STARTERS

PERI PERI CHICKEN LIVERS R75
With toasted baguette

DEEP FRIED CALAMARI R135

Tender calamari strips, lightly seasoned and served with rice and
tartar sauce

ROASTED BONE MARROW Ré65
With a parsley salad and toasted baguette

GARLIC SNAILS R75

In a creamy garlic sauce topped with melted cheddar cheese

CRUMBED MUSHROOMS R85

With tartar sauce

COB SALAD R165

Greens, cherry tomatoes, blue cheese, crisp bacon, cheddar cheese,
chicken strips, boiled egg, avocado, croutons and a creamy dressing

SUMMER SALAD R120

Rocket, red onion, cucumber, cherry tomatoes, strawberries, corn,
avocado and feta

FRENCH SALAD R70

A variety of leaves with cherry tomatoes, cucumbers, peppers, onions, and
carrots with a herb dressing

SOUPS

CREAMY MUSSEL SOUP R95
With toasted baguette

ROASTED PUMPKIN SOUP R65

With herbed croutons and sour cream




SEAFOOD

GRILLED KINGKLIP R255

On baby potatoes with steamed greens

PRAWN CURRY R240

With basmati rice and sambals

HAKE AND CALAMARI PLATTER R185

Grilled hake fillet, 125g calamari strips, rice, chips and tartar sauce

THAI INSPIRED POACHED FISH R185

Served on noodles with a red curry coconut broth

FISH, CHIPS AND SALAD R160

Fish straight up (fried or grilled), served with fries and tartar sauce

GRILLED SOLE R150

Served with garlic baby potatoes, house salad and lemon butter sauce

PASTA

SPAGHETTI ARRABBIATA R65

Fiery and spicy tomato herb sauce with lashings of sharp parmesan

BACON CARBONARA R130

Penne in a rich creamy sauce with mushrooms and bacon lardons

"ELEVATED"” MAC & CHEESE R115

Macaroni in a 3-cheese sauce, over baked with panko bread crumbs
and served with a house salad

PIZLA

BACON, CAMEMBERT, ROCKET AND FIG R210

HAM, MUSHROOM, FETA AND GARLIC R170




ENTREE

CHICKEN KIEV R150
Chicken fillet filled with garlic and herbs served with savoury rice and
vegetables of the day

PORK AND CORIANDER PAN-FRIED DUMPLINGS R150

Served on noodles with a Thai red curry broth

MUTTON CURRY R160

Served bone-in with sambals, a crisp poppadum and fragrant basmati rice

SOUTH AFRICAN MIXED GRILL R150

Grilled pork chop, chicken sosatie and boerewors served with fries

CLASSIC SURF AND TURF R205

250g sirloin and 125g calamari served with tartar sauce and fries or savoury rice

GRILLED PORK CHOPS R120

Served with sauerkraut and mashed potatoes

SLOW COOKED OXTAIL R260

Served on mashed potato

FILLET AND PRAWNS R255
200g fillet and 3 queen prawns served with roasted root vegetables
and a garlic and herb butter

CHICKEN AND RIB COMBO R250
300g marinated pork ribs and 400g chicken wings served with fries

VEGETABLE CURRY R150

Served with sambals and a crisp poppadum

ASIAN VEGETABLE STIR-FRY R90

Served with basmati rice

FROM THE GRILL

(All seasoned, chargrilled to your liking and served with your choice of savoury
rice, fries or baked potato)

BEEF BURGER R140
CHICKEN BURGER R120
SIRLOIN STEAK 250G R155
FILLET STEAK 250G R225
T-BONE STEAK 500G R260
RUMP STEAK 250G R155
GRILLED LAMB CHOPS 300G R225
SAUCES SIDES

Creamy mushroom R40 Vegetables R65
Mozambican peri peri R40 Side salad R55
Madagascan green peppercorn R40 Onion rings R30
Cheesy garlic R40 Mashed potatoes R65
Cheese R40 Chips R35
Blue cheese R40

Cheddamelt

(slice of cheddar cheese and mush-
room sauce) R50




DESSERTS

WARM APPLE PIE R80
Served with vanilla ice cream

BLACK FOREST CAKE R100
Served with whipped cream

SALTED CARAMEL CHEESECAKE R115
Served with cream or ice cream

CAPE MALVA PUDDING R80
Served with vanilla ice cream and custard

BELGIUM WAFFLES R70
Drizzled with maple syrup and served with vanilla ice cream

FRUIT SALAD AND CREAM R95
ICE CREAM AND CHOCOLATE SAUCE R50
Ice cream served in a wafer basket with toasted sprinkle nuts
TEA/COFFEE R30
CAPPUCCINO R40
MILKSHAKES R50
(Lime, chocolate, banana, strawberry, vanilla and bubblegum)

JUICE R40
(apple, orange and tropical)

IRISH COFFEE R70
DOM PEDRO R70



