DRIET

COFFEE BAR

ALLERGEN AND DIETARY CHART DESCRIPTIONS

Celery €| Cereals with gluten €G | Crustaceans CR | Eggs E | Dairy D | Fish F| Gluten G | Mollusks Mo | Mustard Mu
Nuts N | Peanuts P | Pork Pk | Sesame Ss | Soya S | Sulphates Sp | Vegetarian V | Vegan VV

DRIET

COFFEE BAR



THE DRIFT COFFEE BAR

The Drift Coffee Bar and Terrace is a place where the timeless beauty of the desert meets the
Swiss tradition of excellence. The menu embodies a commitment to quality, sustainability
and convenience, catering to diverse needs and preferences, making it appealing to both
locals and hotel guests. At Drift, coffee isn’t just a beverage; it is an experience. The menu
boasts a beautiful selection of freshly brewed coffees and teas. At sunset a snack menu is
offered, curated to complement the beverage offering casually catering to discerning palates,
delivering a taste of the good life.

TO SNACK ON

Cheese Plate for Two (D, G, V) 285
Classic Brie, Swiss Emmental, Local Gouda, Peppadew-Cream Cheese,
Marinated Olives, Fruit Preserve and Crispy Tortilla

Charcuterie Plate for Two (G, Sp, Pk, Mu) 325
A selection of our finest Namibian Charcuterie, Biltong, Sweet Pickled

Onion, Gherkins, Whole Grain Mustard, Marinated Cherry Tomatoes

and Crispy Tortilla

SWEET TREATS

Premium ice cream selection | Per scoop 45

Fruit Skewers (VV) 75
Seasonal Fruit Selection with Home-Made Rooibos and Passion Fruit Syrup

Our Pastry Chef’s Corner
Please allow our service staff to take you through the selection of cakes
for the day

DRIFT COFFEE SHOP
10:30—18:30

FILLED CROISSANTS AND WRAPS

Chicken Mayonnaise Croissant (G, E, D)
Fresh Croissant, Creamy Chicken Mayonnaise, White Onion Marmalade,
Emmental Cheese, Sweet Pickles and Crunchy Greens

Egg Mayonnaise and Rocket Croissant (G, E, Mu, V)
Fresh Croissant, Hard-Boiled Egg, Whole Grain Mustard Dressing,
Spring Onion and Fresh Rocket

Asian Glazed Roast Beef Wrap (G, Ss, S)
Roast Beef, Sweet Asian Dressing, Crunchy Slaw and Sesame Seeds

Roast Vegetable and Feta Wrap (G, Ss, D, V)
Seasonal Grilled Vegetables, Nut-Free Pesto Hummus, Feta Cheese and
Toasted Pumpkin Seeds

SALADS

Marinated Chickpea and Avocado* Salad (VV, N, Ss)

Crunchy Greens, Cherry Tomatoes, Cucumber, Red Onion, Marinated
Chickpeas, Capers, Avocado, Dukkah Spice and Classic Vinaigrette
Add Bacon

Add Chicken

Orzo Pasta Poke Bowl (G, S, Ss, E, V, Mu)

Curried Orzo Pasta, Peppadew, Cucumber, Carrot, Peppers, Pickled Ginger,
Shredded Cabbage and Sweet Asian Glaze

Add Bacon

Add Chicken
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