BRAAI MENU
PLATTER for (4-6)

200g Wors

2 Lamb Chops

2 Pork Chops

6 Chicken Wings
2 Brisket

2 Shortrib

4 Jeqe

1Pap

1 Chakalaka

1 Sambals

PLATTER for 2
100g Wors

1 Lamb Chop

1 Pork Chop

4 Chicken Wings
1 Brisket

1 Shortrib

2 Jeqe

1Pap

1 Chakalaka

1 Sambals

BUILD A PLATTER
WEIGHED AT MEAT COUNTER

Meat Selection
(Dry Spice or Spiced and Marinated)

Wors

Beef Steaks

(Chuck, Rump, Short Ribs or T-Bone)
Lamb Chops

Chicken Wings

Kidneys

Ox Liver

Inyoma Yenhloko

Lip Meat

AFRICAN CUISINE MENU
STARTER SERVED WITH JEQE

Chicken Livers (Plain/Curry)

POULTRY
SERVED WITH JEQE / DOMBOLO / PAP

Chicken Giblets Curry
(Livers, necks, gizzards and hearts)
Walkies (Chicken Feet)

BEEF

SERVED WITH JEQE / DOMBOLO / PAP
Inyama Yenhloko (Lip Meat)

Usu (Tripe)

PORK
SERVED WITH JEQE / DOMBOLO / PAP
Amangina (Trotters)

SUNDAY SPECIALS
(*Ask your waiter for today’ s specials)

m’-

Ox Tongue with Sautéed Onions




SIDES £ VEG
Savoury Pap
Dombolo

Jege (Steam Bread)
Samp € Beans
Isigwaqane

Chakalaka
Ushatini (Sambals)

Sautéed Spinach

Roast Butternut

Sautéed Cabbage

Sweet Potatoes (Seasonal)
Amadumbe (Seasonal)
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f Classique Braai Lounge
I. : @classiquebraailounge
,‘ : @classquebraai

A

7651

ebraailot

YOUR TR

107




