Starters

Dim Sum sweet soy, chilli, dipping sauce

vegetarian (5) 42
pork & prawn (4) 52
pork (4) 46
chicken dumplings (5) 46
angry duck buns (2) 42
prawn, water-chestnut, bamboo shoots (5) 52
Springrolls (2 or 4) sweet chilli sauce

vegetable 24 42
chicken 26 48
prawn 28 49
duck 28 49
Sweetcorn Cakes (3) 38
Tempura Prawns (4) 52
Calamari 52
chilli, ginger, garlic, lemongrass

Sticky Short Ribs 48
chilli, sweet tamarind basting sauce

Chicken Satay (4) 48
spicy peanut curry dipping sauce

Starter Platter (for 2 or 3) 79 109

vegetable springrolls, chicken springrolls, sweetcorn
cakes, tempura prawns, sweet chilli & plum sauce

Soups

Tom Yum (mild, medium, hot)
hot & sour soup, tomato, mushroom

chicken 44
prawn 48
Tom Kha Gai 46

chicken, coconut milk, lemongrass,
mushroom, tomato

Sweetcorn 44
sweetcorn, egg, chicken

Miso 38
tofu, spring onion, nori

Salads

chilli lime coriander dressing

Yum Nua Yang (mild, medium, hot) 69
spicy beef, cashews, cherry tomatoes, spring onions,
salad greens

Yum Woon Sen (mild, medium, hot) 64
glass noodles, chicken, cashews, salad greens

Asian Duck Salad (mild, medium, hot) 89

shredded duck, cherry tomatoes, cashews, salad greens

*All our dishes are prepared in a kitchen that has
been exposed to nuts and shellfish*

CU I‘I‘H (mild,medium, hot)

Green (ginger, lemongrass, galangal, lime leaf, green chilli)
Red (ginger, lemongrass, galangal, shrimp paste, red chilli)
Mussaman (peanut, cumin, cardamom, coriander, mace)
Penang (peanut, ginger, coriander seed, lemongrass)

vegetables and tofu 68
chicken 78
beef or pork 88
prawn or duck 105

Stir-Fries

Ginger Garlic Chilli (mild, medium, hot)

Chilli Basil (mild, medium, hot)

Garlic Black Pepper

Cashew Nut Oyster Sauce

Black Bean

Sweet & Sour

Thai Fried Rice (egg fried rice, soy sauce, vegetables)

vegetables and tofu 68
chicken 78
beef or pork 88
prawn or duck 105
Angry Beef (mild, medium, hot) 88

tamarind chilli sauce, steamed vegetables

Noodles

Phad Thai
rice noodles, our own Phad Thai sauce, vegetables,
tofu, egg, peanuts

Chow Mein

egg noodles, soy sauce, vegetables

Phuket Noodle

egg noodles, vegetables, garlic, egg, oyster sauce
Firecracker Noodle

egg noodles, chilli paste, vegetables, garlic, oyster
sauce, ginger, sesame seeds

Mendake Noodle

egg noodles, chilli paste, oyster sauce, cashews,
vegetables, garlic

Phad Khi Mao (mild, medium, hot)

pasta noodles, vegetables, chilli, garlic, basil, galangal,
oyster sauce

vegetables and tofu 68
chicken 78
beef or pork 88
prawn or duck 105

Tiger Tigcr Prawns

steamed with lemongrass, ginger, lime leaf, chilli
& served with a chilli-tamarind dipping sauce

-4 Tiger Queens 72
-8 Tiger Queens 138

*All our dishes are prepared in a kitchen that has
been exposed to nuts and shellfish*



Angrg Birds

Cranky Ostrich (mild, medium, hot) 95
chinese mushrooms, chilli, basil, oyster sauce

Crispy Duck 140
duck breast, savoury pancakes, spring onion,
cucumber, hoisin sauce

Angry Duck (mild, medium, hot) 115
tamarind chilli sauce, steamed vegetables

Crispy Chicken 82
chicken thigh, peanut curry sauce

Bang Bang Chicken 82
sweet and sticky tomato sauce, sweet potato,

sesame seeds

Sushi

Salmon Roses (4) 68
Norwegian Salmon wrapped around rice &

avo, topped with mayo & caviar

Sashimi - Prime fillets of fresh fish

Norwegian Salmon (4) 68
Tuna (4) 58
2 salmon, 2 tuna 64
4 salmon, 4 tuna 110
California Rolls

avo, cucumber (inside) 4pc / 8pc
rice, sesame seeds (outside)

Tempura Prawn 42 |/ 74
Norwegian Salmon 42 |/ 74
Prawn 42 | 74
Tuna 40 / 70
Smoked Salmon 40 / 70
Crab 32 / 52
Vegetarian 32 /52
Spicy Salmon / Tuna 42 |/ 74
Fashion Sandwiches (4)

rice, avo, mayo, sesame seeds

Norwegian Salmon 52 Prawn 52
Smoked Salmon 48 Tuna 48
Vegetarian 44

Maki Rolls (6)

Norwegian Salmon 54 Eel SQ
Tuna 48 Prawn 54
Smoked Salmon 48 Vegetarian 38
Nigiri (2)

Norwegian Salmon 44 Eel SQ
Tuna 40 Prawn 44
Salmon & Avo 45

Hand Roll

Norwegian Salmon 52 Eel SQ
Tempura Prawn 52 Prawn 52
Tuna 48 Vegetarian 44

Sushi Salads

Seared Sashimi 79
salmon, tuna, avo, lettuce, shredded cucumber,
house dressing

Sashimi 79
salmon, tuna, avo, lettuce, shredded cucumber, house
dressing

Crab 48
shredded crab stick, mayo, sesame seeds

Platters

Arigato (24 piece)

4 crab california, 4 salmon california, 4 tuna california,
4 salmon sandwich, 2 salmon nigiri, 2 tuna nigiri,

2 salmon & 2 tuna sashimi

220

Rock Sushi Platter (20 piece)

4 tempura prawn rolls, 4 californication,

4 salmon avo top, 4 wasabi parcel, 2 cucumber
screw, 2 straight jacket prawns

199

Salmon Combo (12 piece) 170

2 roses, 3 sashimi, 3 nigiri, 4 california
Tuna Combo (12 piece) 130
3 sashimi, 2 nigiri, 3 maki, 4 california
Louis Jiang (16 piece) 189
4 straight jacket prawns, 2 tuna nigiri, 2 salmon nigiri,
2 salmon & 2 tuna sashimi, 4 salmon california
Deluxe (14 piece) 185
2 prawn nigiri, 4 salmon nigiri, 4 tuna nigiri,
4 crab california

Kyoto (17 piece) 190
4 prawn california, 4 salmon sandwich,

3 tuna nigiri, 6 avo maki

Sushi & Sashimi (12 piece)

2 salmon & 2 tuna sashimi, 2 salmon nigiri,
2 tuna nigiri, 4 prawn california

149

Nippon (18 piece) 130
4 salmon california, 4 tuna california, 4 prawn

california, 3 smoked salmon maki, 3 cucumber maki

Jackie Chan (14 piece) 92
4 crab california, 6 salmon maki, 4 cucumber
& avo california

Veg Box (14 piece) 79
4 cucumber & avo california, 4 cucumber & avo
sandwich, 6 avo maki

*All our dishes are prepared in a kitchen that has
been exposed to nuts and shellfish*



Rock Sushi

Avo Top (4)

Norwegian Salmon 49 Prawn

Tuna 46 Vegetarian
Snow Roll (4) wasabi mayo

Salmon & Cream Cheese 46 Spicy Tuna
Avo & Cucumber 38 Avo & Prawn
Mini Hand Rolls (4)

Norwegian Salmon 52 Tuna

Prawn 52 Avo

Maki Roquette (4)
Salmon & cream cheese 66
Tuna & cream cheese 62

Red Dragon (4)
Crab, tuna, cucumber, avo (inside)
Tuna, 7 spice (outside)

Rainbow Roll (4)
Prawn, avo, cucumber (inside)
Salmon, tuna, mayo, caviar (outside)

Godzilla Roll (4)
Salmon, avo (inside)
Tempura prawn, spicy mayo (outside)

Volcano Roll (4)
Cream cheese, pepperdews, avo (inside)
Salmon, 7 spice (outside)

Salmon & avo
Tuna & avo

Californication (4)
Avo, tuna, cream cheese (inside)
Prawn, 7 spice (outside)

Philadelphia (4)
Cream cheese, avo (inside)
Smoked salmon (outside)

Caterpillar (4)
Eel, cucumber (inside)
Avo, sauce (outside)

Wasabi Parcel (4)
Tuna, wasabi mayo (inside)
Salmon, mayo, caviar (outside)

Cucumber Screw (4)

Seared salmon & tuna wrapped around cucumber,
cream cheese & crunchy greens with wasabi mayo

Bamboo Roll (4)
Salmon, rice (inside)
Cucumber, mayo, caviar, 7 spice (outside)

Straight Jacket Prawns (6) (Spicy)

7 spice, mayo, spring onion, cucumber
Seared Norwegian Salmon (6)

with wasabi mayo

Seared Tuna (6)
with wasabi mayo

Spicy Sashimi - Tuna or Salmon (6)
7 spice, mayo & spring onion (inside)
Tuna / salmon, mayo, caviar (outside)

*All our dishes are prepared in a kitchen that has
been exposed to nuts and shellfish*
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Wine List

Champagne
Tribaut Brut Tradition
Veuve Clicquot

Methode Cap Classique Glass
Simonsig Kaapse Vonkel (Stellenbosch) 45
Simonsig Kaapse Vonkel Rosé (Stellenbosch) 45
Graham Beck Brut Rosé (Robertson)

Steenberg 1682 (Constantia)

Chenin Blanc 250ml
Kleine Zalze (Stellenbosch) 38
Adi Badenhorst Secateurs (Swartland)

Jordan Barrel Fermented (Stellenbosch)

White Blends

Lady Jessy (Bot River) 32
Pierre Jourdan Tranquille (Franschhoek) 36

Ashbourne (Hamilton Russell - Hermanus) 46
Bouchard Finlayson Blanc de Mer (Hermanus)

Sauvignon Blanc

Klein Steenberg (Constantia) 38
Gabriélskloof (Botriver) 40
Springfield Special Cuvé (Robertson)

Creation (Hermanus)

HMS Rattlesnake by Steenberg (Constantia)
Cape Point (Noordhoek)

Chardonnay

Newton Johnson Felicité (Hermanus) 48
Constantia Uitsig (Constantia)

Newton Johnson (Hermanus)

Ataraxia (Hermanus)

Rosé

Newton Johnson Felicité (Hermanus) 38
Gabriélskloof Rosebud (Hermanus) 38
Red Blends

The Wolftrap (Franschhoek) 32
Raka Spliced (Stanford) 40

Gabriélskloof Bordeaux Blend (Botriver)
Newton Johnson Full Stop Rock (Hermanus)
Bouchard Finlayson Hannibal (Hermanus)

Cabernet Sauvignon

La Capra (Paarl) 40
Villiera (Stellenbosch)

Springfield Whole Berry (Robertson)

Shiraz

Baron Novak (Bot River) 36
Raka Biography (Stanford)

Steenberg (Constantia)

Creation Syrah (Hermanus)

Pinotage

Beyerskloof (Stellenbosch)

Graham Beck Game Reserve (Robertson)
Southern Right (Hermanus)

345
690

750ml
190
190
220
220

750ml
115
125
145

96
106
138
150

115
120
160
160
160
190

145
160
190
295

115
115

96
120
150
190
290

120
160
190

108
180
190
190

125
140
250



Merlot

Spookfontein (Hermanus)
Guardian Peak (Stellenbosch)
Raka Barrel Select (Stanford)

Pinot Noir
Newton Johnson Felicité (Hermanus)
Hamilton Russell (Hermanus)

Finale

Corretto Grappa (lona)

Antonella Grappa (lItaly)

Groot Constantia Cape Ruby Port
Glenfiddich 12 Year Old
Glenmorangie Single Malt
Gentleman Jack

Remy Martin Champagne Cognac
KWV 5 Year Old

Jose Cuervo Gold

Jaegermeister

Patron Reposado

Patrén XO Café

Sake Hakutsuru

Beer

Peroni 22 Miller
Heineken 22 Amstel

Grolsch (Swing-top) 35 Castle Lite
Windhoek Lager 22 Windhoek Light
Windhoek Draught 26 Savannah Dry
Black Label 19 Savannah Light
Castle 19 Hunters Dry

Singha (Thailand)

Belgian Craft Beers

Duvel
Vedett

La Chouffe
De Koninck

PATRON Teouia

125
140
180

160
380

30
30
32
32
42
24
42
18
22
22

40
35

32

45
45
55
45

BREWERS &: UWI0M

Steph Weis
Uniltered Lager
Berne (Amber Ale)
Sunday IPA

45
45
45
45



