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SWAKOPMUND OYSTERS
Served the traditional way, on crushed ice with 
Lemon Wedges, Tabasco and Black Pepper
Half Dozen
Full Dozen

SMOKED SALMON CUP
Smoked Salmon Cup filled with Cream Cheese and Shrimps 
served with Potato Rostis and a Cucumber Ribbon Salad

GREEK SALAD
A colorful combination of Lettuce, Olives, Tomatoes, Peppers, 
Onion and Cucumbers topped with Feta Cheese and Herbs

PEAR & BLUE CHEESE SALAD
Sliced Poached Pear served on a Bed of Crisp Garden Greens 
dressed with a White Balsamic Dressing and Sprinkled with 
Crumbled Blue Cheese

HEALTH SALAD
A combination of Apple, Pecan Nuts, Carrots, Celery and 
Croutons served on a bed of Crispy Iceberg Lettuce with 
a Light Yogurt Dressing

The erection of the station building in the 
late 19th century, a striking example of 
German architecture, The Bahnhof, stately 
and beautiful, was built to a style colloquially 
called ‘Wilhelminischer Stil’.

Construction work started in January 
1901 and in October the same year the 
building was completed and commissioned. 
Designed by C. Schmidt, the Station 
building is decidedly the most impressive of 
Swakopmund’s old buildings.

N$ 118.00
N$ 236.00

N$ 115.00

N$ 62.00

N$ 62.00

N$ 62.00
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TORTILLAS & PITTA BREADS
Tortilla or Pita Bread filled with Tomato, Cucumber, 
Onion and Lettuce with your choice of filling:
Beef Strips & Peppadews
Chicken Strips & Avocado

SANDWICHES
(White, Brown or Whole-wheat Bread, toasted or plain)
Cheese & Tomato
Bacon, Egg, Cheese & Sweet Chilli
Steak, Onion & Cheese
Chicken Mayonnaise
Tuna Mayonnaise
Cheese & Tomato (V)
(All Sandwiches are served with French Fries.)

CLUB SANDWICH
A Triple Decker Delight, Grilled Chicken Breast Fillet, 
Crispy Bacon, Tomato, Cheese, Fried Egg and Mayonnaise served 
between 3 slices of toasted bread with French Fries on the side

On the 25th October 1900, the building 
contract between the Kaiserliche Eisenbahn 
Verwaltung and the Swakopmunder 
Handelsgesellschaft was signed and towards 
the end of 1901 the building was in use.

It is interesting to note that passengers’ 
baggage was collected at their homes and 
transported to the station by ‘Troostsche 
Maultierbahn’. Troost ran the mule-drawn 
rail cars from the harbour to the station.

The station was declared a National 
Monument in 1972.

N$ 64.00

N$ 58.00

N$ 86.00

andwiches,
Pita Breads & Tortillas
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CHICKEN SCHNITZEL
Corn-fed Chicken Breast Fillet - Pan-fried in an Egg and Parmesan 
Crust topped with a Creamy Mushroom Sauce & Gratineéd with 
Cheese, accompanied by Potato Wedges and Seasonal Vegetables

ATLANTIC KABELJOU
Pan-fried and served with a Tomato & Onion Concassé, 
Savory Rice and Seasonal Vegetables

“STEAK & CHIPS”
Succulent Namibian Beef Rump Steak - Grilled to perfection 
and served with French Fries and your choice of Sauce

BACON CHEESEBURGER
A Juicy 250g coal-grilled Beef Burger topped with Crispy Bacon 
and Mild Cheddar Cheese, served with French Fries

DAILY PASTA
Freshly prepared - Please ask your waiter for today’s selection

PLOUGHMAN’S PLATTER
A Selection of Cold Meats incl. Ham, Salami and Smoked 
Chicken Breast, Camembert & Cheddar Cheese, accompanied 
by Whole-wheat Bread, Mixed Pickles, Piccalilli, Preserved Figs 
and Mixed Nuts

N$ 120.00

N$ 112.00

N$ 138.00

N$ 134.00

N$ 85.00

N$ 182.00
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LE GATEAU DU JOUR – CAKE OF THE DAY

FRUIT PLATTER
Freshly sliced Fruits in season with Ice-cream

TOFFEE APPLE PUDDING
A Rich Toffee Pudding filled with stewed Apples soaked with 
a Caramel Toffee Sauce, served with Cream

essert

N$ 45.00

N$ 65.00

N$ 78.00

The first railway line between Swakopmund and Windhoek
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Black Label 
Castle Lager 
Castle Light 
Hansa Draught
Heineken
Hunters Dry
Hunters Gold
Savanna Dry
Savanna Light
Smirnoff Spin
Tafel Lager
Windhoek Lager
Windhoek Light
Windhoek Draught Can

	 N$ 34.00
N$ 30.00
N$ 38.00
N$ 32.00
N$ 34.00
N$ 35.00
N$ 35.00
N$ 38.00
N$ 38.00
N$ 36.00
N$ 28.00
N$ 30.00
N$ 30.00
N$ 32.00

eers,  Draught
and Ciders

B

OFT      RINKSS
Appletiser
Coke 330ml
Coke Light 330ml
Coke Zero 330ml
Fanta Orange 330ml
Fruitree
Grapetiser Red
Schwepps Dry Lemon 200ml
Schewpps Ginger Ale 200ml
Schewpps Lemonade 200ml
Schewpps Soda Water 200ml
Schwepps Tonic Water 200ml
Naukluft Sparkling 1L
Naukluft Sparkling 500ml
Naukluft Still 1L
Naukluft Still 500ml
Naukluft Still 330ml
Red Bull
Tab 340ml
Tomato Cocktail

N$ 45.00
N$ 22.00
N$ 22.00
N$ 22.00
N$ 22.00
N$ 38.00
N$ 45.00
N$ 22.00
N$ 22.00
N$ 22.00
N$ 22.00
N$ 22.00
N$ 25.00
N$ 18.00
N$ 25.00
N$ 18.00
N$ 14.00
N$ 55.00
N$ 22.00
N$ 35.00
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Amarula
Eembe Cream
Essence of Namibia
Faellinger
Frangelico
Jägermeister
Kahlua
Southern Comfort
Tango Apple
Tequila Olmeca Blanco
Tequila Olmeca Reposada
Xuxu

N$ 16.00
N$ 18.00
N$ 25.00
N$ 20.00
N$ 25.00
N$ 28.00
N$ 22.00
N$ 20.00
N$ 10.00
N$ 24.00
N$ 24.00
N$ 20.00

ocal and Imported 
Liqueurs
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COGNAC 
Remy Martin VSOP
Hennessy VSOP

WHISKEY
Bells
Chivas Reagal 12 Yrs
Chivas Reagal Extra
Dimple Haig 15 Yrs
Glenfiddich 12 Yrs
Jack Daniels
Jameson
J&B
Johnnie Walker Black
Johnnie Walker Red
Scottish Leader
White Horse

BRANDY
Chateau VO
Klipdrift Export
Klipdrift Gold
KWV 10Yrs
Richelieu

RUM
Bacardi
Captain Morgan
Malibu
Red Heart
Spice Gold

	
N$ 62.00
N$ 78.00

N$ 22.00
N$ 40.00
N$ 44.00
N$ 54.00
N$ 48.00
N$ 32.00
N$ 34.00
N$ 20.00
N$ 40.00
N$ 24.00
N$ 18.00
N$ 18.00

N$ 18.00
N$ 16.00
N$ 34.00
N$ 24.00
N$ 16.00

N$ 22.00
N$ 20.00
N$ 16.00
N$ 20.00
N$ 16.00
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WHITE SPIRITS
Cane Mainstay
Gin Bombay
Gin Gordon’s
Gin Strettons
Vodka Sky Blue
Vodka Pushkin
Vodka Smirnoff

APPERITIFS, PORTS & SHERRY
Campari
Douglas Geen Dry Shery No 1
Monis Med Cream
Monis Pale Dry
Old Brown Sherry
Underberg

VERMOUTH
Cinzano Bianco
Cinzano Rosso
Martini Bianco
Martini Rosso
Martini Dry

N$ 14.00
N$ 28.00
N$ 16.00
N$ 14.00
N$ 26.00
N$ 12.00
N$ 14.00

N$ 30.00
N$ 10.00
N$ 10.00
N$ 10.00
N$ 10.00
N$ 45.00

N$ 12.00
N$ 12.00
N$ 14.00
N$ 14.00
N$ 14.00

PIRITSS



This Menu features an exquisite collection of our kitchen’s finest fare, ranging 
from light and healthy to the more substantial. We recommend that you 

consult our award winning Wine List to compliment your meal.

“Platform One – the finest ingredients combined with superlative culinary 
art served in this truly charming desert oasis”

The Platform One
Terrace Menu


