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The Story Behind Zimbali Country Club’s Unique Fig Tree
The old Natal Fig Tree growing within the landscaped central atrium of the Zimbali Country Club
precinct has interesting historic links to the current Club setting.
The original owners of the land on which Zimbali Country Club stands today, were a well-known KZN
North Coast family, the Hamlyns. They owned a homestead on this location. The remains of which
were discovered by Moreland Properties, the original developers of Zimbali, when they opened up
the site for construction of the estate. The remaining wall sections of the building have been preserved
as a remembrance of the past. In the final planning, it was decided to preserve these ruins, as they
represented a unique feature that underlines the overall philosophy of environmental consideration
within the development context of Zimbali. Today those same ruins are ensnared by large strangler
Natal Fig Trees that have grown around the brick work making an attractive and historic backdrop
within the Country Club precinct.
A wooden deck was originally erected where the old farmhouse floor had been and a small chair and
table now long gone, were placed there so that one could sit quietly and ponder life as it was when
the building must have been a rambling homestead. In order to encourage growth, a mist irrigation
system was introduced which resulted in this becoming a striking example of how nature claws back
to claim what was taken from it.
Nature is undeniably Zimbali’s BEST architect!

C L A S S I C F R Y- U P ’ S

Served with your choice of white, brown or health toast

Sunrise

R55

2 fried eggs, grilled tomato, rashers of
bacon

English Breakfast

Served with your choice of white, brown or
health toast

R85 Traditional Omelette

2 eggs, grilled tomato, pork sausages, baked
beans, sautéed mushrooms, two rashers of
bacon

Farmhouse

OMELETTES

3 eggs, sautéed mushrooms, black forest
ham, onions & cheese

R95 Spanish Omelette (V)

2 eggs, boerewors, grilled sirloin topped
with tomato salsa, chakalaka, two rashes of
bacon

Extras

R70

3 eggs, avocado & grilled tomato

B E N E D I C T 3 WAY S

Served from 6:30am - 11:00am

Eggs, Bacon, Avo, Mushrooms, Tomato, Toast, Pork
Sausage, Lamb Sausage, Soya Sausage

R65

3 eggs, sauteed potatoes, caramelized
onions with parsley

Egg White Omelette (V)

Breakfast

R80

Classic Eggs Benedict

R80

English muffin, crispy bacon, 2
poached eggs and hollandaise sauce

Eggs Onassis

R90

English muffin, smoked trout, 2
poached eggs and hollandaise sauce

Spinach & avocado
Benedict (V)

R80

English muffin, spinach, tomato,
2 poached eggs, avocado and
hollandaise sauce

Eggs Onassis

H E A LT H O P T I O N S
Avocado on Toast

R65

Smashed avocado, peppadew & cream cheese on health bread

Muesli & Fruit Trifle
Muesli, Greek yoghurt, fresh fruit and honey

R60

Toasted Sarmies
Served with french fries. Choice of white,
brown & health bread
Bacon & Egg
Cheese & Tomato
Chicken & Mayo
Lamb Curry

R65
R55
R75
R90

LIGHT MEALS

Muesli & Fruit Trifle

Cured Beef Carpaccio

R85

Cured beef, rocket emulsion, caper
berries and onion textures

Chicken Quinoa Bowl

R90

Grilled chicken breast, braised
quinoa, avocado, sweet corn with
lime and cilantro

Wraps
Crispy Sweet Chilli Chicken Wrap
Lamb Curry Wrap
Butternut & Feta Wrap (V)

R80
R90
R65

BASKETS (SERVES 4)
Kingfisher Basket

R280

Crumbed calamari, prawn tails, fish
goujons, french fries & tartar sauce

Eagle Basket

R260

Marinated ribs, beef sliders, chicken
sosaties, mini steaks, french fries with sweet
chilli dipping sauce

Fairway Basket (V)
Vegetable spring rolls, sweet corn samosas,
chilli bites, grilled halloumi and french Fries
with sweet chilli and cranberry sauce

R210

Salads
Sweet Corn Textures
& Spring Onion Feta

R75

Grilled corn, heirloom tomato, spring
onion, feta and avocado

Classic Cobb Salad

R90

Garden leaves, rosa tomato, boiled eggs,
croutons, avocado, bacon bites, grilled
chicken and Thai balsamic dressing

Avocado Salad
Garden leaves, red onion, rosa tomato,
avocado, cashew nuts, sesame seeds and
soya mayonnaise dressing.

R80
Sweet

Corn Textur
es &

Spring Onion Feta

Add prawns for an extra R30

Burgers

All of our hamburger patties & buns are
made in-house and are all served with
french fries & onion rings.

ZCC Classic Beef Burger

R110

200g beef patty, cheddar cheese, gherkins
& green leaf salad

ZCC Classic Chicken Burger

R90

200g tender chicken breast, cheddar
cheese, gherkins & green leaf salad

Halloumi Burger (V)
Grilled halloumi cheese, tomato, avocado,
gherkins & green leaf salad

ZCC Classic Beef Burger

R80

Chicken & Mushroom

R120

Tagliatelle pasta with confit chicken, bacon bites, roasted field mushrooms, parmesan
cream & free-range egg yolk

Sun-Dried Tomato Pesto (V)

R85

Penne pasta with olives, sundried tomatoes in a parmesan cream with basil
& lemon oil

Pasta

Chicken & Mushroom

*ZCC uses Halaal friendly suppliers
that are S.A.N.H.A accredited.

CLASSIC CLUB MEALS

Braised Beef Oxtail Pie

R130

6hr braised beef oxtail with root
vegetables and crispy puff pastry

Chicken Schnitzel

Curries
R100

Crumbed chicken breast, garden
vegetables, french fries and mushroom
sauce

Bangers & Mash

R85

Pork sausage, creamy mashed potatoes,
garden peas & onion gravy

English Style Fish ‘n Chips
Crispy beer battered hake & chips, served
with french fries & tartar sauce

R85

All curries are served with fragrant
rice, roti, papadum & sambals
Your selection of Mild,
Medium or Hot:
Boneless Durban Lamb
Butter Chicken
Prawn
Palak Paneer (V)

R160
R120
R180
R100

Grilled Prawns

FROM THE OCEAN
Grilled Line fish of the Day

R170

Served with mustard potatoes, broccoli, garden peas,
beurre blanc and Verde

Grilled Prawns

R180

FROM THE GRILL

6 Grilled L1 prawns marinated with Cajun spice, lemon &
parsley and served with egg fried rice, and a garden salad.
Your choice of peri-peri or lemon butter sauce.

Sirloin St
eak

Choice of 2 sides: Garlic mash, roasted
vegetables, french fries
Add 1 sauce: Red wine jus, pepper sauce,
mushroom sauce
300g Beef Fillet Steak
300g Sirloin Steak
300g T-bone Steak
Beef Espetada & BBQ Pork Ribs
Slow cooked Lamb Shank & Gremolata

R175
R135
R140
R200
R210

S W E E T T R E AT S
Lemon Parfait

R55

Black olive madeleine & poppy seeds
cream

Chocolate Fondant

R40

Served with vanilla ice cream

Trio of Creme Brulee

R55

Vanilla, coffee & green tea

Lemon Parfait

032 538 1041

