Welcome

Sunday’r Special

Sunday Roast - R125-00

11am - 3pm every Sunday while stock lasts

3 Meats, Rice, Roast Potatoes, Seasonal Vegetables and Homemade Gravy
(Bookings are recommended)

Two for One Pizza Special
S5pm - 9pm every Sunday

Order any Pizza from our menu and get one of the following free:
Margarita - Tomato Slices and Basil
Hawaiian - Ham, Pineapple and Green Pepper
Regina - Ham, Olives and Mushrooms
BLT - Bacon, Rocket and Tomato

(Eat In Only)

P.f » Remember wheels, helmets, sunscreen, hats, change of clothes and towels for da Kids

Tuchay’f S pcha' \

v

10% discount off Pensioner’s Main Meal '
and a Carafe of House Wine

Trading Hours < Kiddies party packages and
Tuesdays to Sundays 11am - 9pm group/functions welcome!
Mondays closed .

- Please like our FB page

Ban Appch’t!




Appetisers

Pita Bread - Perfect to share!
Hand rolled and baked crispy in our pizza oven with your choice of toppings:

< Garlic Butter R 40

< Mozzarella Cheese, Mixed Herbs and Garlic Butter R 50

-+ Basil Pesto, Mozzarella Cheese and Garlic Butter R 55

Chicken Livers R 55

Served with Fried Onions, Fresh Chilli Sauce and Triangles of Pita Bread

Creamy Garlic Snails R 75

Baked in Garlic Butter and Cream, topped with Parmesan Cheese and served with

chunky slices of Bread

Springbok Carpaccio R 65

Drizzled with Olive Oil and Balsamic Reduction with Capers, Parmesan Shavings and

Rocket, accompanied by our hand rolled Pita Bread

Home Made Soups

< |talian Tomato and Basil Soup served with Cheddar and Parmesan Cheese Crostini R 55
Delicious served chilled or hot

< Rich Eisbein and Split Pea Soup with crispy baked Sesame Roll R 50

- Cream of Butternut and Orange Soup with Crostini R 50

Baked Baby Camembert R 65

Warm and gooey baked Camembert Cheese accompanied by Herb Salad Greens,

Crostini and a tangy Tamarilla (Tree Tomato) Jelly

Greek Salad R 60

Salad Greens, English Cucumber, Red Onion, Green Peppers, Cocktail Tomatoes and

Calamata Olives topped with a generous chunk of Danish Feta and sprinkle of Origanum

-+ Top with Smoked Chicken Breast R 85

Bacon, Avocado and Feta Salad R 80

Leafy Garden Salad topped with creamy Danish Feta, crispy Bacon and Avocado

served with our own Sour Cream and Herb Dressing.

- Add a Mozzarella and Herb Pita Bread R 95

Caprese Salad
Slices of delectable creamy Mozzarella Cheese and juicy Plum Tomatoes drizzled with fragrant

Basil Pesto on a bed of crisp Salad Leaves and accompanied with a hand rolled Pita Bread R 60



On the Uﬁ‘ltcr Side

Pork Bangers and Mash R 70
Traditional Pork Bangers, Creamy Mashed Potato and rich Brown Onion Gravy

Fisherman's Trout Pie R 95
Locally farmed Smoked Trout flavoured with Leeks, Dill and Horseradish and topped with
Mashed Potato au Gratin. Served with a crisp Garden Salad and Avocado

Fish and Chips R 85
Beer Battered Hake served with hand cut Chips, Coleslaw Salad and Tartare Sauce

Fish can be baked!

Lamb’s Liver and Mash R 75

Served with crispy fried Bacon, Onion, Creamy Mashed Potato and Brown Onion Gravy

100 % Beef Burgers R 90
Thick and juicy Homemade Beef Patty, crispy Beer Battered Onion Rings and Peppery Rocket

on a freshly baked Sesame Roll, drizzled with Ranch Sauce and served with
Potato Wedges and Coleslaw

- Replace Beef with Crumbed Chicken Fillet R 85
«  Add a sauce - Mushroom, Pepper, Cheese or Creamy Garlic R 20
Steak, Egg and Chips R 90

Chargrilled 200g Rump Steak with two Fried Eggs and crispy hand cut Chips

Gourmet Steak Sandwich R110
200g Rump topped with Camembert Cheese, Beer Battered Onion Rings and Peppery Rocket
on a freshly baked Sesame Roll with crunchy Coleslaw Salad

Munchies Basket - to share or not to share? R110
Mini Cheese Grillers, sticky Buffalo Winglets, crispy Squid Heads and oven baked
Potato Wedges with Sour Cream and Chive and Chilli dipping sauces

Da Loose Anti-Pasti Platter R 220
-+ Table Starter or Main Meal for 2

Selection of Bresoula(cured beef), Italian Salami, Smoked Chicken, Camembert and

Mozzarella Cheeses with Chicken Liver Pate, Coleslaw, Salad Greens, Olives, Preserves,

Pita Bread and Bruschetta



Main Meals

Baby Chicken a-la Fernando R 140
Flamed grilled and Chilli basted in traditional Portuguese style. Served with Chilli Sauce on
the side and crispy hand cut Chips. Please allow 30 minutes to prepare - worth the wait!

Chicken Schnitzel
To be enjoyed with either Chips, Potato Wedges or Coleslaw and Beetroot Salads
« Traditional - Crumbed Chicken Breast that is crispy on the outside and tender and R 90
juicy inside with a Sauce of your choice
~ Parmigiano - Traditional Schnitzel topped with rich Napolitana Sauce, melted Mozzarella R 95
and Parmesan Cheese
< Florentine - Traditional Schnitzel topped with Spinach and Feta with Mushroom Sauce R 95

Steaks
Aged and char-grilled to perfection and served with Chips, Potato Wedges or
Coleslaw and Beetroot Salads

- BeefFillet 200g R130
- Rump Steak 300g R130
 Portuguese Steak 300qg - sliced and served with Fried Egg, Coarse Salt in Lemon Juice,

and our Homemade Chilli Sauce R 140
-~ T-Bone Steak 500g and Monkey Gland Sauce (a nostalgic South African favourite) R175
Marinated Pork Ribs and Chips
~ 300g R115
» 600g R175
Beef Bourguignon R 140

Classic French Dish consisting of A-Grade Beef slow cooked in Red Wine with Carrots,
Mushrooms and Pearl Onions. Served with Creamy Mashed Potato

Lamb Curry A La Marlize R 140
Mild and aromatic served with Basmati Rice, Sambals and Poppadom
Eisbein and Dijon Mash R170

Soft and tender inside with crispy Crackling on the outside
Served with a side of Grandma Edna’s Homemade Sauerkraut and German Mustard

Double Crusted Chicken Pot Pie R 95

Chicken, Leeks, Peas and Mushrooms in a Creamy White Wine Sauce encased ina
light crispy Pastry and served with a Herb Garden Salad and Avocado

Dressed Baby Kingklip R150
Baked in our pizza oven and served with Lemon-Garlic Sauce and Basmati Rice

Whole Trout R170
Baked in our pizza oven with a Lemon and Herb filling and served with a crisp Garden Salad
Calamari Rings and Hake Fillet Combo R155
Served with Basmati Rice, Creamy Lemon Butter Sauce and Lemon Wedges

Surf and Turf R 165

200g Rump with Calamari Rings, Tartare Sauce, Basmati Rice and Coleslaw Salad



{
P'zza Wood Burning Oven

Our pizzas are hand rolled with a thin base, covered in our own Napolitana Sauce and
topped with creamy Mozzarella and fresh ingredients
-~ Garlic and Chilli can be added to any pizza on request at no extra charge

Margarita
Slices of fresh Tomato, Mozzarella Cheese, sprinkle of Origanum and fresh Basil

Tuscan
Crispy Bacon, Mushrooms, Feta and Avocado

Regina
Ham, Mushrooms and Olives

The Mexican
Beef Bolognaise, Red Onions, Jalapeno Chillies and a dollop of Guacamole

Sloppy Joe
Beef Bolognaise, Green Pepper and Spring Onion topped with melted Cheddar Cheese

Salatarian
Italian Salami, Mushrooms, Sun Dried Tomato and Red Onion

Puttanesca
Anchovies, Capers, Olives, Garlic and a sprinkle of Parsley

My Big Fat Greek Pizza
Napolitana Sauce, Baby Spinach, Sundried Tomato, Feta Cheese and Olives

The Mardi Gras
BBQ Chicken Strips, Fresh Pineapple, Crispy Bacon, Red Onion slices and Coriander

Club Tropicana

Lemon and Herb Chicken Breast, roasted Red Peppers, Spring Onion, Mushroom and Avocado

BLT

Crispy Bacon, fresh Rocket Leaves and Tomato slices

Hawaiian
Ham, Pineapple and Green Peppers

The T-Rex
Salami, crispy Bacon and Chicken Strips with a splash of Sweet Chilli

The Italian
Bresola (cured beef), slices of Mozzarella, Red Onion and Peppadew topped with
Fresh Rocket and Balsamic Reduction

Calzone and Side Salad
Homemade Meatballs, Napolitana Sauce and Parmesan Cheese folded
over and baked in the pizza oven

R110

R110

R 90

R 90

R110

R110

R110



Dessrerts

Chocolate Kahlua Parfait R 50
Deliciously dense and smooth Chocolate and Kahlua Dessert, served with Cream or Ice Cream

Ice Cream and Chocolate Sauce R 45
Full Cream Vanilla Ice Cream with decadent homemade Chocolate Sauce

Tiramisu R 50

(translated means “pick me up”) Lady Finger Biscuits dipped in Coffee and Brandy,
layered with whipped Mascarpone and topped with Dark Chocolate shavings

Berry Coulis Panna Cotta R 45
Rich creamy Italian dessert with a tart Berry Coulis topping
French Apple tart R 50

Light pastry case filled with Drambuie Frangipane and Caramelised Apples with a scoop
of Vanilla Ice Cream

Lemon Meringue R 45
Delicious zesty Lemon filling on a Biscuit base topped with Meringue

Da Loose White Chocolate Mousse R 50
Smooth, rich and airy White Chocolate Mousse layered with Dark Chocolate Sauce

Italian Kisses R 45

4 individual Chocolate Kisses with an assortment of Ice Creams hidden inside,
drizzled with Honey and Thyme Syrup

Trio of Mini Tartlets R 45
Light Pastry cases with Chocolate, Melktert and Lemon fillings
Boozy Adult Milkshakes R 50

Vanilla Ice Cream blended with 2 shots of your favourite Liqueur and dressed up
appropriately — Not for Sissy's or under 18’
< Melktert, Strawberry Lips, La Peche, Nachtmusik, Tiramisu, Peppermint or Amarula

Don Pedro R 45
Rich Vanilla Ice Cream blended gently with your choice of Whisky or Kahlua

Lanique Pedro R 50
Delicate Rose Petal Liqueur blended with ice cream that creates a drink so pretty and pink!

Irish Coffee R 45

Whisky or Kahlua added to an Americana Coffee and topped with fresh whipped Cream

Hat BchréIﬁcf

Espresso / Americana R 20
Cappuccino / Latte R 25
-+ Decaffeinated Coffee is available at no extra charge on request

Hot Chocolate / Milo / Horlicks R 25
5 Roses or Rooibos Tea R 15



