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DIPS UEGETRBLES TAPAS : CPLATESBPANS  © © .

Exipipilovarm fia BEal Patatas Bravas with Salsa Brava Sauce R32 % 3
- AR g P
4 Humrn.us 3 Rds Pan Fried Patatas, Pickled Red Onion & Sweet Pepper Hash R32 ¥ Creum.y Tomato Peri-Peri Chicken Livers R68 .
Tzc.ﬂukl R46 Spinach, Garlic & Herb Potato Cakes R32 % Sheftalia Sausage Lettuce Wraps : R78 Yors
Olive Tapenade R46 Shrast Com: Salsa R36 Portuguese Style Chicken Thighs R78
Roasted Red Pepper & Feta R46 : Chimick o Coleslaw: R30 The ltalian Job — Fully Loaded Panini R80
Taramosalata R46 Moroccan Marinated Chickpeas R36 Panko Pa rmesan Chicken Strips Ré4
Roured Vineomatbes R30 Mediterranean Grilled Hake Fillet R80
SattaediCaric MR Coms R36 Prawn Saganaki & Sautéed Green Beans R82
?I’E*Eﬂﬂis%dgggﬁﬁlnﬁ Pickled English Cucumber R30 Pan Fried Pupril.(n Buh‘er Prawns R84
: 1 Hawaiian Stir Fried Vegetables R34 Herb Crusted Fish Goujons R68
Almond Crusted Baked Feta & Olive Salsa R52 Risfic Bali soiis Beetiool R30 Porky’s Saucy Riblets R86
Bru.ndy L e nierifie s Coldelised B 4 Sautéed Green Beans with Toasted Paprika Almond Flakes R34 Rump Trinchado SGWECI with Mixed Olives R88
5 Onlon.Mqrmalcde 1 : . Pan Fried Sweet Carrots with Feta & Parsley Butter R32 Thai Grilled Squid, Asian Dressing & Sesame Seeds  « Ré8
Organic Cream Cheese, Sundried Tomato & Basil Pesto R56 @veniRoased Honey AiThymeButers R32 Traditional Spanish Meatballs in Salsa Brava R70
Farm style Biltong Spredd. R58 Steamed Sugar Snap Peas dressed in Vinaigrette & Sea Salt R36 Mature Beef Rump, sliced & served with Red Chimichurri SQ
The Ploughman — A Selection of locally sourced Cured SQ GrilleaC ovrg et Bail Postos: Partmssn R34 Chargrilled Lamb' Chops & Balsamic Glaze SQ
M?q's & Cheeses Chargrilled Melanzane, Fresh Basil & Toasted Pine Nuts R36
b : ‘
W 4
: RS SNEET TAPAS R50

Churros
Chocolate Mousse

! E’j{ LE1 Club Mess
SALADS ‘ . Créme Catalan

The Brownie

NIBBLES Baklava *

grur;c:lyB)\/\:ed GfreBensf & F;ual:n;:sun Slizyinas ';23 Herbed Citrus Mixed Olives R50 Today's FapaciCott k
Ro.u be ': lernu 5 sele ;oo < R6S < b Pan Fried Haloumi & Pickled Cucumber Ré64 Smashed Lemon Meringue
it e o 3 - Jalapeno Poppers stuffed with Chorizo, Feta & wrapped in Bacon  R60 T Apple Crumble
The Village Greek R70: g e
< E : : Crumbed Haloumi Bites R62
Grilled Lemon & Herb Chicken Fillet Strips R72 : 2
3 B X L Seared Tuna, Tropical Salsa & Tostada Chips R68
Pan Fried Chorizo, Exotic Tomato & Wild Rocket R74 3 F
i 3 z . Fusion Veg Spring Rolls R60
Asian Chargrilled Calamari R78 ¥ .
Smoked Springbok Carpaccio Ré66
Smoked Salmon, Orange & Avocado* R82 8 2
Citrus P Sal ith Tostada Chins & A s Didts R84 Chorizo Pesto Lollipops R60
- u:zn dagie s SEE L e b el ; Ay Chargrilled Chicken Drumettes G Ak R62 PLEASE NOTE
Beef Strips Espariola with Roasted Peppers, Green Beans & Olives  R88 3 B ser Pork R60 + Culture Club sources it products from local suppliers & only stocks sustainable
5 ; g y inifiative produce.
Crispy Salt & Pepper Parsley Squid R68 ) 5 « Please directany enquiries related to food allergies or infolerarice foyour server
. Smoked Ham & Cheese Croquettes R60 f prior to ordering.
g x PLE[iﬁE NOTE ! bl St & Fala G X R60 5 « Culture Club is not a gluten-free establishment. While many of our ifems are nacumuy
*Menu items and prices are subject fo change : il gluten free, some items have been modified.
*Menu Items S"hlec' to availability & seasonality Bobotie Arancini Balls R60 * While we do our best to prevent cross-contact, iferms mayrbe exposed to fraces of
: : Falcn‘ugl Balls, Hummus & Pita R64 gluten and nut elements during preparation.

* For full details of allergens in all our food and drink please ask a member of staff.
« A discretioriary 10% service charge will be added to your bill for parties of 8 or more.
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