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»Entrées nmwna nn

Table Breads 21
Garlic bread

Whole-wheat and nut bread

House bread

Chef's Soup of the Day 28
Wholesome bowl of fresh soup prepared daily
Bruschetta 32

Two slices of freshly baked bread, one topped

with guacamole and tomato salsa, the other

with sun-dried tomato paste and marinated grilled
peppers

Pan-fried Mushrooms 38
Pan-fried teriyaki portobello and champignon
mushrooms served with baby spinach

and a garlic sauce

Boerewors 41
Traditional African dish of grilled beef sausage

on pap (polenta) topped with our traditiona

Chakalaka sauce (referred to in Africa as pap and sheba)

Beef Carpaccio
Seared prime fillet thinly sliced and served with a

radish, Spanish onion and rocket salad drizzled with
avocado oil and fresh lemon juice

Red TunaTartare 43
Succulent red tuna mixed with diced red pepper,
chives and sesame oil. Served with a sweet chili,
tabasco mayonnaise

Chicken Liver Pate 42
Seasoned with black pepper and atlantic salt.
Served with toasted fresh bread and fig marmalade

Salmon Ceviche 1
Fresh salmon seasoned with lemon, ginger and
Spanish onion. Served on a bed of spinach salad
and seasoned with sesame oil, chili and mixed
wild berry coulis
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Salads oo «

Sweet Potatoand Tahina Salad 32
Assorted green leaves with baked sweet potato
cubes, spanish onion and homemade tahina.

Topped with lemon olive oil dressing

ltalian Salad 32
Mixed lettuce, button mushrooms, sliced tomato,

crispy rice noodles dressed with olive oil,
lemen juice, oregano and fresh garlic

Chickpea Salad 32
Mixed baby leaves, red pepper, cherry tomatoes,
spanish onion and whole chickpeas in a spicy sauce.
Tossed in olive oil and lemon juice.

Entrecote Salad 36
Mixed baby leaves, green beans, cucumber,
spring onion, bean sprouts, slices of grilled

entrecote steak and crushed peanuts.
Dressed with a ginger-honey vinaigrette.

Punchanella Salad 32
Assorted cubes of peppers, tomatoes and spanish

onions, tossed with capers and croutons dressed
with olive oil, hessap and lemon
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» Super-Aged Medat ywyn va

This is our specialty! Carefully selected local and imported
beef, matured to perfection on our premises.

Grilled to order with our unique in-house basting and
served with chips and your choice of sauce

Fillet
20049 138
3909 195

Sirloin (New York cut)
3009 102

5009 155

Rib-Eye (Entrecote)

3599 ng
600qg 190
Prime Rib

5004 175

Angus Rib-eye
400g 150

Side Sauces for your Steak
Peppercorn
Hot chili
Garlic
Monkeygland

Mexican

Lamb Cutlets 147

Grilled Australian lamb cutlets with sweet chili
and coriander spiced fries

Lamb Shoulder Stew 104

Selected Australian lamb round bone steak,
slowly cocked in red wine with root vegetables

Butcher Skewer 120

Marinated cuts of prime beef skewered with onions
and peppers, flame-grilled with our basting sauce

Veal Cutlet 122

Succulent milk-fed veal cutlet, flame-grilled and
served with olive oil and garlic stir-fried green beans
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» Ribs pam90

All ribs are slow cooked in our secret marinade then
flame-grilled. Served with chips (subject to availability)

Veal Ribs SO
BeefRibs SQ
Australian Lamb Ribs SQ
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Burgers am»mann «

Superb 200g, 100% pure beef burgers served with crisp
lettuce, fresh tomato, caramelized onion and gherkins on
a warm bun. Served with chips and onion rings

Classic Burger 60
Chicken Burger 60
Veal Burger 65

Side Sauces for your Burger
Peppercarn, garlic, hot chili, monkeygland, mexican
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Topping for your Burger
Portobello mushroom 7
Roasted peppers 6
» Chicken qw
Chicken Skewer 69

Marinated pieces of chicken, skewered with red
Spanish onions and peppers.
Served with steamed rice and carrot marmalade

Grilled Chicken Breast 65

Herb marinated char-grilled chicken breast.
Served with olive oil mashed potato

Spatchcock Chicken 8g

Spatchcock chicken marinated in our secret basting,
grilled and served with chips
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Fish o»71 «

Catchofthe Day 94
Salmon Skewer 93

Flame-grilled skewer glazed with homemade
teriyaki sauce. Served with steamed rice.
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» Pasta oyn noos

Freshly prepared by ourchef. 55
Please ask the waiter for details

AXTPN NN ONY NIN DY TR MNYn

Vegetarian nmmnns nin «

Freshly prepared by ourchef. 63
Please ask the waiter for details

ANHHPN NN HNY NIN DY TR MNYn

» Side Dishes maoin

Chunky Chips 15
SideSalad 18
Steamed Rice 15
Olive Oil and Garlic Stir-fried Green Beans 15
Olive Oil Mashed Potato 15
OnionRings 15
Shaved Biltong 45

Doy
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Kids Menu o1y vron «

Under the age of 12
Burger and Chips 46
Boerewors and Chips 46
Chicken Schnitzel and Chips 46
Pasta with Neapolitan Sauce 46

Taba 12 D Ty

VYN 13NN
DY) DINNA

0978 by
NIV VI NV

» Dessert oonyp

Sorbet Selection 34
Three scoops of sorbet. Please ask the waiter for
today's flavors

Halva Parfait 38

Served on a bed of kadaif with orange date sauce

Warm Chocolate Fondant 38
Warm dark chocolate fondant served with
classic vanilla ice-cream

Chocolate Crunch 38
Crispy caramelized nut & cornflake pastry
topped with an airy chocolate mousse

Profiterole 38
Puff pastry filled with vanilla ice-cream and
served on a bed of warm chocolate

TartTatin 38

Caramelized apples served on a bed of flaky pastry
with a scoop of vanilla ice cream

Nougat Marquise 38

Layered mousse cake with nut nougat and chocolate

Pavlova 38
Meringue filled with coconut ice cream,
and cream topped with a mixed berry coulli
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» Hot Beverages nnn mnv

Espresso 9 YD99UN
Double Espresso 12 2192 YD990N
American Coffee 1 NPIMIN
Black Coffee 10 MPNY Nap
Tea 10 nn
Herbal Tea 14 0NNy NN
Cold Beverages nip mnw «

Water oM
Mineral Water 12 ooMN
Sparkling Mineral Water Small 10 PIYIOP IR

latge 21 D PTY N
Soda Water 12 nmo
Soft Drinks 12 noPp InvY
Juices 15 N
Lemonade, orange, grapefruit, cranberry, PP, NPUN ,DINAN DTN
tomato, grape juice DXy Y
lced Tea 15 N OON
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» Alcoholic Beverages 9maon

Vodka
Absolut

Absolut Flavors
Smirnoff
Finlandia
Stalichnaya Gold
Kettle 1

Gin
Gordon
Bombay
Tanqueray
Beefeater

Rum
Bacardi

Anis
AraqFlite

Tequila
Quervo Gold
Quervo Silver
1800

Aperitif

Campari

Vermouth Bianco
Vermouth Rosso
Vermouth Extra Dry

American Whiskey
Jack Daniels
Gentleman Jack

Wild Turkey

Four Roses

JimBeam

Jim Beam Black

Scottish Whiskey
Johnnie Walker Red
Johnnie Walker Black
Johnnie Walker Gold
Johnnie Walker Green

Chivas Regal
J&B

Irish Whiskey

Bushmills

Liqueurs
DiSaronno Amaretto
Drambui

32
34
33
32
38
46

30
40
42
38

35

35

38
40
89

30
28
28
28

52
41
36
36
47

33
52
90
96
58
32

36

32
38
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Malt Whiskey
Glenfiddich
Glenmorangie
Talisker
Laphroaig
Glenlivett
Highland Park

Bottled Beer
Goldstar
Tuborg
Corona

Stella
Heineken

Leffe Blond
Leffe Bruin

Fresheners
Smirnofflce
Red Bull
Schnapps
Limoncello

18yr
107

10y

15y1
12y1

83
61
60
60
8o
86

20
20
28
28
22
29
29

21
20
24
25
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» Alcoholic Beverages 5madn
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OV 10
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