
Beef Rib Bruschetta

Ingredients
80g Beef short rib pulled
20g Mixed bell pepper julienne
10ml Cooking oil
15ml Prego sauce

Method 
In a pan add oil and sauté peppers add pulled beef short rib and 
Prego sauce. Whilst the pulled beef is cooking finely chopped 
peppadews and mix with cream cheese. Toast buttered ciabatta. 
On the first Bruschetta spread your cream cheese and peppadew 
mixture and top with short rib.

Tomato Bruschetta

Ingredients
30g Cocktail tomato roasted
10g Basil Pesto 
15g Smoked eggplant pate

Method
Mix roasted cherry tomato with basil pesto in a mixing bowl. 
Spread smoked eggplant on toasted ciabatta, and topped with the 
tomatoes, Bocconcini and garnish with rocket.

Onion Marmalade and Gorgonzola 

Ingredients
25g Onion marmalade
20g Gorgonzola cheese

Method
Add onion marmalade onto the toasted ciabatta and crumbled 
gorgonzola cheese garnish with pea shoots.

WEDNESDAY’S 600G SIRLOIN ON THE BONE
600g Sirloin on the bone including sides and sauces.

   R225 per person

POWER LUNCH
An express lunch offering that includes a choice of either a glass 
of wine, beer or cold-drink.
Available Monday to Friday between 12:00 to 15:00
(Not available for group bookings or tables of 10 or more)

  2 Course Meal incl. beverage R175 per person

What 's cooking...
AT THE BIG EASY WINEBAR & GRILL

031 336 8166 ˙ bookings@bigeasydurban.co.za
bigeasydurban.co.za

Durban by Ernie Els

Unpretentious, yet sophisticated, the Big Easy 
Winebar & Grill brings together all the elements that 

make a restaurant more than just a venue.
Great Food. Amazing Décor. Laid-back Vibe.

Big Easy Style

April – June 2019  |  Daily 11h00 – 23h00

MONDAY BURGER & BREW
Join us on Mondays for a delicious gourmet burger and chips, 
served with a 500ml draft beer of your choice. Choose from one 
of three hand-crafted delights.

   R180 per person

RECIPES DAILY SPECIALS

TEE-OFF INTO THE WEEKEND
Big Easy Durban will showcase some of the trendiest serves of the 
summer with three exciting collaborations: Ernie Els Wine (April) | 
Hennessy (May) | Johnnie Walker (June).
Reward yourself as you tee-off into the weekend with great  
company and food as you take in the fabulous surrounds at  
the Big Easy Durban.
Every Friday on the terrace between 14:30 – 18:00

TRIO BRUSCHETTA 
(Pulled beef short rib, tomato and smoked eggplant with 
bocconcini, onion marmalade and gorgonzola cheese).

10g Cream cheese
10g Peppadews
15ml Homemade sweet chili sauce

30g Bocconcini
Rocket for garnish

Peas shoots for garnish
Salt and pepper for seasoning



FLAVOUR OF THE MONTH
CRUMBED CHIE CHEESE
Rich and creamy crumbed Chie cheese, served with roasted tomato and 
arugula salad, homemade crackers, beetroot chutney and a selected 
Hennessy cocktail. 

   R155 per person

MOTHER’S DAY
12th May 2019
Show your mother just how special she is and treat her to a mouth-
watering set menu lunch at Big Easy Durban. Lunch includes gift and 
welcome drink.

   R425 per person

FLAVOUR OF THE MONTH
GOURMET BOERIE ROLL
Enjoy one of South Africa’s most wonderful culinary delights – a 
gourmet boerie roll paired with a selection of Johnnie Walker Whisky.

   R155 per person

FATHER’S DAY
16th June 2019
Show your Dad he’s special this Father’s Day. Treat him to a braai 
platter paired with a Johnnie Walker Whisky tasting.

   R365 per person

JUNE 2019
JOHNNIE WALKER

WINE AND FOOD PAIRING DINNER
24th April 2019
Ernie Els Wines has been created to emulate the personality and 
characteristics of the Big Easy himself and the way he plays the 
game. Big, smooth and easy going. The Ernie Els Wines pairing 
dinner gives Head Chef Noel Kanyemba free rein to branch away from 
the restaurant’s usual menu and create an exciting 4-course menu, 
designed to showcase his talents and complement the wines served. 

   R425 per person

APRIL 2019
ERNIE ELS WINES

MAY 2019
HENNESSY

COGNAC AND FOOD PAIRING DINNER
30th May 2019
At Hennessy, Cognac is not improvised. It is raised with kindness and 
attention, firmness and affection. Join us at Big Easy Durban for an 
evening of exciting expressions of creativity and hard work as you 
indulge in a specially prepared 4-course menu prepared by Head Chef 
Noel Kanyemba.

   R425 per person

WHISKY AND FOOD PAIRING DINNER
27th June 2019
Experience the smooth, award-winning and distinctively bold 
taste of Johnnie Walker Whisky paired perfectly with four 
exceptional courses created by Head Chef Noel Kanyemba. A 
selection of Johnnie Walker Whisky will be accompanied by dishes 
specifically crafted for the flavour profile of each whisky.

   R425 per person

FLAVOUR OF THE MONTH
BRUSHETTA TRIO
The ultimate appetiser – indulge in a trio of bruschetta (Beef Rib | 
Tomato Bruschetta | Onion Marmalade and Gorgonzola) paired with a 
selection of Ernie Els Wines.

   R155 per person


