» Starters & Salads

BRUSHETTA £7.00
Two slices of freshly baked bread topped with freshly diced chunky tomato, red onion,
creamy fetta, Parmesan, basil and pesto. Drizzled with balsamic glaze

CHEF’S SOUP OF THE DAY £5.50
Wholesome bowl of fresh hearty soup prepared daily. Served with a warm bread roll

SALT AND PEPPER CALAMARI £7.00
Tender pineapple-scored calamari, lightly tossed in salt, pepper and spiced flour.
Shallow fried to perfection and served with our homemade Nam Jim sauce

PERI-PERI PRAWNS £10.00
Succulent shelled prawns pan-fried with golden eschallots, red chilli’s,
garlic and peri-peri sauce. Served with a rocket salad and sesame seed oil

CHICKEN WINGS £8.25
BBQ chicken wings grilled to perfection and served with blue cheese sauce and roquette leaves

BOEREWORS £9.50
Grilled traditional African beef sausage accompanied with chakalaka sauce and roquette leaves.
Served on a bed of pap (polenta).

GREEK SALAD Sml £5.00 / Lrg £9.50
Assorted green leaves, vine ripened Roma tomatoes, cucumber, marinated Kalamata olives,
Spanish onions and creamy fetta. Tossed with a traditional Greek dressing

Caesar Salad Sml £5.00/ Lrg £9.50
Cos lettuce, pancetta crisps, garlic croutons, boiled egg, diced bacon and Parmesan shavings.
Tossed with our chef’s traditional caesar dressing and topped with a grissini bread stick

+ grilled sliced chicken breast Sml £6.00 / Lrg £11.50
+ grilled prawns Sml £6.00 / Lrg £11.50

Super Aged Meat «

MW PRIME - The very best from around the globe
USA RIB-EYE (GRAIN FED 120 DAYS) 4009 £40.00

MW SELECT- Scottish Black Angus Grain fed for 120+ days and wet aged for 45+ days

NEW - YORKER 2009 £20.00
RIB—-EYE 3009 £26.00
MW GOLD - English Cattle, grass fed and wet aged for 35+
RUMP 2009 £15.00
FILLET 2009 £30.50
MW DRY — AGED - Scottish Black Angus Grain fed for 120+ days and dry aged for 30+ days
T—-BONE 7009 £40.00
» Scuces

Green Peppercorn, Portuguese, BBQ Relish, Creamy Garlic,
Creamy Mushroom, Béarnaise, Blue Cheese & Vodka and Hot chilli (all sauces £2.00)

Sides «

Onion rings £2.25 Seasonal vegetables £4.50

Mash potato £2.50 ~ Steamed Basmati rice £2.00

Fresh hand cut potato wedges £2.50 Roasted sweet potatoes £3.95

Creamed spinach £3.95 Garlic mushrooms £4.50



» Mains

FLAME-GRILLED BUTCHER’S SKEWER £18.00
Marinated cuts of beef skewered with onions and capsicum. Flame-grilled
with our unique basting and served with fresh hand cut potato chips

PORK Ribs
Half Rack soog £17.00

BEEF Ribs
Half Rack 6oog £22.00

KANGAROO £24.00
Kangaroo fillet marinated in our unique basting and served with a traditional
potato gratin and a red current jus

CLASSIC BURGER £11.75
A superb 225g,100% pure beef burger, seasoned, basted and flame-grilled.
Served with crisp lettuce, tomato, fresh onions and pink sauce

All burgers are served with fresh hand cut potato chips

CHICKEN BREAST f£14.50
Lemon and chilli marinated chicken breast, char-grilled and served on herb mash.
With lemon and chive butter

PRAWN AND BEEF SKEWER £24.00
King prawns marinated with herbs and garlic skewered along with marinated cuts of beef,
onions and capsicum. Flame-grilled and served with chips

PASTA OF THE DAY £9.50
Freshly prepared pasta of the day prepared by our chef. Please ask your waiter for details

Dessert «

“MADIBA CHARITY MALVA PUDDING” £6.50
Nelson Mandela’s favourite pudding, spongy caramelized texture
made with apricot jam and served with Vanilla ice-cream

f1.00 from the sale of this dish will be donated to the Nelson Mandela Children’s Fund

VANILLA BRULEE £6.50
Creme brulée infused with Madagascar vanilla bean.
Served with dried rose petal and apricot biscotti

ICE-CREAM or SORBET PLATTER £5.00
Choice of 3 ice-cream or sorbet scoops. Please ask your waiter for today’s flavours

HOT CHOCOLATE FONDANTE £7.50
Warm dark chocolate fondante, with white chocolate and pistachio heart.
Served with pistachio ice cream

PLATTER OF AGED CHEESE £11.50
Chef’s selection of cheese served with quince paste,
honey glazed walnuts and cheese crackers



