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Beer & cheese bruleé topped with smoked chorizo served with

toasted ciabatta

Wings:

- Spicy smoked chicken wings

- BBQ chicken wings

Artichoke & parmesan paté with toasted bread
Baked brie & thyme with toasted ciabatta

Beer battered fish with a caper & gherkin aioli
Starter Ribs 100g

Brisket 100g

Chicken Liver Parfait
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Starter Plank - pick any 3 starters (includes 2 pickles)
Charcuterie & Fromage Plank

- For one

- To share
Chef’s Plank
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Caesar Salad -

R 60

R 49
R 49
R55V
R60V
R 49
R 60
R 60
R 49

R 165
R77

R 154
R 132

R 68

Cos lettuce, poached eggs, parmesan, anchovy & duck fat

croutons
Chicken Salad -

R74

Greens, slaw, BBQ grilled chicken, spring onions, cucumber & avo

%

Joasta

Truffle Mac & Cheese served with confit garlic toast
& greens

R71V

Smoked Brisket Lasagne served with confit garlic toast R 82

& greens

1 .
tal“lﬁ 1 Side & 1 Condiment included per Main

Buttermilk marinated southern fried chicken R 77
Beer battered fish with fennel & gherkin aioli R 79

200g Beef Burger made from lean mince & oxtail fat
served on a brioche bun with greens
- BBQ sauce, aioli, greens, tomato & pickles R 86
- Bacon, cheddar, caramelized onion, BBQ sauce,
thin slices of pickled beet & fried pineapple R96
- Mature brie, explosive chillj, aioli, greens, tomato R 93
& pickles
Chicken Burger with slaw, smoked cheddar & BBQ sauce R 79
Countess Burger - open brioche bun served with
Smoked Brisket, Truffle Mac & Cheese, topped with
smoked mozzarella & onion rings R 127

Veg Burger - chick pea, chilli & feta patty with explosive R 79V
chilli aioli, greens, tomato, pickles served on a brioche bun

Moroccan Veg Stack - harissa paste, chick peas, R77W
roast aubergines, red peppers & smoked cheddar

Rib Eye with butter & thyme R 160
350g T-Bone Steak R 130

STRAIGHT OUT THE SMOKER
Smoked low & slow with our own blend of woodchips
300g 500g 1Kg

Sticky Pork Ribs R93 R155 R240
Brisket R121 - -
Chicken Wings R 69 R99 R172
- Spicy smoked OR BBQ
SIDESV

All sides R 22

Creamy garlic mashed potatoes

Hand cut chips

Baked potato

Slow cooked yams topped with marshmallows
Cauliflower mash

Mexican corn on the cob

Slaw

Onion rings

Truffle mac & cheese

Green salad

Mung beans, garlic butter and pickled carrot
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ALL CONDIMENTS R 16 (1 free per main) EXTRAS

SAUCES PICKLES Decaffeinated Coffee R3
Bacon jam Mixed vegetable Pouring Cream R5
Hot sauce Carrot strips Soya R5
Jerk sauce Beetroot slices

Blue cheese dip Celery strips TEA

Thai dipping sauce Hot or mild pearl onions Five Roses R16
Sour cream & chives Piccalilly Ceylon Classic R 22
Pickled mustard seeds Mango & tomato chutney Orange Peel Cinnamon R 22
Mustard Green Pear R 22
BBQ sauce Chamomile R 22
Gravy Wild Rooibos & Honey R 22

Explosive chilli
SODAS R 18
Coke/Coke Zero/Creme Soda/Sprite/Sprite Zero &

% t'- . $ t Fanta Orange
1 n I IR !I1LIJ 1 22 San Pellegrino - Aranciata / Limonata / Aranciata Rossa R 24

Appletizer & Grapetizer R 24
Individually sized dessert selection - served with ice cream AquaBella still & Sparkling Water Small - 250ml R18
- Pot de Créme R 44 Large - 1L R30
- Rocky Road R 44 San Pellegrino Sparkling Water 750ml R50
- Chocolate Mousse with syllabub R 44
ICED TEA
Berry & Baobab R 28
Kiwi, Cucumber & Mint R 28
Coconut & Ginger R 28
Melon & Goji Berry R 28
FRUIT JUICE R 24
COFFEE Apple / Orange / Grapefruit / Cranberry
Americano R17
Cappuccino R 22 MILKSHAKES
Espresso R13 Strawberry & basil R 40
Mochaccino R26 Peanut butter, banana & chocolate R 40
Cortado R17 Pineapple, coconut & vanilla R 40
Macchiato R17 Salted caramel & popcorn R 40
Latte R23 Chocolate R 40
Traditional Iced Coffee R 26
Hot Chocolate R 24 SMOOTHIES
Iced Vietnamese Coffee R22 Red - Beet, Cranberry & Ginger R 36
Hot Vietnamese Coffee R25 Orange - Granadilla & Banana R 36
Green - Spinach, Avo & Lime R 36
MIXES R16

Tonic Water / Soda Water / Ginger Ale / Lemonade / Dry Lemon
/ Tomato Cocktail




