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cold Vegelaman Meézze

WaArmMm Pita BrRead with Olives in Balsamico & Virgin Olive Oil 22
Homemade Humus 36; Tzarvziki 28; marinated Peppers 42;

mixed Karoo Olives 59; marinaTed Fera 36; Greek Dolmades 56; MarinaTed
mushrooms with peEppERS 38;

Mezze Platrer 170(V)- Mixed Karoo Olives, Grilled Avbergine and Zucchini
skewers, marinared Fera, pickled Mushrooms, marinated chickpea salad, Dolmades,

Falaftel,Peppadews, spiced Canrot dip, Tzarziki and Humus with Pira Bread
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TApAS PIATTER 165 - Mixed Karoo Olives, Lamb Kofre, Chicken Brocherres,
Fish cakes,Calamari, Moroccax Mearballs, Chilli poppers, Peppadew dip,

Crudites, Tzarziki and Humus with Pita Bread

Chilli Poppers %8 (V) - Spicy - Deep fried Jalapenos inx a Beer barrer,

stulffed with Fera axd Cream Cheese. Peppadew dip

Moroccan Cheese Parcel 6%(V)- Deep fried Phyllo Triangles, stuffed with Ricorra,
Fera & Conriander, drizzled with Sesame seeds and Honey

Empanadas CaArRnNeE y QuESO 7% - Spanish Pastries stuffed with
Chorizo and Cheese

stuffed with Burrenrnur,

Empanadas Calabaza y Fera 68(V)

Fera and caramelized onions

Turkish Lamb Ravioli 78 - Spicy Lamb Mince ix Manti Pastny,
cumin Burrernur crisps

sauree In Sage Burrenr, with Minr Yoghunrt and
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MoroccaN Chicken BRoOCHETYYE 62 - Maninared in Live, greex Olives,
and Coriandenr with Mint Yoghunt

Turkish Lamb Kofra 78 - Spicy Lamb Mearball skewer with Mist Yoghurt

Chicken Liver %8 - Sauviied in Brandy, Sage and Cream with roasted Ganlic bread

Duck and Vegerable Spring roll 68 - Homemade with a sweer chilli Churney

Mini BArbegue Riblers 68 - Belly Ribs marinared in Chilli,

Hoxey and Hoisin sauce
Wibos Balls 58 - Durch Birrerballen with Mustard

Moroccan spiced Fish Cakes 62 - With Yoghurt and Harisa

GRrilled Calamari 68 - Marinared Calamagi strips savree with Tomarors,
Garlic, Lemon and Parsley
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Beel CARpAccio 98 - Thinly sliced Beef filler marinated with Pesvo, Rocker,
Parmesax, Caper Vinaigrerre and served with Brusherra

Smoked Crocodile 110 - Thinly sliced home smoked Crocodile Tail with wild

rocker, drizzled with a warm Orange Graxadilla Vivaigrevve
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Rick’s Caesar Salad 79- with grilled Chicken skewers 96
Roman Lervuce, Crisp Bacon strips, Crourons, Parmesan  and rossed wirth our Caesan
Dressing

Burrternur Haloumi Salad 84(V)- wirth grilled Chicken skewers 99
Roasted Burrernut and Beernoor, grilled Haloumi, cockiail Tomaroes, sundried
Cranbenrnries, glazed Walxurs and a Balsamico VinaigreTTE

Caprese Salad 89(V)- Peeled Plum Towmaroes, fresh Basil, wild Rocker, Bulfalo

Mozzanrella, Balsamico Vinaigrerte, Pesto and roasted Ganlic Bread

Middle Eastern Salad 79(V)- With fried Falafel, Humus, presernved Lemon, Olives,
Cockrail Tomaroes, grilled Haloumi, marinared Chickpeas and Flaked Almonds wirth a
Raisin, Honey, & Apple Cider ViNAIGRETTE

Tuna Salad A Ia Nicoise 98 - Sesame crusted fresh Yellow Fin Tuna (rane),
boiled Egg, baby Poraroes, fine Beans, Cockrail Tomarors, crisp Leaves drizzled
with A Towaro, Chilli & Lime dressing

Beerroor ANd Goars Cheese Salad 78 (V)- Spiced Goars Cheese Balls
with roasred Pine surs on slices of Becrroor, drizzled with an Orange, Honey &
Mustard VinAiGRETTE
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VEGeTARIAN BURGER 98 - Mushroom/Auvbergine/Lentil and Chickpea Parry, with
Lettuce, Tomatoes, Beetroor Chips, savtee Mushrooms, cheddar and a basker of Chips

Falafel PitAa 94 - Fried Chickpea Balls, roasted morrocan spiced Veggies, Humus,
Yoghurt, Lerruce, Tomaroes, Pineapple Salsa and a basker of Chips

Stuffed AubeERGINE 112 - Baked Aubergine with a ragout of curried Chickpeas,
roasted monrnrocan spiced Veqgies, English Spinach, Cous Cous and grilled Haloumi
Cheese

LeEntil ANd AuberGine TAJiNE 98 - Baked Lentils, Towmaroes,

Mozzarella, Ricoria and Cous Cous

Mushroom aAnd Burtternutr Risorro 98 - wild mushroowms,
Blue cheese & pecan ~Nurs
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Homemade Gnrnocchi's 98 - wirth Sage burrer, roasred Burrersur cubes,
peppers axd almonds -
- on savree with a Gorgonzola onion cream sauvct
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The Traditional Cheese Beef BurRGEeER 110 - 220G Organic 100% Beel
Parry with melied Cheddar, Gherkins, Oxion jam, with Coleslaw and a basker of Chips

BMB Beel BURGER 12% - 220G Organic 100% Beef Parry, grilled Bacox,

SAUTEE Mushrooms, Oxion jam, and melred Brie, with Coleslaw and a basker of Chips

Popper Beel BURGER 12% - 220G Onrganic 100% Beef Parry, Deep Fried
bartered Jalapexos (Hov) stubfed with Fera and Cream Cheese, Towmaroes, Peppadew salsa
and Rocker with melred Cheddan, Coleslaw and a basker of Chips

Lamb Kofra BURQER 142 - 180G Turkish spiced Lamb Pavry with minted
Yoghurt, homemade Huwus, sweer roasted Peppenrs, crisp Lerruce, Coleslaw
and a basker of Chips

Chermoula Chicken BURGER 107 - 220G Grilled marinated FrReEe rRangeE
Chicken breast, with Mint Yoghurt, Avocado (in season only), saviee Mushrooms,
Lertuce axd Tomatoes, Coleslaw  and a basker of Chips

Ostrich & Gorgonzola BURGER 119- 220G Osirich Parry, with wild Rocker,
grilled Pineapple, Tomaroes, Gorgonzola/sweer Onion savce, Coleslaw

and a basker ol Chips

Smoked Pork Neck BURGER 110 - Rooibos Tea smoked Pork Neck Sveak,
(NOT Pulled) grilled with Hoisix sauce, Oxion jam, Asian pickled Cucumber burrons,
Tomaro & levivce, Coleslaw and a basker of Chips

Venison Filler of the day 220q- 22y
(may be Osmich, Kudu, Springbok or Eland)

Prime Rump Srteak 250G- 177, 750q- 230
Prime Beef Fillevy 220q- 205, 300q - 29%

Mixed Meat SKkewer 217
(Prime Rump, Beef Filler & Venison Filler)

All our Steaks are topped with our special
homewade Basting savce and are served with
roasTed Veggies and a choice of Cous Cous,
Poraro Chips, Mash Poratoes, savtee baby
Poraroes or A mixed Green Salad

Gonrgonzola/Sweer onion 27; Creamy Mushroom 27;
Madagascar Greex Pepper 27; Shallor Madeira 273,
Argenvinian Chivichunrri 27; or a Savce Beannaise 20
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Lamb Shank Tajine - Royal 198 - slow braised Karoo Lamb Shask with

sundritd Apricors, Almoxds, Walnurs, roasted Veggies axd Cous Cous (very Rich)

Chicken Tajine - A la Marrakech 160 - Saffron axd Cumin spiced Free
ranGge Chicken Pieces (on The bone) with Figs, Walsurs, roasved Garlic, preserved
Lemon, noasted Veggies and Cous Cous

Venison Tajine - Touareg style 190 - With Dares, Hoxey, Prunes, Burion
Mushrooms, Almonds, Mint Yoghurt, roasted Veggies and Cous Cous

Duck Tajine - ORANGERIE 192 - slow braised 1/2 Duck with presenved
Oranges & Kumouats, Howney, Pecan nuts and glazed Buttersxutr & Turnips with Cous
Cous and roasved Veqggies
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Fish and Chips 119 - Fresh Hake Filer fried in a Beer Barrer, Savee Tarvar
and a basker of Chips

Fresh West Coast Mussels 119 braised in A coconur curry savce and served

with roasred Bread and savce Aioli (dunring seasonx only)

Grilled Fish of the Day 170 - with homemade Chilli lee Cream or A

Garlic/Lemon Burier Savce

MoroccanNn Baked Line Fish 179 - Caich of 1he Day, rubbed with Garlic,
Gingern, Cumin, Coriander seeds, Saffron, Lemon, capers and white Wine - env papillore

Grilled Calamari Sveak 128 - Grilled marinated Calamari strips, SAUTEE in
Ganlic, Tomaroes, Lemon axd Pansley

West Coast Sole 197 - Pan-fried with FHlaked Almonds axd fresh Herbs
in A zesty Lemon Burrer

Seafood Tajine - Zarzuela de MARiscos 21% - With Prawns, Line fish,
Mussels,Calawari, Olives, Peppers, Tomarto, Saltron, Almonds & Garlic,
in whire Wine and served wirh roasred Bread and savee AioliA

All Mains manked wirh a STAR are served with our moroccan spiced roasted Veggies
and A choice of Cous Cous, crisp Chips, Mash Poraroes,
sautee Baby Poratoes or a mixed green Salad
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MoroccAN Lime Cheese Cake 72 - With Berry Couli and Homemade
Madagascanr Vaxilla Beax lce Cream

CrimE BRrRULEE %9 - Please ask vour Waitron abour the Flavour of Today
served with shoribread

DAark Coffee Chocolate Mousse 72 - Made wirh 709% Danrk Belgian Chocolare
and served with a whire Chocolare froth

Chocolate SaAamMmoosa 72 - Filled with 70% Dark Belgian Chocolare
and Walnurs, served with our Homemade Madagascar Vanilla Bean Ice Cream
and on a spicy Pineapple Compore

Warm Moroccan Bread aAnd Burter pudding 62 - made with sultanas
and orange butter served with A homewade Frangelico lcecream

HomemAade Fruit Sorbers orR ICE CREAMS %% - Please ask your Wairron
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