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AL A CARTE 
MENU



IMPORTANT NOTE:

Please note that while every effort is made to use fresh ingredients in the preparation of the food and beverages served on these premises; food and beverages including 

dairy products, ice-cream, frozen desserts, propriety sauces, juices, preserves, jams and preserved meats may contain permitted artificial colourants, flavourants and 

preservatives. In addition, certain foodstuffs have been packaged and prepared in premises where nuts may be present. These premises are not Halaal or Kosher friendly.

Soup of the Day  - R65

Toasted bruschetta

Mezze Platter  - R110

Tzatziki, hummus, toasted pita bread, olives, peppered feta, 

calamari tentacles, pickle cucumber and cream cheese   

Salad Nicoise - R70

Lettuce, boiled egg, green beans, cherry tomato, baby potato,

onions and classic vinaigrette  

Add Salmon - R40

Camembert Springroll - R85

Camembert, figs, pecan nuts, rocket and mixed berry compote

Calamari Salad - R105

Buttermilk fried calamari, orange, salad 

vegetables with lemon and herb dressing

Quinoa and Tofu Salad (Vegan) - R95

Grilled tofu, cucumber, coriander, chickpeas, cherry tomato and lemon

 

Rare Roast Beef Salad - R115

150g roast beef, red cabbage, charred corn, mint, raita, rocket and toasted pita bread

Thai Fish Cakes - R90

Fish cakes, side salad and chilli mayo sauce

Panko Prawns - R95

Panko crumbed prawns, fresh

Asian slaw and a sweet and sour sauce

Deep Fried Halloumi Steak - R75

Panko crumbed halloumi steak, fresh salad vegetables and a dipping sauce

SALADS & STARTERS



Stuffed Chicken Supreme - R160

Prawn and cheese stuffed chicken fillet,  herb mash and summer vegetables

Tofu Teppanyaki - R150.00 (Vegan)

Grilled tofu, sticky rice and broccoli

 

Ribs - R170

Sticky BBQ Pork belly ribs and French fries

Cauliflower Steak - R110

Chimichurri sauced cauliflower steak, fried chickpeas, radish and micro greens 

Eisbein - R160

Slow-cooked eisbein, sweet potato mash, sauerkraut and seasonal vegetables 

Chicken and Rice - R140

Thai grilled chicken breast, brown rice, grilled tomato, chickpeas

and seasonal vegetables 

Lamb Shank off the Bone - R190

Slow braised lamb shank, creamy mash and seasonal vegetables 

Mini Braai - R165

100g beef chuck, wors, lamb loin chops, pap and tomato relish

Vietnamese Pork Belly - R155

Vietnamese inspired pork belly, crispy

crackling, herb potato mash and summer vegetables

Trio of Mini Bunnies - R145 

Mutton, chicken, butternut and

chickpea curry and assorted condiments

Curries

All curries served with rice, sambals and poppadum 

Traditional Mutton - R165

Chicken -  R140

Butternut & Chickpea - R120

SIGNATURE DISHES



Your choice of two sides

French fries, side salad or rice

Surf and Turf - R185

250g sirloin with 2 prawns 

Ribs and Prawns - R215

200g ribs and 4 tiger prawns

Hake and Calamari - R175

Hake and Prawn - R180

Calamari and Prawns - R180

Your choice of two sides and a sauce

French fries, baked potato, savoury rice, side salad or roasted seasonal vegetables

Sauces (black peppercorn, mushroom, blue cheese)

400g T-bone - R185

250g Sirloin - R145

250g Beef Fillet - R175

300g Lamb chops - R185

700g Tomahawk - R350

Whole Fish - R200

Fried whole fish with rice or French fries

Norwegian Salmon - R210

Norwegian salmon,

pommes puree, seasonal vegetables and lemon & garlic sauce

 

Grilled Prawns - R185

8 prawns,  savoury rice, French fries and a side salad

COMBOS

MAINS/GRILL

FROM THE OCEAN



Braai - R380

 Braai chops, beef chuck, boerewors, chicken breast, pap and tomato bredie  

Seafood Platter for Two - R350

Hake, mussels, calamari, prawns, rice, French fries and a summer salad

Basil Pesto - R95

Penne tossed in olive oil, herb nutty pesto and Grana Padano cheese 

Pasta Alfredo - R105

White wine, ham, cream, parmesan and shallots

Pasta Napolitana - R95

Tomato, onion, olives, basil and chilli

Add

Chicken - R25

Mushrooms - R15

Prawns - R45

Passion Fruit Crème Brule - R65
Boudoir biscuit and summer fruits

Double Chocolate Brownies - R65
with vanilla ice cream

Artisan Chocolate Mousse Cake - R65

Key Lime Pie - R65

Apple and Ginger Pudding - R65
With caramel sauce and ice cream

Trio of Ice Cream - R45
Vanilla, chocolate and strawberry

Mix Berry Cheesecake - R60

Pecan Nut Pie - R65
Amarula baked pecan pie with vanilla ice cream 

SHARING FOR TWO

PASTA

DESSERT


