
WINTER
DRINKS



COFFEE
100% AFRICAN ORGANIC
COFFEE BEANS

 SINGLE DOUBLE
Espresso 31 33
Macchiato 36 38
Cortado  39
Flat white  43
3/4  flat white  42

 SHORT TALL GRANDE
Americano 37 40 44
Cappuccino 42 47 52
Latte 42 47 52
Vanilla & cinnamon  46 53 60
cappuccino 
Honey & nut latte 46 53 60
Mocha (dark or white) 48 56 62
Dirty chai latte 47 53 59
Macadamia nougat latte 50 56 62

Ask for soya or lactose-free milk at no charge.

Oat milk     12
Almond milk     12
Cream     12
Extra syrup    12

Please ask your waitron for other available options.

HOT DRINKS
 SHORT TALL GRANDE
Organic black / rooibos    35 
WW Earl Grey  37
WW Green Tea  37
Red cappuccino®  44 49 54
Chai latte 44 49 54
Matcha latte 53 59 66
unsweetened or sweetened

Hot chocolate 46 52 58
White hot chocolate 45 51 57
Ginger tea pot  45
ginger, lemon, citrus, honey and cayenne pepper

Sticky chai tea pot 47
cardamom, star anise and cinnamon

Our WCafe uses 100% organic Arabica coffee 
beans from across Africa, including Tanzania 
and Ethiopia. These regions are renowned for 
producing exceptional coffee with unique flavour 
profiles, finely balanced body and acidity.

Swap any yoghurt for vegan cultured coconut.

VE VEGAN

100% AFRICAN ORGANIC 
COFFEE BEANS ALLERGENS

SODAS & OTHER DRINKS
Soda  35
Sugar-free soda  34
Lifestyle non-alcoholic drinks  32
cranberry cosmo / mint mojito / ruby grapefruit
Still / Sparkling water  22

Please ask your waitron for other available beverage options.

PRESSED JUICES 350 ml
ORANGE  52
100% freshly squeezed orange juice

GREEN JUICE  60
cucumber, kale, pineapple, apple and lemon

APPLE MINT  60
apple, lemon, ginger and mint 

GOLDEN JUICE  60
pineapple, orange and carrot 

MANGO & GINGER  60
mango, citrus and ginger 

add ginger shot  24

SMOOTHIES 350 ml 
THICK CREAMY GREEN  69
avocado, pineapple, kale and double cream yoghurt

BANANA NUT  69
almond butter, no added salt & sugar peanut butter, 
almond milk, honey and double cream yoghurt

STRAWBERRY  69
banana, apple, honey and double cream yoghurt

SPICY MANGO ICE  69
coconut water, mango, pineapple, orange, 
turmeric and cayenne pepper

TROPICAL BLUE  69
pineapple, banana, cultured coconut and blue matcha 

Swap any honey for vegan date syrup.VE

VANILLA  60
soft scoop vanilla ice cream and full cream Ayrshire milk

COFFEE  64
organic espresso, soft scoop vanilla ice cream and 
full cream Ayrshire milk

MACADAMIA NOUGAT  68
toasted marshmallow syrup, macadamia nut butter with 
soft scoop vanilla ice cream and full cream Ayrshire milk 

BISCOFF®  68
Biscoff® crunchy spread and cookies, soft scoop vanilla ice 
cream and full cream Ayrshire milk

MILKSHAKES 370 ml 

ICED DRINKS
  TALL GRANDE

Iced latte  46 51

Frosted latte  56 63

Iced matcha latte   58 
unsweetened or sweetened

Honey nut cold foam latte  58 64

Vanilla & cinnamon cold foam latte 58 64

Matcha duo cold foam  64

Matcha coconut cloud  68

Sparkling cider   60
sweetened apple cider vinegar and cayenne pepper
served with sparkling water

Frozen lemonades
freshly squeezed

Classic  45
Mint  45

VE

VE
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Scan to learn
more about
WCafe

Our cakes are freshly baked
every day using free range eggs 
and market-fresh ingredients.

If you’d like to order a 
cake for a special occasion,
please speak to your waitron.

SWEET THINGS
MAPLE & ICE CREAM WAFFLE  68
soft scoop vanilla ice cream, Canadian maple 
syrup and butter

STRAWBERRIES & 
CREAM WAFFLE  70
with soft scoop vanilla ice cream

MACADAMIA AFFOGATO  42
macadamia nut butter and soft scoop vanilla 
ice cream topped with espresso 

OUR BAKERY & 
CAKE TABLE
FRESHLY BAKED IN-HOUSE,
EVERY SINGLE DAY. 

ALL BUTTER CROISSANT  54
with butter, choose 2 additional:
jam, cheese or cream

SCONE  48
with butter, choose 2 additional:
jam, cheese or cream

V

V

OPEN SANDWICHES 
SOURDOUGH / SEEDED LOAF /100% RYE 

 SALAD SANDWICH  101
smashed avocado, cucumber, carrots, exotic
tomatoes, chickpeas and crispy onion

add grilled chicken breast  44 
add oak smoked trout 70

CHICKEN & AVO SANDWICH  111
honey mustard mayonnaise and baby spinach 

PULLED BEEF SANDWICH  120
Dijon crème fraîche, rocket and exotic tomato salsa 
with parmesan

BURGERS
VEGAN BURGER  140
tempeh patty, avocado & cabbage slaw and 
Crunchita™ lettuce with chips and mayonnaise

add avocado  26

CHICKEN BURGER  143
crispy chicken fillet, pickled jalapeño, mozzarella, 
spicy mayonnaise, onion, tomato and Crunchita™ 
lettuce with chips and garlic mayonnaise

BEEF BURGER  148
BBQ basted beef patty 150 g, white mature 
cheddar, pickles, onion, tomato and Crunchita™ 
lettuce with chips and garlic mayonnaise
 
add beef patty  52
add creamy mushrooms  37
add bacon / smoked beef rashers  38
add avocado  26
add fried egg  20

VE

VE

VEGANVE

VEGETARIAN

Free from gluten white bread option available. 
Swap any yoghurt for vegan cultured coconut.

ALLERGENS  |  Due to unavoidable cross 
contamination, our menu items may contain 
allergens: wheat, gluten, cow’s milk, egg, soya, 
peanuts, tree nuts, fish and sulphur dioxide.

IF YOU HAVE ANY DIETARY REQUIREMENTS, 
PLEASE SPEAK TO YOUR WAITRON.

V

SALADS & BOWLS
BEETROOT & QUINOA SALAD 116
roasted carrots, avocado, rocket, baby spinach, 
hummus and crispy chickpeas with onion chilli crunch oil 
and dukkah seed spice

add grilled chicken breast  44
add oak smoked trout  70
add South African feta  21

CHICKEN & AVO SALAD  130
Crunchita™ lettuce, cucumber, Rosa tomatoes, 
grilled halloumi and basil nut pesto mayo dressing

NACHO CHICKEN SALAD  156
shisanyama-style chicken breast, Peppadew™ 
salsa, Peppadew™ mayonnaise, avocado,
Crunchita™ lettuce, charred corn and cucumber 

BUTTER CHICKEN CURRY  158
served with basmati rice, mango atchar, coconut 
& almond crunch, mint & garlic labneh 
and poppadoms

MOROCCAN HARISSA SOUP  110
harissa, lentils, borlotti beans, coconut milk, toasted 
coconut flakes, chickpeas and salami crumble served 
with sourdough toast or poppadoms

remove salami crumble for vegan option

ASIAN BEEF NOODLE BOWL  158
egg noodles, seasonal greens, cabbage, carrots and
cashew nuts with toasted sesame and ginger sauce 

fried / poached egg  20
avocado  26
sourdough toast 17
pork / chicken sausage  24
bacon / smoked beef rashers  38
oak smoked trout  70
grilled chicken breast  44
thyme mushrooms  32
grilled halloumi  38
South African feta  21
potato rostis  29
chips  44  
side salad  44

ADD TO ANY MEAL

VE

VE

ALL DAY BREAKFAST
CITRUS CHIA YOGHURT  90
fresh seasonal citrus, nut granola, toasted pumpkin 
seeds with your choice of double cream yoghurt / 
vegan cultured coconut and citrus-soaked chia
served with a ClemenGold™ ginger shot

BROWN BUTTER SPICED 
APPLE OATS   98
creamy oats topped with cooked spiced apples, 
macadamia nut butter, toasted pumpkin seeds 
and a ginger snap crumble

THE FOLDED ONE  89
egg fold with cheddar, Peppadew™ chutney and 
rocket served with bacon / smoked beef rasher / 
thyme mushrooms on a soft bun

add avocado  26

EGGS YOUR WAY  80 
scrambled / poached / fried / 
fried chilli eggs served with 
your choice of toast

add pork / chicken sausage  24
add bacon / smoked beef rashers  38 
add oak smoked trout  70

TOFU SCRAMBLE  80
baby spinach, onions, parsley, chives and fried chilli
served with your choice of toast

CROISSANT MADAM  99 
poached / fried egg, Gypsy ham, parmesan 
cheese sauce, topped with white mature cheddar 
on croissant loaf

add avocado  26

PROPER BREAKFAST  145 
eggs your way, bacon / smoked beef rashers, pork 
sausage / chicken sausage, thyme mushrooms and 
roasted Rosa tomatoes, served with your choice 
of toast

VEGAN BREAKFAST  140 
tofu scramble, tempeh patty, chilli crunch chickpea 
& hummus bowl, potato rostis, avocado and 
roasted Rosa tomatoes

GREEN OMELETTE  101
baby spinach, onions, parsley, chives, fried chilli and 
avocado, served with your choice of toast

add bacon / smoked beef rashers  38 
add oak smoked trout  70

WOOLIES OMELETTE  130 
La Rochelle cream cheese, bacon / smoked beef 
rashers / thyme mushrooms, white mature cheddar, 
chives and crispy onion, served with your choice 
of toast

BREAKFAST BAGEL  118
eggs your way, bacon / smoked beef rashers, 
roasted Rosa tomatoes, white mature cheddar, 
mayonnaise and baby spinach

V

V

VE

“ Introducing our new seasonal menu, made with only the freshest  
 Woolworths ingredients that are responsibly farmed and 
 sustainably sourced.

 A collection of iconic dishes and favourite recipes from the WCafe.”
 Your WCafe Chefs

SOURDOUGH TOASTIES
THREE CHEESE & ONION  95
white mature cheddar, La Rochelle cream cheese, 
mozzarella and tomato dip 

add bacon / smoked beef rashers  38 

TUNA MELT  105
Dijon mustard mayonnaise, onions, tomato and 
mozzarella served with exotic tomato salsa 

SPICY CHICKEN  112
atchar mayonnaise, tomato and mozzarella 

CLUB  125
chicken mayonnaise, bacon / smoked beef rashers, 
mozzarella, Roma tomatoes and gherkins 

PULLED BEEF  125
Dijon mustard mayonnaise and cheddar 

add chips / side salad  44

V

BRUNCH
SMASHED AVO TOAST  93
smashed avocado, dukkah seed spice, South African 
feta and crispy kale on toasted sourdough

CHICKEN LIVERS ON TOAST  101
creamy tomato chicken livers and fried egg 
on toasted sourdough

MUSHROOM EGG ROSTI  100
poached eggs, creamy mushrooms and potato waffle rosti
 
add bacon / smoked beef rashers  38

SPINACH, QUINOA & HALLOUMI 
BOWL  108
poached egg, avocado, basil nut pesto yoghurt, 
dukkah seed spice and crispy kale
 
add bacon / smoked beef rashers  38
add oak smoked trout  70

CORN & CHEESE WAFFLE  110
poached egg, avocado, coriander, exotic tomato 
salsa and sriracha honey dressing

add bacon / smoked beef rashers  38

CROISSANT FRENCH TOAST  105
seasonal berries, whipped crème pâtissière 
on croissant loaf

add bacon / smoked beef rashers  38 

V

V
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This WCafe is cashless.
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Halaal Food Menu - Palmyra, Canal Walk & Riverlands 



Scan to learn
more about
WCafe

Our cakes are freshly baked
every day using free range eggs 
and market-fresh ingredients.

If you’d like to order a 
cake for a special occasion,
please speak to your waitron.

SWEET THINGS
MAPLE & ICE CREAM WAFFLE  68
soft scoop vanilla ice cream, Canadian maple 
syrup and butter

STRAWBERRIES & 
CREAM WAFFLE  70
with soft scoop vanilla ice cream

MACADAMIA AFFOGATO  42
macadamia nut butter and soft scoop vanilla 
ice cream topped with espresso 

OUR BAKERY & 
CAKE TABLE
FRESHLY BAKED IN-HOUSE,
EVERY SINGLE DAY. 

ALL BUTTER CROISSANT  54
with butter, choose 2 additional:
jam, cheese or cream

SCONE  48
with butter, choose 2 additional:
jam, cheese or cream

V
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OPEN SANDWICHES 
SOURDOUGH / SEEDED LOAF /100% RYE 

 SALAD SANDWICH  101
smashed avocado, cucumber, carrots, exotic
tomatoes, chickpeas and crispy onion

add grilled chicken breast  44 
add oak smoked trout 70

CHICKEN & AVO SANDWICH  111
honey mustard mayonnaise and baby spinach 

PULLED BEEF SANDWICH  120
Dijon crème fraîche, rocket and exotic tomato salsa 
with South African hard cheese

BURGERS
VEGAN BURGER  140
tempeh patty, avocado & cabbage slaw and 
Crunchita™ lettuce with chips and mayonnaise

add avocado  26

CHICKEN BURGER  143
crispy chicken fillet, pickled jalapeño, mozzarella, 
spicy mayonnaise, onion, tomato and Crunchita™ 
lettuce with chips and garlic mayonnaise

BEEF BURGER  148
BBQ basted beef patty 150 g, white mature 
cheddar, pickles, onion, tomato and Crunchita™ 
lettuce with chips and garlic mayonnaise
 
add beef patty  52
add creamy mushrooms  37
add smoked beef rashers  38
add avocado  26
add fried egg  20

VE

VE

VEGANVE

VEGETARIAN

Free from gluten white bread option available. 
Swap any yoghurt for vegan cultured coconut.

ALLERGENS  |  Due to unavoidable cross 
contamination, our menu items may contain 
allergens: wheat, gluten, cow’s milk, egg, soya, 
peanuts, tree nuts, fish and sulphur dioxide.

IF YOU HAVE ANY DIETARY REQUIREMENTS, 
PLEASE SPEAK TO YOUR WAITRON.

V

SALADS & BOWLS
BEETROOT & QUINOA SALAD 116
roasted carrots, avocado, rocket, baby spinach, 
hummus and crispy chickpeas with onion chilli crunch oil 
and dukkah seed spice

add grilled chicken breast  44
add oak smoked trout  70
add South African feta  21

CHICKEN & AVO SALAD  130
Crunchita™ lettuce, cucumber, Rosa tomatoes, 
grilled halloumi and basil nut pesto mayo dressing

NACHO CHICKEN SALAD  156
shisanyama-style chicken breast, Peppadew™ 
salsa, Peppadew™ mayonnaise, avocado,
Crunchita™ lettuce, charred corn and cucumber 

BUTTER CHICKEN CURRY  158
served with basmati rice, mango atchar, coconut 
& almond crunch, mint & garlic labneh 
and poppadoms

MOROCCAN HARISSA SOUP  110
harissa, lentils, borlotti beans, coconut milk, toasted 
coconut flakes, chickpeas and smoked beef crumble 
served with sourdough toast or poppadoms

remove smoked beef crumble for vegan option

ASIAN BEEF NOODLE BOWL  158
egg noodles, seasonal greens, cabbage, carrots and 
cashew nuts with toasted sesame and ginger sauce 

ADD TO ANY MEAL

VE

VE

ALL DAY BREAKFAST
CITRUS CHIA YOGHURT  90
fresh seasonal citrus, nut granola, toasted pumpkin 
seeds with your choice of double cream yoghurt / 
vegan cultured coconut and citrus-soaked chia
served with a ClemenGold™ ginger shot

BROWN BUTTER SPICED 
APPLE OATS   98
creamy oats topped with cooked spiced apples, 
macadamia nut butter, toasted pumpkin seeds 
and a ginger snap crumble

THE FOLDED ONE  89
egg fold with cheddar, Peppadew™ chutney and 
rocket served with smoked beef rasher / thyme 
mushrooms on a soft bun

add avocado  26

EGGS YOUR WAY  80 
scrambled / poached / fried / 
fried chilli eggs served with 
your choice of toast

add chicken sausage  24
add smoked beef rashers  38
add oak smoked trout  70

TOFU SCRAMBLE  80
baby spinach, onions, parsley, chives and fried 
chilli served with your choice of toast

CROISSANT MADAM  99 
poached / fried egg, smoked beef rasher and 
South African hard cheese sauce, topped with 
white mature cheddar on croissant loaf

add avocado  26

PROPER BREAKFAST  145 
eggs your way, smoked beef rashers, chicken 
sausage, thyme mushrooms and roasted Rosa 
tomatoes, served with your choice of toast

VEGAN BREAKFAST  140 
tofu scramble, tempeh patty, chilli crunch chickpea 
& hummus bowl, potato rostis, avocado and 
roasted Rosa tomatoes

GREEN OMELETTE  101
baby spinach, onions, parsley, chives, fried chilli and 
avocado, served with your choice of toast

add smoked beef rashers  38
add oak smoked trout  70

WOOLIES OMELETTE  130 
La Rochelle cream cheese, smoked beef rashers / 
thyme mushrooms, white mature cheddar, chives 
and crispy onion served with your choice of toast

BREAKFAST BAGEL  118
eggs your way, smoked beef rashers, roasted 
Rosa tomatoes, white mature cheddar, 
mayonnaise and baby spinach

V

VE

“ Introducing our new seasonal menu, made with only the freshest  
 Woolworths ingredients that are responsibly farmed and 
 sustainably sourced.

 A collection of iconic dishes and favourite recipes from the WCafe.”
 Your WCafe Chefs

SOURDOUGH TOASTIES
THREE CHEESE & ONION  95
white mature cheddar, La Rochelle cream cheese, 
mozzarella and tomato dip 

add smoked beef rashers  38 

TUNA MELT  105
Dijon mustard mayonnaise, onions, tomato and 
mozzarella served with exotic tomato salsa 

SPICY CHICKEN  112
atchar mayonnaise, tomato and mozzarella 

CLUB  125
chicken mayonnaise, smoked beef rashers, 
mozzarella, Roma tomatoes and gherkins 

PULLED BEEF  125
Dijon mustard mayonnaise and cheddar 

add chips / side salad  44

V

BRUNCH
SMASHED AVO TOAST  93
smashed avocado, dukkah seed spice, South African 
feta and crispy kale on toasted sourdough

CHICKEN LIVERS ON TOAST  101
creamy tomato chicken livers and fried egg 
on toasted sourdough

MUSHROOM EGG ROSTI  100
poached eggs, creamy mushrooms and potato waffle rosti
 
add smoked beef rashers  38

SPINACH, QUINOA & HALLOUMI 
BOWL  108
poached egg, avocado, basil nut pesto yoghurt, 
dukkah seed spice and crispy kale
 
add smoked beef rashers  38
add oak smoked trout  70

CORN & CHEESE WAFFLE  110
poached egg, avocado, coriander, exotic tomato 
salsa and sriracha honey dressing

add smoked beef rashers  38

CROISSANT FRENCH TOAST  105
seasonal berries, whipped crème pâtissière 
on croissant loaf

add smoked beef rashers  38

V
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fried / poached egg  20
avocado  26
sourdough toast 17
chicken sausage  24
smoked beef rashers  38
oak smoked trout  70
grilled chicken breast  44
thyme mushrooms  32 
grilled halloumi  38
South African feta  21
potato rostis  29
chips  44
side salad  44

VE

V

This WCafe is cashless.
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