
 
  

      

       

 

FISH OF THE DAY  (179)
Please ask your waiter for today’s special - may contain nuts

LUNCH

PASTA OF THE DAY  (98)
Please ask your waiter for today’s special - may contain nuts

SARMIE OF THE DAY  (59)

         

SALADS

                            
HALLOUMI & CHICKEN SALAD (118)

                 Grilled halloumi cheese with crumbed chicken strips, mixed lettuce, sun-dried tomato, 
             red wine poached pear, mixed peppers, caramelised macadamia nuts and a cranberry dressing

            SMOKED CHICKEN & PAPINO SALAD  (118)
Smoked Cajun chicken & crispy chorizo, papino, red onion, rocket, feta, watercress, basil, mint, baby spinach, 

dried cranberries and spiced cashews, topped with a dill & lemon tzatziki

SMOKED TROUT SALAD  (129)
Smoked trout ribbons, marinated artichokes, deep fried caper berries, cucumber, 

pickled radishes, avocado(s), red onion, grilled pickled pears, toasted almond shavings, spicy croutons  
and a creamy dill and lavender dressing

Please ask your waiter for today’s special

CORIANDER SNOEK PARCELS  (96)
                      Smoked snoek, cheese and coriander parcels served with a petite salad and basil pesto cream

HOME-MADE FISH BOBOTIE  (96)
Fish bobotie served with a hanepoot reduction, home-made tomato and peach jam with a seasonal side salad

SESAME SEARED TUNA  (129)
Sesame seared Tuna with an orange & dill oil, served with wasabi mayo & a seasonal fruit and beetroot salad

CREAMY CHICKEN & MUSHROOM PIE  (109)
Creamy chicken pie with thyme, basil & mushroom served with a seasonal fruit skewer

PEANUT CHICKEN STIR FRY  (109)
chicken stir fry prepared in a peanut butter sauce, served with egg noodles, 
                    julienne sautéed vegetables, topped with spring onion

HAKE & CALAMARI  (129)
Grilled Hake served with calamari rings, French fries, an orange basil & chili mayo with a seasonal side salad

RIB-EYE  (179)

BURGERS  (109)

Home-made Beef patty served on an open ciabatta, layered with rocket, Emmental cheese and avocado(s), 
topped with a pepper salsa and served with chips and a side salad

Succulent grilled chicken breast served with creamy dauphinoise potato and a Thai green coconut sauce
THAI GREEN CHICKEN  (109)

DESSERT

BEYRITZ HOME-MADE ICE-CREAM  (69)
Please Enquire from your Waiter about Today’s Flavours

         Served with a pistachio biscotti

BLACK CHERRY BAVAROIS (69)
served with meringue flakes, passion fruit and mango curd and a coconut sorbet

A 10% Service Fee will be Added to all Bills Above R1 000
Food note: Please note that we use nuts, egg, dairy, soya, shellfish and various other allergens, 
             All pesto dishes contains nuts. Please report any allergies to the manager on duty

CITRUS & SPICE CRÈME BRÛLÉE (69)

HIGHVELD CHEESE PLATTER (159)
Served with Preserves and biscuits

BEEF BURGER

OSTRICH BURGER

* may contain nuts

Ostrich burger with peppadews, guacamole(s) and a cranberry and chili chutney with brie 
served with a side salad and french fries.

 
      

TAPAS
      

Rib croquette served on a bed of baby marrow and cabbage with a red wine jus  (69)

Cajun Crumbed calamari served with a basil, orange & chili mayonnaise  (79)

Spicy Meatball tagine with pita bread  (79)

Caramelised artichokes with toasted pine nuts, lemon and a dash of honey  (69)

Vegetarian Briouats – Ratatouille filled spring roll with a ras el hanout spice (Moroccan) blend  (49)

Sweet potato & chorizo croquette centered with ricotta, mint & coriander  (59)
  served on a bed of cabbage and baby marrow 

Olives and a trio of cheese and biscuits  (79)

                                   ANGUS SIRLOIN SALAD (129)

BEEF PREGO (98)
Peri-peri marinated beef rib-eye on an open ciabatta, topped with rocket, red wine caramelised onions, 

Emmental shavings and seasonal fruit shavings, served with French fries

         

CAKE SELECTION

            VEGETARIAN DELIGHT  (109)

Pita bread with hummus  (49)

Roasted Aubergine and Couscous salad with cauliflower, walnuts, pickled and fresh radishes, rocket, 
baby spinach, roasted red onion, topped with a tomato cumin and coriander lemon dressing

* Please enquire from your waiter for a vegetarian option in any of the salads

Beyritz Spice rubbed Angus sirloin slices, set on roasted butternut, marinated rooibos peppers, sautéed baby marrow strips, 
sundried tomatoes, watercress, baby spinach, feta, marinated red onion, served with 

a creamy tomato and cumin dressing, toasted hazelnuts and lightly drizzled with chili infused olive oil

            Beyritz spice rubbed mature rib-eye served with hasselback potato, roasted vegetables, and a red wine jus

                                               
        

              
Carrot cake (49)

Spiced chai tea cake (49)
Milktart (49)

banana bread (Two slices) (29)
Baked vanilla pod cheese cake (59)

* contains nuts

* contains nuts

TRIO OF DELIGHT (49)
A trio of sweet treats - may contain nuts 

* may contain nuts
C

M

Y

CM

MY

CY

CMY

K

menu_lunch_195x380_April 2017_print.pdf   1   2017/03/22   12:45 PM


