
Tapas 

Nibbles 
Patatas bravas (V)    25 

Chicken strips      35 

Bruschetta / sundried tomato, pesto & 

feta (V)       35 

Bruschetta / chorizo & caramelised onion

        35 

Bruschetta / caramelised onion, pear & 

walnuts* (V)     35 

Bruschetta / avo / biltong & balsamic 

drizzle       35 

Biltong & cheese triangles   32 

Risotto & mushroom balls (V)  30 

Crab & mozzarella cigars   28 

Sweet potato frites (V)   20 

Pesto bread (V)     30 

Garlic & cheese bread (V)   30 

Bacon & cheese breadsticks  15 

 

Veld 

Zesty olives (V)     30 

Butternut cashew pohpias (V)  30 

Caramelised onion quiche (V)  33 

Mediterranean veg quiche (V)  33 

Mushrooms & blue cheese (V)  40 

Butternut soup (V)    33 

Avo onion rings (V)    30 

 



Butcher 

Lamb croquettes     42 

Ostrich skewers      45 

Bobotie meatballs    30 

Salt rib      40 
Lamb rib salted overnight, then dry roasted 

in the oven 

Caramel pork belly *    45 

Marrow bones / beef  skewer & pepper 

garlic sauce*      55 

Pie of  the day     40 

Butcher-style oxtail    55 

Skilpadjies      28 
Lamb’s liver wrapped in caul fat 

Kalahari snails*     75 
Venison fillet baked with garlic butter, 

topped with parmesan 

Shepard’s pie     42 

 

Sea 
Snoek & patat fishcake    25 

Blue cheese snails*    65 

Fish & chips     40 

 

 

* - Laughing Chefs’ specialty 

(V) - Vegetarian 

 

 

 

 



Cheese 

Camembert & raspberry parcels (V) 40 

Halloumi (V)     36 

Marinated feta / bruschetta (V)  50 

Camembert fondue* (to share) (V) 55 

 

Paddock 
Deep-fried chicken livers / peri peri 

sauce*       28 

Buffalo wings / blue cheese sauce  32 

 

On the side 
Rice bowl (white / brown)   15 

Vegetables      20 

Mash       20 

 

* - Laughing Chefs’ specialty 

(V) - Vegetarian 

 
For our waiters this is a full time job, one 

that they take very seriously. For this 

reason, we automatically add 12% to all 

bills. If  you feel that the service was 

exceptional, please feel free to show your 

appreciation. 

 

 



Platters to share 
Cheese board 

Camembert fondue, Biltong & cheese 

triangles, Caramelised onion quiche, 

Bruschetta / caramelised onion, pear & 

walnuts, Garlic & cheese bread, Zesty 

olives, Mushrooms & blue cheese 

bruschetta, Camembert & raspberry 

parcels      300 

Meat board 
Chicken strips, Bruschetta / chorizo & 

caramelised onion, Lamb croquette, 

Deep fried chicken livers, Patatas bravas, 

Bobotie, Caramel pork belly, Biltong & 

cheese triangles, Skilpadjies  300 

Vegetarian board 
Patatas bravas, Bruschetta / caramelised 

onion, pear & walnuts, Bruschetta / 

sundried tomato, pesto & feta, Risotto & 

mushroom balls, Butternut cashew 

pohpias, Camembert & raspberry 

parcels, Halloumi, Mediterranean veg 

quiche, Avo onion rings      300 

Laughing Chefs’ platter (serves 3) 
Patatas bravas, Bruschetta / caramelised 

onion, pear & walnuts, Butternut cashew 

pohpias, Crab & mozzarella cigars, 

Camembert fondue, Blue cheese snails, 

Deep fried chicken livers, Pork belly, 

Pesto bread, Avo onion rings  400 



Burger Bar 
 

Basic burger R70   
(Toasted bun, basil pesto, patty, lettuce, 

tomato, caramelised onion) 

 

Add on: 

Bacon       R20 

Halloumi      R24 

Blue cheese     R15 

Guacamole      R15 

Camembert     R20 

Mushrooms     R15 

Tomato chilli chutney   R15 

Curry mayo     R15 

Cheese sauce     R25 

Pepper sauce     R25 

Garlic sauce     R25 

Blue cheese sauce     R25 

Sundried tomatoes    R15 

Bacon jam      R15 

Snails in blue cheese sauce  R35 

 

For our waiters this is a full time job, one 

that they take very seriously. For this 

reason, we automatically add 12% to all 

bills. If  you feel that the service was 

exceptional, please feel free to show your 

appreciation. 



Dining room 

Main dishes 
Pork belly      140 
200g pork belly, caramel sauce, crackling, 

grilled apple, with brown rice and seasonal 

vegetables 

Beef  fillet      165 
250g fillet, garlic/cheese/blue cheese/pepper 

sauce, caramelised onions, crispy garlic, crispy 

onions, with potatoes and seasonal vegetables 

Lamb shank     180 
400g lamb shank slow roasted, caramelised 

star anise jus, gremolata, with couscous and 

seasonal vegetables 

Veg dish (V)    105 
Seasonal veg in a parcel with basil pesto, 

caramelised onion and feta, with potatoes 

Springbok Wellington  180 
200g Venison fillet wrapped in chicken liver 

pate, mushroom duxelle, and pastry, baked 

until golden, with seasonal vegetables 

Chopped chicken salad  100 
Lettuce, cucumber, red onion, cherry 

tomatoes, feta, mixed nuts, roasted chicken, 

guacamole, drizzled with a creamy dressing 

Chopped Greek salad   70 
Lettuce, cucumber, red onion, cherry 

tomatoes, feta, olives 

Chopped Chef ’s salad   150 
Lettuce, cucumber, red onion, cherry 

tomatoes, feta, chicken strips, bacon, boiled 

eggs, drizzled with a creamy dressing 

 



Sweets 

Orange baklava cigars  50 

Sunny lemon cake   50 

Red velvet cheesecake  50 

Coconut crème brulee  50 

Chocolate truffles   50 

 

For our waiters this is a full time job, one 

that they take very seriously. For this 

reason, we automatically add 12% to all 

bills. If  you feel that the service was 

exceptional, please feel free to show your 

appreciation. 

 

 

Please see our website and 

Facebook page for all our 

upcoming shows and 

events! 
 

 

 

 

 

 

 

 

 

 

 



Parties and Celebrations  
 

Our beautiful venue is the perfect place to host any special 

occasion or celebration. Birthdays, engagements, 

christenings, anniversaries, award ceremonies, you name it, 

we can do it. 

The restaurant can comfortably seat 80 guests, although we 

can go up to 120 guests should the need arise. The only 

requirement – the whole group needs to select the same set 

menu. 

Whatever your requirements we tailor make any menu to suit 

your taste and needs. Have a small budget? We will work 

within the budget. Have a large budget? Don’t worry, we will 

see it as a guideline, not a target :-) 

We do not charge a venue fee unless you want the sole use of 

the restaurant/venue for the duration of your function. 

 

Tapas 
All set menus include home-made ice tea 

welcoming drinks (add R5 for alcoholic) and a 

popcorn bar upon arrival 

Snack platters: 

Bruschetta with feta, basil 

pesto and sundried tomatoes 

Bruschetta with caramelised 

onion, pear and walnut 

Snoek & patat fishcake 

Crab & mozzarella cigars 

Chicken strips 

Potato wedges 

Butternut cashew pohpiahs  

Risotto and mushroom balls 

Bobotie meatballs 

Camembert and raspberry 

parcels 

Biltong and cheese samosas 

Chocolate truffles 

Small cappuccino 

R 150.00* pp 

 



Light meal: (usually 

enough for the ladies) 

Bruschetta with caramelised 

onion, pear and walnut 

Bruschetta with feta, basil 

pesto and sundried tomatoes 

Snoek & patat fishcake 

Crab and mozzarella cigars 

Butternut cashew pohpiahs 

or butternut soup in cold 

months 

Risotto and mushroom balls 

Chicken strips 

Avo onion rings 

Chunky vegetable skewers 

Potato wedges 

Bobotie meatballs 

Camembert and raspberry 

parcels 

Biltong and cheese samosas 

Chocolate truffles 

Small cappuccino 

R 180.00* pp 
*does not include a service charge of 

12%, which will be added to the final 

bill 
 

 

 

Full-on meal:  

Bruschetta with feta, basil 

pesto and sundried tomatoes 

Bruschetta with caramelised 

onion, pear and walnut 

Snoek & patat fishcake 

Crab and mozzarella cigars 

Butternut cashew pohpiahs 

or butternut soup in cold 

months 

Risotto and mushroom balls 

Avo onion rings 

Chunky vegetable skewers 

Chicken strips 

Potato wedges 

Caramel pork belly 

Bobotie meatballs 

Camembert and raspberry 

parcels 

Biltong and cheese samosas 

Sweet delight 

Chocolate truffles 

Small cappuccino 

R 220.00* pp 
*does not include a service charge of 

12%, which will be added to the final 

bill 

 
We have cameras in our parking lot, as well as a dedicated 
security company that does rounds – should you still want the 
services of a car guard you can ask for one at R 200.00 

 



Set menus 
All set menus include home-made ice tea 

welcoming drinks (add R5 for alcoholic) and a 

popcorn bar upon arrival 

Set menu 1 

Tapas plated starter with 3 tapas or Soup of the day 

Choice of menu mains 

Chocolate truffles 

R 220.00* pp (add R20 for slow roasted lamb shank or R30 

for Springbok Wellington) 

  

Set menu 2 

Tapas plated starter with 3 tapas or Soup of the day 

Choice of menu mains 

Choice of our menu desserts 

R 240.00* pp (add R20 for slow roasted lamb shank or R30 

for Springbok Wellington) 
*does not include a service charge of 12%, which will be added to the final bill 
  

All prices include venue hire, table set up, our table cloths, white 

cloth serviettes, cutlery, crockery, glassware, but excludes 12% 

service charge 

 

We have cameras in our parking lot, as well as a dedicated security 

company that does rounds – should you still want the services of a 

car guard you can ask for one at R 200.00 

 

Optional extras: we can arrange live entertainment! Contact us for 

more information 

 

Please ask your waiter for our menus for 

baby showers, kitchen teas, high teas and 

other intimate functions. 



More information for your function  
 
We do not charge a venue fee unless you want the sole use of 
the restaurant/venue for the duration of your function. We try 
to accommodate everybody, from table layouts to decor 
choices to overlays. We have a few items to choose from, and 
whatever we don’t have you are welcome to bring in. There are 
only 2 things we do not allow: confetti and small feathers. For 
the rest your imagination is the limit! The only fee is the 
waiters’ 12% which we add to the final bill. Should you have 
something different in mind you are welcome to make an 
appointment to discuss! 
 
We work on a strict “first coee first seree  aasis  eeanin  
whoeeer confires and pays their deposit first will haee use of 
the eenue. For this reason we ask that you coee aack to us 
ASAP to either confire or cancel your enquiry. 
 
What is included in the venue: 
Our regular table cloths (optional: White table cloths) 
White cloth serviettes 
Your selection of our table runners 
Ice tea welcoming drink (add R5 for alcoholic) 
Popcorn bar upon arrival 
 
All prices include venue hire, table set up, regular table cloths, 
white cloth serviettes, cutlery, crockery, glassware, but 
excludes 12% service charge. 
 
You have the use of the venue from an hour before your 
guests arrive, up to when the last guest leaves. Should you be 
more than 30min late for your booking, we reserve the right 
to cancel the reservation and use the space for alternative 
bookings or use. 
 
You are welcoee to arin  in flowers  décor  auntin   sashes and 
other taale cloths or runners. If you want us to place these on 
the taales  please ensure that we haee thee at least 60 ein 
aefore the start of the function. 
 
Disclaimer: Should you have requested a specific venue we still 
reserve the right to move your party to an alternative venue 
should the weather change, we receive a big group booking or 
something happens that is out of our control. 
 

 


