
Piggly Wiggly Breakfasts with toast are served with your choice of freshly 
baked bread. Choose from rye, gluten free, our famous homemade brown 
bread or homemade white bread.

Welcome to Piggly Wiggly Coffee Shop, we source all of our cheeses locally and support farmers and 
artisans in our area. We are environmentally friendly!

All Day Breakfast

VEGAN

VEGETARIAN

BARNYARD      85
Two fresh barn eggs, crispy streaky bacon, 
& a delightful tomato relish made by our 
chef.

TRADITIONAL FRENCH TOAST   
Two slices of French toast served with streaky 
bacon & syrup.
- Half portion   48  |   Full portion   89  

CATTLEMANS    110
Two slices of homemade brown bread, hearty 
savoury mince topped with two fried eggs. 

COUNTRY OMELETTE   115
Three barn egg omelette, choose between 
3 fillings: Cheddar, streaky bacon, smoked 
pork cheese griller, tomato, spinach, olives, 
feta or mushrooms.

FARMERS           130
Two fresh barn eggs, crispy streaky bacon, 
pork banger, a delightful tomato relish
made by our chef & golden fried chips. 

CLASSIC EGGS BENEDICT
Two poached barn eggs, English muffin or 
potato rosti, topped with Hollandaise sauce.
- Streaky bacon  115 
- Smoked ham  115
- Spinach   95 
- Smoked Trout 135

FRESHLY BAKED CROISSANT
  Crispy streaky bacon & scrambled eggs     98

BOERIE BREAKFAST STACK   115
English muffin topped with boerewors patty, 
two poached eggs and our famous tomato 
relish.

BERRY YOGHURT PARFAIT     98
Layers of creamy plain yoghurt, mixed berry 
compote and crunchy cinnamon granola.

VEGGIE PATCH                     89
Spinach & corn hushpuppies surrounded by 
cherry tomatoes, mushrooms, halloumi & 
balsamic glaze.

- Add 2 poached eggs      20
- Add Hollandaise sauce      30

AVO BREAKFAST TOAST   115
Two slices of your selection of toast with fresh 
avo, two poached barn eggs & streaky bacon.  
- Swop bacon for Halloumi

SMASHED AVO      94
Two slices of toast, smashed avo, Chefs 
own tomato relish & fresh lemon. 

CROQUE MADAME     99
Black Forest ham and cheese toasted sandwich 
topped with a cheesy sauce and fried egg.

MUSHROOM TOAST     79
Creamy mushroom sauce, grilled wild 
mushrooms on top of a slice of homemade 
toasted bread.
- add bacon  30
- add egg   10
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Toasties & Tramezzinis

Cheese & Tomato         79

Cheese, Tomato & Local Artisanal Ham    105

Bacon, Egg & Cheese      105

Basil Pesto, Mozzarella, Sundried Tomato      115
& Baby Spinach         
- Add streaky bacon  30

Chicken Mayo & Streaky Bacon       110   
 
Smoked Bacon, Avo & Feta       120

Piggly Wiggly Mince and Cheese      120
Hearty savoury mince and cheese.

Club Sandwich         135
Pan fried chicken, bacon, mozzarella, mayo &
red onion marmalade.

Choose between Gluten free, Rye, White or Homemade Brown Bread. 
Tramezzini + R30  |  Served with golden fried chips or salad | Sourdough + R10

Light Meals
FARMER’S WIFE SPUD        95
Oven baked sweet potato topped with 
avo & Danish feta.
- Add pan fried BBQ chicken strips           25
 
FARMER’S SPUD        110
Oven baked jacket potato topped with 
chicken mayonnaise, crispy streaky bacon 
& melted cheddar.

VEGAN COCONUT & CHICKPEA     125 
CURRY         
Creamy coconut, sweet potato, chickpea and 
spinach curry served with aromatic rice and a 
poppadum.

FARMER BROWN      110
This old favourite has been on the menu since 
2002. Served on our very own brown bread, 
chicken mayo, streaky bacon & melted cheddar 
cheese.

LUXURY SMOKED CHICKEN         125
OPEN SANDWICH         
Smoked chicken, avo, Camembert & red onion 
marmalade on two slices of toasted ciabatta 
topped with honey mustard dressing.

Salads
Served on fresh seasonal mixed lettuce 
leaves, tomato, cucumber and carrots. 

GOLDEN OLDIE      99
Roast butternut, popped sunflower seeds 
& Danish feta finished with balsamic glaze. 
- Add bacon bits  25

ASIAN BEEF SALAD        179
Rump steak strips, slaw salad, cucumber, 
cherry tomatoes, fresh coriander, crispy 
puffed noodles served with a sesame seed, 
honey, soy ginger sauce.

CRUMBED CALAMARI SALAD    120
Salt and pepper crumbed calamari rings with 
calamata olives, danish feta, red onion, 
cucumber ribbons and carrot. Served with a 
choice of our famous homemade dressings.

PIGGLY WIGGLY CHICKEN          120
CAESER SALAD       
Iceberg lettuce, smoked chicken, crispy bacon, 
Parmesan, croutons, soft poached egg & 
finished off with our famous house dressing.

SWIMMING  UP  RIVER     150
Smoked trout, pickled red onion, cherry 
tomatoes, cucumber ribbons, avacado, rocket, 
capers and a chilli lemon yoghurt dressing.



Burger Selection

Main Meals

AMERICAN  STYLE  BURGER   135
200g Pure beef burger topped with cheese 
& pickles.

FARMHOUSE  BURGER    155
200g Pure beef patty topped with crispy 
streaky bacon & a fresh barn egg cooked to 
your liking.  

MEDITERRANEAN FALAFEL   139
BURGER        
Homemade chickpea, onion, coriander & 
garlic falafel patties topped with a mint 
tzatzkiki & deep fried spinach leaves.

PIGGLY WIGGLY JALAPENO   169
BURGER      
200g Pure beef patty topped with jalapeno 
cream cheese, avo & finished off with crispy 
onions. 

THE BOK BURGER    169 
200g Pure beef patty topped with smashed 
avo & crispy bacon.

FRENCH  BURGER     169
200g Pure beef patty topped with melted 
Camembert, crispy streaky bacon & our very 
own robust onion marmalade.

ALFREDO PASTA    120
A creamy dreamy pan sauce made from 
cream and mushrooms. Choose between: 
chicken, bacon or spinach.

CHICKEN SCHNITZEL    135 
Golden crisp crust enclosing a tender chicken 
breast served with chips or salad. 

Choose between: pepper, cheese, or 
mushroom sauce.

CHICKEN  STRIPS  &  CHIPS  135
These are irresistible, crispy & battered 
served with homemade sweet & sour sauce.

Choose between crumbed or battered.
  
BEER BATTERED HAKE    149
Classic ole fashioned hake & chips.

PIGGLY’S FAMOUS  BUTTER   140
CHICKEN        
Traditional butter chicken served with 
aromatic basmati rice & naan. 

HOMEMADE  CHICKEN  PIE  145
Creamy chicken & mushroom filling in our 
homemade pastry served with golden fried 
chips.  

HERB CRUSTED PORK CHOP  140
Fragrant blend of fresh herbs, including 
rosemary, thyme, and parsely encasing a 
juicy pork chop served with mashed potatoes 
and buttery seasonal vegetables.

FARMHOUSE FILLET  220
200g Fillet grilled to your liking, basted in 
our very own BBQ sauce. Choose between 
egg & chips, salad & chips or baked potato 
& salad. Choose between Mushroom, Pepper 
or Cheese sauce.

RUSTIC LAMB PIE    225
Red wine and rosemary lamb goulash in a 
puff pastry case served with mashed potato 
and seasonal vegetables. 

All of our succulent burgers are basted in our delicious Piggly Wiggly BBQ 
sauce, served in a fresh burger bun with chips on the side.

Double up your burger with a 200g beef patty or add a grilled chicken breast. 
- Any of our beef patties can be swopped out for grilled chicken or crumbed chicken.



Avo                  
Mushrooms      
Greek salad                                
Saute spinach            
Saute onions          
Tomato        
Grilled halloumi       
Cream cheese     
Seasonal Vegetables    

Cheddar cheese     
Feta       
Bacon          
Pork banger         
Pork cheese griller     
Smoked trout     
Chips         
Smileys       

Hollandaise sauce    30
Cheese sauce    30
Pepper sauce    30
Mushroom sauce    30
Butter     25
Chilli     15
Eggs - cooked to your liking   20
Croissant                            50
  

Doggie Menu
BISCUIT BOWL         30
Doggie biscuits topped with nutty peanut 
butter. 

Please keep dogs on leads at all times
BARKING GOOD BURGER      60
 A 200g pure beef patty served   
 with rice & topped with a raw   
 egg.

CHICKEN ALA HOUND        50
Rice, grilled chicken strips and peas.

Add to your meal

PIGLET FRY UP             82
One fried egg, bacon, choice of bread 
& Smileys.

THE  LITTLE  PIGGY        79
Smoked pork cheese griller served with 
chips.

MAC  &  CHEESE        69
Delicious mac & cheese. 
- Add bacon or chicken  30 

TOASTED  CHEESE            79
Served with chips on bread of your choice. 

CRISPY CHICKEN STRIPS & CHIPS    85
Battered or crumbed chicken strips served 
with chips.
 
PIGLET PANCAKE   40   
One pancake, served with cream or ice 
cream. 
- Smarties and Bar One sauce
                        
- Magical Piglet              
  Funfetti cream, mini marshmellows and  
  glitter

Piglets’ Menu - Only for under 12s 

 House Rules
- A gratuity of 12% will be charged to tables of 
10 or more.  No split bills.

- We are in the country side, & at times things 
may take a bit longer. We ask that you sit 
back, relax & have a wonderful time. 

- Surcharge of R5 for take-away orders

- Other then our own, only alcohol bought from 
The Fine Wine Co. may be consumed in the 
restaurant.
 
Thank you for your support!
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Hot Drinks

CAKES           75
Baked freshly in our bakery every day. 
Have a look at our cake selection to see 
what we have available.     
 
OUMA  GRETHE’S  SCONES
Our famous Piggly Wiggly Scones made 
with our secret family recipe. 

Served with homemade strawberry jam, 
fresh cream, butterballs & finely grated 
cheddar. 
- One scone choose two toppings        45 
- Two scones with all toppings            75 

PIGGLY  WIGGLY  PANCAKES 
Two farmer’s sized pancakes made with 
our secret family recipe & served with 
fresh cream or ice cream with one of the 
following fillings:

- Traditional cinnamon & sugar            65
- Salted caramel            79
- Caramel & banana               79
- Bar One chocolate          79
- Berry ‘Cheesecake’          79
  Honeyed cream cheese filled pancake   
  topped with homemade berry compote.

Baker’s Selection

Take home a loaf of our famous homemade brown bread for R40 

COFFEE
Espresso   18
Double Espresso 24
Macchiato   23
Americano   30
Farmer’s Americano  35
Cappuccino   36
Farmer’s Cappuccino 40
Café Latte   38
Flat White   40
Cortado   35

SYRUPS
- Hazelnut   12
- Vanilla   12

TEA
Ceylon   32
Rooibos   32
Earl Grey   32
Chamomile   32
Green    32
Chai    32

FANCY PANTS HOT DRINKS
Caffe Mocha     
Hot Chocolate      
White Hot Chocolate   
Bar One Hot Chocolate   
Milo       
Red Cappuccino                       
Red Chai Latte                                    
Dirty Chai     
Honey & Lemon water   

EXTRAS   
- Additional espresso shot    15
- Whipped cream     15
- Honey      10
- Milk       10

MILK ALTERNATIVES
- Macadamia Nut Milk     12
- Almond Milk     12
- Soya Milk      12

Our coffee is made to the perfect temperature, however if you prefer a warmer 
coffee please let your waitron know. 
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Piggly Wiggly Ice Coffee    65
Aqua V Water | 300ml    28
Rock Shandy      58
Steelworks      40
Iced Tea | Soft drinks | Fruit Juice:  35
- Orange, Mango, Fruit Cocktail, Cranberry  
  & Apple

SMOOTHIES               45 | 65  
Summer Blues 
Blueberry, banana, yoghurt and milk. 

Mango Groove 
Fresh mango, yoghurt and ice. 

COLD PRESSED JUICE    55
- Red Juice
  Beetroot, carrot, apple, lemon, & ginger.

- Green Juice 
  Kale, spinach, cucumber, celery, apple &     
  lemon.

- Carrot Juice 
  Carrot, apple, orange, granadilla & ginger.
  
DOUBLE THICK MILKSHAKES  40 | 60
- Vanilla
- Chocolate
- Strawberry
- Lime
- Banana
- Milo
- Bubblegum
- Salted Caramel
- Coffee

For over 18s add a shot of Amarula       20

GOURMET MILKSHAKES    65
- Aero Peppermint
- Bar One
- White Chocolate
- Nutella
Add a flake  8

Castle Lite               45
Windhoek Draught              50
Savannah Dry              50
Hunters Gold               50

LOCAL BREWERY
We serve a selection of local craft beer 
please ask your waitron for what is on tap!

Craft Beer  300ml    50   |   500ml    60

Craft Gin & Tonic                  60 
- Please ask your waitron 

CARAFE OF WINE (250ml)               60
- Sauvignon Blanc
- Chenin Blanc
- Sweet Rosé
- Pinotage

BOTTLES OF WINE
- Sauvignon Blanc           195
- Chenin Blanc           195
- Sweet Rosé            190
- Pinotage            199
- Sparkling Wine          240 
- Premium Range          300

COCKTAILS     80
- Classic Mojito           
  Soda, lime, rum and fresh mint         
- Strawberry Mojito          
  Soda, lime, rum, fresh mint and crushed      
  strawberries            
- Frozen Strawberry Daquiri  
  Rum, simple syrup, strawberries blended     
  with ice

Cold Refreshments For the over 18s

Thank you for your support!

VEGAN VEGETARIAN


