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Starters: Food from the land:
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% OYSTERS - HOMEBAKED BREAD PATE & JAM R 55
Bl Stk o TRADITIONAL “AFVAL" R 155
o R e e OXTALL IN REDWINE R 155
i P Yt i BRAAIVLEIS WITH PAP & SAUCE R 165
®  GARLIC MUSSELS R 60 LAMBSHANK R 155 ‘ ‘
§y  MARROW BONES WITHLEMONE HRE R 65 CHICKEN BREAST FROM THE BRAAI R 125 Kiddies with ChiPS‘ £
A, BLTONG & ROEWORS e OSTRICH FILLET WITH PEPPER SAUCE R 165 o Sl S o
] HOMEBAKED BREAD PATE & JAM R 55 SPRINGBOK STEAK R 165
: GREEN SALAD R 55 (WITH PEAR RED WINE AND FETA) PRAWNS (4) R 85 %
; R 65
) e e SPARERIBS 800g R 165 ik i
o s VEGETARIAN STRFRY RI5 A2 e e
Y o hionG i MEATPAN FOR TWO sQ
(OXTAIL, LAMBSHANKS, LAMB CHOPS, “SPARE RBS"., RIBS RG5 R
A OSTRICH & SPRINGBOK STEAK, CHICKEN BREAST, MARROWBONES HAKE R 65
CROCODILE KEBABS) A%
Ay
® =
{  Fresh from the sea: Pfsaacy J
a . [ ] 7
ICE CREAM WITH CHOCOLATE SAUCE R 40 %
% SEAFOODPAN FOR TWO SQ BLACK FOREST R Y5
WALSKIPPER *“SPECIAL’ R 185 (CRAYFISH, CALAMARI, MUSSELS, PRAWNS, LINEFISH) A
(PRAWNS, CALAMARI, MUSSELS, SCALLOPS) PAVLOVA RH5
G SHELLFISHPAN FOR TWO 5@ e S
lg] GARLIC MUSSELS RIS (OYSTERS, ABALONE, CRAYFISH, SCALLOPS, A
o CALAMARI RINGS RIS PRAWNS, CALAMARI, MUSSELS, CRAB, LANGOUSTINES) SRZL;?N T : :: "
MUSSELS & CALAMARI RINGS R 125 A e i = spiritaten e o
éi CALAMAR| OF THE DAY R 45 SOLE + CALAMARI, PRAWNS + MUSSELS R 195 =
ol OF TLE DAY 5o FISH + CALAMARI, PRAWNS + MUSSELS _RI95 KOEKSISTERS R 40
]% TR i HAKE + CALAMARI, PRAWNS + MUSSELS R 180 LB ETECE i %
HAKE. CALAMARI & CHPS R 135 CHICKEN + CALAMARI, PRAWNS, MUSSELS R 165 e q’}
% (WITH SEAFOOD SAUCE) : RIBS H400g + CALAMARI ey
@ B o RIBS 400g + PRAWNS AW MAIN DISHES ServeD
N T - RIBS '-IOOQ + CALAMAR| + PRAWNS + MUSSELS
i) PRAWNS R 165 SAUCES: LEMON-, GARLIC-, PERI-PERI BUTTER,

-
o

SEAFOOD MAYONAISE, TARTARE
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