
A  L A  C A R T E  M E N U

Our beef and meat products especially selected from our trusted butcher 
and hung until extra matured to maximise flavour and tenderness

Served with crispy onion rings, rustic cut chips or vegetables of the day

SAUCES

Green peppercorn R30
Pepi peri R30

Red wine jus R30
Mushroom and mustard R30

Café de Paris R30
Blu Cheese R30

S IDE ORDERS

Cream spinach R35
Seasonal veg R35

Rustic cut chips R35
Creamy mashed potato R35

Savoury rice R35

Fillet (250g) R195
Rump (250g) R185

Sirloin of beef  (250g) R175
Smoked pork belly short ribs 
(500g) R140 | (1000g) R255

G R I L L

T O  B E  H A P P Y

Chocolate log R65
Decadent dark chocolate, served with crispy biscuit, fresh cream

Blueberry and almond stack R55
Served with lemon and mascarpone cream

Granadilla Bavaria R55
Fresh granadilla pulp served on a decadent cheese cake

Trio of Nanaimo bars R70
Canadian custard flavoured butter icing with a layer of chocolate panache on top

Chocolate fondant R70
A rich chocolate soufflé made with fine chocolate and baked to perfection

Cheese board R95
Selection of local and international cheeses with preserves and savoury biscuits

O U R  S T O R Y

From our stylish and sophisticated atmosphere, 
our chefs at Tabú Grill, Bar and Lounge provide 

you with attractive, well-engineered food with an 
unforgettable dining experience.

Paired and served with the best local wine 
selection, the combination of food, wine and 
service brings you what we as the Radisson 

Blu chefs call, Tabú. The menu is a fusion of 
fine dining, well portioned food, desirable and 

well-designed meals served with a good sense 
of value.

Please feel free to ask the service ambassador 
for a well paired wine to suit your meal. If there 

is nothing on the menu that you fancy ask one 
of us and we will plate something special for 

you.



Smoked tomato and basil soup R55
Our signature soup served with freshly baked bread

Fried calamari tubes R85
Tender tubes and squid heads dusted in Tabú’s signature spice. Flash-fried 

or grilled served with cranberry, lemon, toasted sesame and coriander 

Mussels R95
Served in a delicate creamy garlic and lemon sauce, topped with cheese and baked

Escargot R85
Fried in garlic, smoked paprika and mixed herb compound butter. 

Topped with gorgonzola 

Chicken livers R85
Sautéed in port, garlic, onions, fresh herbs and cream or a peri-peri sauce. 

Served with toasted brioche 

Prawn bisque risotto R115
With queen prawns, orange and vanilla, finished with bisque sauce, 

pecorino cheese, spring onion and basil

Cured springbok loin carpaccio R110
Dressed with olive oil and balsamic reduction. Topped with 

parmesan shavings and fresh rocket

Mushroom risotto R95
With halloumi cheese, orange and vanilla, finished 
with vegetable bisque sauce, spring onion and basil

Tabú salad R85
With feta, green beans, poached pear, 

finished with house dressing

Cajun chicken salad R95
With gem lettuce and parmesan dressing, 

herb croutons and soft boiled eggs

S T A R T E R S

Slow braised lamb shank R210
With pecorino mashed potato, roast baby onion 

and green beans, finished with rosemary jus

Frito misto R200
Sautéed queen prawns, fish, poached mussels in white wine cream 
and crispy calamari. With garlic and lemon butter, served with rice

Game steak of the day (250g) R195
With braised gem lettuce, market steamed vegetables, 

beetroot puree and black cherry jus

Slow roasted belly of pork R185
With butterbean cassoulet, carrot puree 

and sage jus

Sesame seared Norwegian salmon R220
With garlic and creamed potato, spring onion and topped 
with two medium prawns. Garnished with lemon puree,

tomato and calamata olives

Tandoori chicken thigh skewers R175
Garnished with coriander chutney and served with basmati rice

Large hake R165
Pan fried or grilled, served with vanilla infused sweet potato

Grilled lamb chops R200
Tender lamb chops grilled and basted with our signature smoked BBQ sauce

Parsley Aranchini R90
Cauliflower, sherry, crispy egg (optional) and green beans

Penne Napolitana R105
Roast tomato and basil, calamata olive and pecorino cheese 

Vegetable Wellington R110
With basil pome puree, pickled garlic & ratatouille dressing
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