr Beef burger with bacon, egg & mature cheddar. Simple & tasty! 

DIEGO
200gr Beef burger patty served with avo, cheddar, fresh salsa topped with cheesy 
jalapeño sauce.

MORIARTY
An enormous 200gr beef burger topped with grilled pineapple, grilled mushrooms, fried 
egg, bacon & mushroom sauce.

KATNISS
300g Sirloin served with truffle fries, topped with a home-made béarnaise sauce.

HUCK
350g Aged rib eye steak, served with truffle fries or salad.

HOLMES
Grilled organic lamb chops served with truffle fries or salad.

MACBETH
Grilled chicken breast with oven roasted in-season vegetables & truffle fries or salad.

Single R98
Double R178

Single R98
Double R178

Single R82
Double R155

Single R98
Double R178

Single R98
Double R178

Single R120
Double R220

R128

R175

R155

R125



CHEF’S TABLE
For your own personal fine wining and dining experience, 
book the Chef’s Table. Head Chef, Shaun, will design a fine 
dining dinner experience to suit your and your guests taste. A 
maximum of 10 people and we require at least 7 days’ notice. 

VEGETARIAN
MOWGLI  
Crispy tofu served with exotic mushrooms & an eggplant purée.

WATSON  
Asparagus & tomato risotto. A creamy parmesan risotto served with 
roasted tomato & grilled asparagus.

LARA GUISHAR  
Crispy potato parcel served with creamy potato & spinach filling. Served 
with asparagus ribbons & topped with a mushroom & cream cheese.

R85

R102

R120

“Fish, to taste right, must swim three times — in water, in butter, and in wine”.
Polish Proverb

FISH

PINOCCHIO
Beer battered or grilled Kingklip served with hand cut fries. 
Complemented by a tangy, home-made tar-tar sauce.

LYSANDER
7 Succulent prawns grilled in a port wine and served with hand-cut chips.

GUS ORVISTON
Asian glazed Kingklip, accompanied by grilled calamari, served 
with fresh summer greens, asparagus spears, radishes & topped with 
sesame seeds & a fresh citrus dressing.

R120

R145

R145



DESSERTS
“TODAY I WILL LIVE IN THE MOMENT. UNLESS IT’S UNPLEASANT.

IN WHICH CASE I WILL EAT A COOKIE”.
COOKIE MONSTER

CHRISTOPHER ROBIN
Surprise cheesecake in a jar. Don’t ask it’s a surprise.

LOLITA
Vanilla crème brûlée. Served with fresh berries & a smooth hazelnut 
praline.

LADY CHATTERLEY 
The cake of the day, served with either tea or coffee. 

CORIO
The cake of the day, served with a glass of house red or white wine.

MISS HAVISHAM
Decadent chocolate lava cake, oozing with delicious, rich, chocolate.

ISOLDE
A silky butter-milk panna cotta layered with fresh organic berries &  
topped with honey phyllo shards.

MATA HARI
Our delectable sorbet of the day. Please ask your waitron for more 
information.

MOHINI
Every day is a good day for our ice-cream of the day. Ask your waitron 
for the daily special.

CARMEN 
A dessert platter that will tempt & surprise you selected especially for you by  
Chef Engela.
2 people SQ
4 people SQ

“Ice-cream is exquisite. 
What a pity it isn’t illegal”. 

Voltaire

R55

R45

R40

R55

R50

R52

R50

R50

Our mouth-watering desserts are freshly made, so may take a 
little time. Relax, sit back & enjoy the vibe.



DRINKS

ESPRESSO 
An aromatic kick start to your day! Extracted under 9 Bars of pressure, 
this can be served as either a single or a double.

CORTADO 
A shot of espresso with a shot of steamed milk.

AMERICANO 
An espresso topped up with hot water.

CAPPUCCINO 
An espresso topped up with thick bodied steamed milk or organic farm 
fresh cream.

FLAT WHITE 
An espresso topped up with medium bodied steamed milk. Served in 
a glass tumbler.

CAFE LATTE 
A single shot of espresso served in a large cup & topped up with 
steamed milk.

Extra shot of espresso

COFFEE
“IF IT WASN’T FOR THE COFFEE, 

I’D HAVE NO IDENTIFIABLE PERSONALITY WHATSOEVER”. 
DAVID LETTERMAN

R18 (single)

R20

R18

R22

R22

R28

R6



TEA
“YOU CAN NEVER GET A CUP OF TEA LARGE ENOUGH 

OR A BOOK LONG ENOUGH TO SUIT ME”. 
 C.S. LEWIS

Five Roses
Rooibos
Rooibos Cappuccino
Khoisan Tea (organic Rooibos tea)

R16
R16
R18
R20

ARTISANAL FLOWER TEAS 
Flower teas, or blooming teas, are so called because the hand-woven tea blossoms like a spring flower when 
steeped, releasing the aroma which so enhances the tea drinking experience. 

— Teapot R46 (serves 2) —

CHRISTMAS TREE
Short Silver Needle green tea with two yellow Chrysanthemums’ & a single jasmine plant followed by 
a small red flower. Opens to 60mm high. Extremely fragrant with a sweet aftertaste.

DOUBLE HAPPINESS
A Complex arrangement of silver needle green tea with Chrysanthemum, & globe amaranth. A single 
jasmine flower completes the arrangement. Opens to about 70mm high. A spicy green tea.

ETERNITY
Jasmine green tea, lily & jasmine flowers.

FAMILY REUNION
Green needlepoint tea followed by two yellow Chrysanthemums. Opens to 45mm high. Refreshing 
flavours of green tea with a lingering aftertaste.

JASMINE FAIRY
Long Silver Needle green tea followed by a small red flower, globe amaranth & single strand of 
jasmine. Opens to about 120mm high. Green tea flavour dominates with a lingering jasmine aftertaste.

LET IT SNOW
Made of Chrysanthemum, Coconut Fruit Fibre, Silver Needle white tea & scented with jasmine flowers. 
As this flower tea blossoms, snow-flakes of coconut fall. 

MORNING GLORY
Jasmine green tea, globe amaranth, & jasmine flowers.

SENSUAL INTERLUDE
Luxury jasmine green tea, amaranth & marigold blossoms.

SUNNY GIRL
Silver Needle green tea, tied with a yellow Chrysanthemum flower & single string jasmine. Strong 
green tea flavour with hints of jasmine, not sweet but fragrant. Opens to 100mm high.

TRUE LOVE
Silver Needle green tea tied with small red flowers, globe amaranth & two strands of Jasmine opens 
to 75mm high. Smooth green tea taste with gentle Jasmine fragrance.

WANG ZE QUIN HONG
Semi fermented narrow tea leaves, followed by a pinky red hibiscus flower. Delicious flavours of a 
slightly darker tea, followed by a lingering floral palette. Opens 50mm high.



DANDELION
Handcrafted luxury loose-leaf tea blends with a conscience: Components are sourced & harvested locally, ensuring 
a fresh product that’s delicious as well as kind to the earth. 

— Teapot R35 (serves 2) —

BOSSIE — CAFFEINE FREE

CHOCOLATE INNOCENCE
This rich, velvety red bush blend, marries cocoa nibs & peppermint leaves. Vanilla & pear pieces add 
sweetness, while purple figs & crushed blue berries flirt with organic rose bloom petals. Steep 7 minutes.

CALMING BUCHU & CHAMOMILE
Dried lemon pieces intertwine with the blackcurrant undertones of organic buchu, infusing calmness & a 
sense of well-being. Steep 5-7 minutes. DON’T USE IF PREGNANT OR BREASTFEEDING!

SPICY APPLE PIE
Blushing red apples & soothing chamomile flowers. Crushed allspice berries & the goodness of cinnamon 
& ginger add spiciness to this red bush blend. Steep 10-15 minutes. The longer, the sweeter. 

THE PINK ONE
A beautiful, romantic, rose-petal-pink tea blend. Sweet red apple pieces combine with tart raspberries. 
Hibiscus flowers & rosehips add zest. Can be enjoyed hot or cold. Steep 5-7 minutes.  

MZANSI SUMMER
With green bush, naturally sweeten nectarines & pineapple pieces, blueberries, & soothing lavender, 
this blend explodes with flavour. Excellent as a sweet, fruity iced tea or a hot vitamin bomb. Steep 7-15 
minutes. Longer for sweeter.

MULCHERRY
Zesty orange & cranberry lift the dark undertones of scarlet cherries. Present is the sweet, distinctive taste 
of mulberry leaves. Green bush base. Steep for at least 7 minutes.

WILD-HARVESTED DANDELION
The dandelion flower, stem & leaves add a delicious bitter-sweetness to earthy green bush. Rich in Vitamin 
C, D & other minerals, the humble dandelion has powerful detoxing properties. Steep for at least 7 minutes.

OLIVE LEAF

CHILL BILL
Olive leaf is loaded with flavonoids protecting the body from multiple diseases. Lavender petals, chamomile 
flowers, all-chill peppermint leaves & lemon verbena complement the bitter organic olive leaf used. Caffeine 
free. Steep 5-7 minutes.



HIGH TEA
 

High tea with Engela is an unparalleled experience designed with you and your guests in mind. A 
bespoke menu awaits, with all the little treasures that make for an upmarket experience, and taste 
sensation. Elegance with a twist of fun and total decadence. A maximum of 10 guests and a week’s 

notice is required.

GREEN TEA 
(NOT TO BE CONSUMED IF TAKING ANTI-COAGULANTS)

NAARTJIE PEKOE
A grassy bitter-sweet green tea from KZN forms the base of this breakfast tea. Sweet, zesty naartjie 
combines with carrot, calendula petals & a dash of ginger.  A hint of star anise adds a refreshing 
roundness. Steep for a brief 2 minutes.

CHAI DE VIVRE
This green tea chai combines dried orange zest, green cardamom, hearty cinnamon & warming cloves. 
A refreshing tea blend enjoyed hot or cold. Steep for a brief 2 minutes.

BLACK TEA

STRAWBERRY LEMONADE
Tangy lime & strawberries on a black tea from KZN. Beautifully underscored by lavender petals, a touch 
of rosehip to enhance the tanginess & refreshing mint. Lovely with sweet treats, or as a delicate digestive.
Steep for a brief 2 minutes.

MASALA CHAI
Combining traditional ingredients using only non-irradiated spices, with the KZN black tea as base. 
Smooth, soft & round on the tongue in its green cardamom tones & rainbow peppercorns. Star anise 
lingers alongside the other spices, including cinnamon & cloves. Steep for a brief 2 minutes.

TONI GLASS TEA 
— R32 —

Silken bags of high quality tea served in a teapot.  

BLACK 
African Summer, Ceylon Classic, Chocolate Mint, Earl Grey Finest, Cinnamon

HERBAL 
Rooibos, Chamomile

GREEN
Lemongrass & Ginger



DECADENT & DELICIOUS
“HAPPINESS. SIMPLE AS A GLASS OF CHOCOLATE OR 

TORTUOUS AS THE HEART. BITTER. SWEET. ALIVE”.  
JOANNE HARRIS, CHOCOLAT 

HOT CHOCOLATE BLANC 
Belgian white chocolate dissolved in hot milk. Served in a glass tumbler.

HOT CHOCOLATE NOIR 
Belgian chocolate dissolved in hot milk. Served in a glass tumbler.

White chocolate frappuccino & nutella milkshake with vanilla 
ice cream.

White chocolate strawberry milkshake.

Belgian chocolate milkshake.

SPICY VANILLA MILKSHAKE
A velvety smoothie made with coconut milk, vanilla, almond butter 
and sweetened with dates.

FREEZOCHINO
Fat free, iced coffee over crushed ice.

CHAI FREEZOCHINO
A low fat Chai tea over crushed ice.

CHAI LATTE
An aromatic spiced tea served with steamed milk.  R28

R26

R26

R32

R32

R32

R32

R27

R28

SOFT DRINKS
Coke, Fanta, Sprite, Tab, Coke Zero, Coke Light  R20
Appletiser, Grapetiser  R23
Still Water, Sparkling Water  R20
Orange Juice, Mango Juice  R25

LIPTON ICE TEA
Peach, Lemon, Green Ice Tea  R25

JUICING
“EVEN BEES, THE LITTLE ALMSMEN OF SPRING BOWERS, KNOW THERE IS 

RICHEST JUICE IN POISON-FLOWERS”. 
JOHN KEATS

Using organically grown, fresh, local produce, our Chefs prepare juices that 
vary due to seasonality.

Please see the specials boards for the juices of the day.  R32



FILL  WITH  MINGLED  CREAM  &  AMBER,
I WILL DRAIN THAT GLASS AGAIN.
SUCH  HILARIOUS  VISIONS  CLAMBER
THROUGH THE CHAMBERS OF MY BRAIN.
QUAINTEST  THOUGHTS  —  QUEEREST  FANCIES,

COME  TO  LIFE  AND  FADE  AWAY:
WHAT CARE I HOW TIME ADVANCES?
I  AM  DRINKING  ALE  TODAY.

EDGAR ALLAN POE



+27 (0)11 466 0195

reservations@cafehemingways.co.za

Kyalami Downs Shopping Centre

Corner Kyalami Boulevard & Kyalami Main Road (R55), Kyalami, Midrand, 1684

www.cafehemingways.co.za

  @HemingwaysJozi

  www.facebook.com/HemingwaysJozi

  www.instagram.com/hemingwaysjozi


