
BOUTIQUE SPA

HEALTHY DINING



BOUTIQUE SPA

OVERVIEW:
Maki-Saki Boutique Spa brings you a Look Good & Feel Great Healthy Dining 

Menu with the main benefit to help you make healthier food choices when 

ordering your meal of the day.  All Food is prepared in the kitchen of Gerda’s 

Table: www.gerdastable.com 

The Look Good & Feel Great Healthy Dining Menu is exclusively for our day 
visitors. However, guests who has booked accommodation may also order from 
the menu. 

Your meal of the day should be ordered at least 12 hours prior to arrival.  You 

will be required to place your order by selecting from the list of meals below.   

Once we receive your meal order, an invoice will be generated upon which the 

payment must be made.  The facility does not have any credit card facilities and 

you will therefore be required to either pay in cash or EFT payment.   Proof of 

payment must reach us prior to your arrival at the facility.

NAME & SURNAME:

CONTACT NUMBER:

EMAIL ADDRESS:

WhatsApp: 083 454 5762
info@maki-saki.co.za
4 Duinebessie Crescent, Yzerfontein
www.maki-saki.co.za

http://www.gerdastable.com


350ml served with artisan sourdough bread and fresh butter

350ml served with artisan sourdough bread and fresh butter

Whole 
Wheat

Plant based 
for Vegan

Gluten
Free

MOROCCAN SWEET POTATO  R85
Oven roasted sweet potato, leeks, fresh ginger, coconut milk 
and topped with spicy roasted chickpeas and fresh coriander

EARTHY GOODNESS  R95
Paprika, roasted sweet potato, lentils, hummus, carrot, cabbage, 
spinach, date & orange dressing  

PASTA FAGIOLI  R90
Slow cooked  beef mince with pasta bites, vegetables, 
cannellini beans making for a rich and hearty Italian soup 
topped with parmesan cheese 

SPICY BEEF AND BEAN  R115
Spiced beef, red kidney beans, brown rice, quinoa, carrot, 
tomato salsa, cabbage, spinach, coriander, yoghurt - served warm

ROAST CHICKEN & CRISPY BACON CAESAR R115
Roast chicken, bacon, cos lettuce, cucumber topped with grana 
padano cheese and caesar dressing

SMOKED SALMON R125
Smoked salmon, spinach, cream cheese, avocado, dill salad, 
mayo topping 

V



RED CABBAGE AND CARROT SLAW  R85
Red cabbage and carrot slaw, avo,  toasted nuts 
and seeds, Apple cider vinaigrette 

VEGETARIAN - MELANZANE R125
Baked Eggplant parmigiana casserole dish - 
layered eggplant and sweet potato, oregano, 
tomatoes,  onion, fresh basil, topped 
with parmesan cheese 

PROTEIN - BUTTER CHICKEN R125
fillets slow cooked in spices and coconut milk 
served on basmati rice and green peas  

BEET BUDDA BOWL   R85
Beetroot, sweet potato, orange, tomato, turmeric 
chickpeas, spinach, lemon tahini  

SPICY CHICKEN SLAW   R85
Spring onion, cabbage, carrot, mangetout, yoghurt, 
coriander, cashews, peanuts, sesame seeds  

AVO AND GREEN HERB SALAD    R85
Avo, fresh herbs, steamed seasonal greens, 
red onion, tomatoes, pumpkin and sunflower seeds 
served with a Dijon mustard vinaigrette

12cm diameter, home baked with shortcrust pastry. 
Served with small side salad.

350+ grams

Spinach, feta, thyme, roasted onions and bacon   R55

Spinach, feta, thyme, roasted onions   R45

Butternut, smoked chicken, red pepper and  R55
cheddar cheese   

V

V

V

V





DESSERT

cheese platter

Per portion

Serves 2

Chocolate Brownie dark chocolate ganache.  R45
Milk chocolate mousse. Berry compote              

Sweet potato + five spice muffin – gluten free  R35

Cheese cake cups – no bake cheese cake with ginger crust and  R65
topped with berry coulis       

Full cream organic yoghurt, honey and roasted nuts R65

Selection of artisan cheese  R220
served with biscuits, sourdough 
bread and preserves. 4 different 
types of cheese sourced  from local 
artisan producers e.g. 
Indezi in the Midlands 
- no processed or commercial cheese



smoothies

RAW JUICE

All smoothies are served in 350ml eco containers

Raw Juices are served in 350ml eco containers 

NUTTY BUTTER SMOOTHIE R60
Banana, frozen yoghurt, almond milk, cocoa, honey, 
sugar-free peanut butter     

LEMON & GINGERADE - lemon, ginger, apple, coconut water R45
CLEANSING GREENS - cucumber, celery, apple, spinach, lemon, ginger R45
CITRUS BURST - orange, lemon, grapefruit, lime  R40
APPLE MINT - cucumber, apple, lemon, mint R40
INNER BODY BOOST - orange, carrot, turmeric, cucumber, flax seed, beetroot  R55
ROOT JUICE - carrot, beetroot, ginger, celery  R50
CREATE YOUR OWN - select up to 6 ingredients for your personalised juice  R70
Options: orange, lemon, lime, grapefruit, celery, beetroot, ginger, apple, cucumber, 
pineapple, spinach, carrot, turmeric, flax seed, coconut water, mint

BERRY BLISS  R60
Strawberry, raspberry, blueberry, frozen yoghurt, apple, banana   

MANGO LASSIE R60
Mango, yoghurt, ginger, mint, coconut milk   

APPLE BERRY DETOX SMOOTHIE   R55
Seasonal berries, apple, spinach, flax seed, almond milk    

BLUEBERRY CHIA SMOOTHIE    R55
Blueberries, chia seeds, pineapple, banana, linseeds, coconut water 



BOUTIQUE SPA

WhatsApp: 083 454 5762
info@maki-saki.co.za
4 Duinebessie Crescent, Yzerfontein
www.maki-saki.co.za

SUBMIT MY ORDER

mailto:info@maki-saki.co.za
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