Africa Restaurant and Bar Menu

To Start

Sticky barbeque chicken wings served with coleslaw R75
Herb grilled calamari with tartar sauce R70
Pan-fried chicken livers with cream and crispy onions R65
Crunchy spinach and feta risotto balls with tomato sauce R60
Beef Carpaccio with parmesan, rocket and balsamic glaze R80

Freshly Crafted
Salads

Greek salad R80
Shaved cabbage and apple salad with cranberries, cheddar R80

Celery and sour cream dressing

Caesar salad R80
Caprese salad R 85
Nicoise salad R95

Add to your salad

3rashers of crispy bacon R 15
Smoked salmon (40g) R45
Lemon and herb grilled chicken (60g) R25

Soup

Butternut and orange soup with coriander gremolata R65

Chicken and corn chowder R65



Main course

Butter chicken curry with tomato and onions sambal and steamed basmati rice
Slow-braise pork Pelly with cauliflower puree and glaze carrot

Pan-fried salmon fillet with baby potato wilted greens and herb-butter sauce
Lamb and tomato bredies with soft polenta and gremolata

Grilled line fish with wilted greens, slow roasted tomatoes and a lemon-herb butter

R135

R125

R190

R160

R170

Crumbed beef schnitzel with fresh rocket includes a choice of one side dish and one homemade

sauce

Classic battered or grilled fish with chips and tartar sauce

Pasta

Roasted tomato, olive oil, parmesan and rocket
Mushroom, chicken, cream and parmesan
Slow-cooked beef, tomato and Italian herb bolognaise

Singapore noodle with prawn and shredded vegetables

From the grill

Grilled to your specification, basted with olive oil and rosemary and sea salt or bbq sauce
Includes a side dish of your choice

Fillet 200g

T-bone 450g

Sirloin 300g

Rib eye 300g

Rump 300g

Ostrich fillet250g

R140

R125

R 90

R110

R110

R125

R165

R225

R145

R185

R185

R185



Flame-grilled burgers

With rocket, dill cucumber and fresh tomato

Includes a side of your choice

Beef 200g R120
Chicken fillet R115
Home-made vegetarian R105
Add

Onions marmalade R15
Mature cheddar R15
Crispy bacon R15

Homemade sauce selection

Green peppercorn and brandy, chassis black pepper, mushroom. And rosemary, béarnaise, mature
cheddar and mustard, Sirach butter, tomato and onions

More from the grill

Includes a side of your choice

Coriander-rubbed lamb cutlets with roasted tomato and gremolata R185
Roasted tikka masala chicken with yoghurt and cucumber riata R155
Tender pork ribs with based with barbeque sauce 600g R170

Combinations

300g tender pork ribs with sticky bbqg chicken wing R170

150g rump steak with polenta-crusted or grilled calamari, served with tartar sauce R170
On the side

Crispy shoestring potatoes, thick-cut potato chips, baked potato with sours R25

cream, basmati rice, roasted vegetable, seasonal garden salad, battered onions ring, sweet potato
sticks, mielie pap.



Sweet

Fresh seasonal fruit with grilled pineapple, vanilla ice cream and toasted coconut shaving R55
Baked vanilla cheesecake with blueberry comp R65
Traditional malva pudding with creme anglaise R 65
Apple crumble served with vanilla ice cream R65
Dark-chocolate mousse topped with fresh berries and creme fraiche R65
Classic cheese board R75

Wrapped, open or toasted

Soft-flour tortilla, Tramezzini, ciabatta, classic loaf or rye served with seasonal salad and crisp
shoestring potatoes

Grilled chicken and mayonnaise R65
Rare roasted beef with mustard mayonnaise, gruyere and tomato R70
Ham and mature cheddar with mustard and tomato R65

To share

Beef koftas with yoghurt and cucumber dip, sticky bbqg chicken wing, pulled pork spring roll  R155
with sweet,hot and sour dip and sweet potato chip

Crisp fried falafel balls with lemon, vegetables spring rolls, fried halloumi, cheese, and vegetable
crudités with hummus dip R145

Fish cake, polenta-crusted, smoked-salmon bruschetta with capers,tasrtar sauce R170



