STARTERS |

CHICKEN LIVERS Pan-seared to enjoy plain or with our famous peri-peri cream satce,
85

BEEF SHORT RIB RASHERS Seasoned with our special BB() spice.
85

SQUID HEADS Coated in a light batter and fried to golden perfection.
Served with your chodoe of tarfar or peri-pen sauce.
89

HALLOUMI CHEESE Grilled or fried and served with sweet chilli and coriander dipping sauce:
By

CALAMARI TUBES Served grilled with your choice of fresh lemon butter, sweet chilli
and coriander or pern-per sauce.

95
MARROW BONMNES Roasted buttery marmow bone, spiced with paprika, black pepper and salt,
79
SLICED BILTONG Our unique blend of spices gives our biltong that legendary flavour.
105
TRINCHADO Tender beef cubes smothered in fresh green chilli, tomato, onion and garlsc.
119
LAME TAILS Brais=d and slow cooked with tomato, anion, garlic-and celeny.
Servied with a dollop of pap.
129

SMAILS Covered in a delectable brandy and garlic butter sawce and a dash of cream.
99

e ]

SALADS |

FREMCH Fresh rocket, tomato, red onion, cucumber, avo® and carrot served on a bed of crisp lettuce.
Regular 79 | Table 109

GREEK Fresh rocket, tomato, red onion, cucumber, feta and Kalamata olives
served on a bed of crisp lettuce,

Regular 25 | Teble 125

CHICKEN SALAD French salad topped with grilled and tender chicken strips with your choice
of peri-per, fresh lemon and herb, sweet chilli and coriander, or BECY marninade,

129

BLUE CHEESE Fresh rocket, tomato, red cnion, cucumber, avo®, carmot and grated blue cheese,
senved on 3 bed of cnisp leftuce wath a creamy blue cheese dressing on the side.

Regular 105 | Table 135

STEAK AND ROCKET Tender steak cubes with rocket and feta on a regular French salad.
dressed with a balsamic vinegar and red wine reduection.

GOULASH SOUP Tender beef cubes in a rich broth with paprika; onion, camrots and potatoes
topped with a dollop of sour cream.

Y

BUTTERMUT Creamy roasted butternut soup.

Lo




BURGERS

200g of pure ground beef, served on a toasted brioche bun with your choice of side.
Choice of chips, sweel polato chips, rice, mash podolo, pap and gravy, vegetables, or a side salad.

WAGYU Pure Wagyu beef topped with crispy onions and classic pink sauce.
140
Add o shice of Emmentaler cheese, 12

CLASSIC Topped with grilled onions and classic pink sauce.
115

CHEESE Topped with sliced Cheddar and served with our homemade cheese sauce on the side.
130

MUSHROOM Topped with our creamy homemade mushroom sauce.
125

| VEGETARIAN AND VEGAN FRIENDLY

VEGETARIAN CURRY Mived seasonal vegetables prepared in a creanvy curry coconut sauce with a hint of
garfic. Ee-ruedp[n a potjie pot.
13%

MNAKED VEGAM BURGER Beyond Beef® vegan patty topped with a tomato relish, grlled onion, fresh
tomato and pickles. Served in a lettuce cup.

165
EXTRAS
SWEET POTATO CHIFS MOROGO-5TYLE SPINACH
Spiced with papeika and coarse salt. Finely chopped spinach pan-fried with onion
a5 and tomato.
Jo
OMION RINGS
Deep-fried. SAUTEED MUSHROOMS
LY 4%
VEGETABLES BOEREWORS

Creamed spinach, buttermut, and cabhage. F 1]
49 |




POULTRY

Served with a chodce of ehips, sweet potato chips, rice, mash patato, pap and grovy, vegetables, or o side salad,

CHICKEN SCHNMITZEL Crumbed and fried to golden perfection,
149
Add a homemade cheese or mishroom souce. 29

CHICKEM BREAST FILLET Tender and flame-grilled with your choice of peri-peri, sweet chilli and
coriander, fresh lemon and herb or BBQ) sauce,
139

WHOLE CHICKEN Succulent and tender with your chaice of peri-peri, fresh lemon and herb, sweet
chilli and conander or BBO) sauce.
Half 13% | Full 185

SEAFOOD

Served with a choice of chips. sweet pototo chips, rice. mash potato, pap end gravy, vegedabies, or o side salod.

CALAMARI TUBES Grilled and tender. Served with your choice of fresh lemon butter, sweet chilli
and coriander or peri-peri sauce.

199

KINGKLIP FILLET Enjoy it dry grilled or with a fresh lemon buttes.
249

PRAWHNS 8 Queen prawns grilked in fresh lemon butter, served over a bed of rice and a
side of peri-pert sauce.
99

COMEOS

Served with a cholce of chips, sweet potato chips, rice, mash potato, pap and grovy, vegelobles, or a side salad,

STEAK AND CALAMARI Juicy and tender 2008 rump or sirloin and grilled calamari tubes
of fried squid
225

Should you prefer fillet, add 40.

STEAK AND BOEREWORS luicy and tender 200g rump of sirkokn and our own pure beel boerswors.
215
Should you prefer fillet, add 40,

SPARE RIBS AND CHICKEN Tender, sticky and delicious ribs and succulent, tender half chicken.
Beef 280 | Pork 305

SPARE RIBS AMND STEAK Tender, sticky and delicious ribs and juicy, tender 2008 rump or sitloin.
Beef 299 | Pork 329
Shoeled you prefer fllet, add 40,




STEAK

Choote from arignal Turn “n lender basting. plodn-griflled oF dry pepper coating.
Served with o cholce of chips, sweet potato chips, rce, mash pofato, pap and gravy, vegetables or a side safad,

" CutrorTwo -

T00g steak carved at the table, served with two sides and two sauces.
Sirlain 46% | Fillet 529

FILLET A prime cut so tender it melts in your mouthe
200g 189 | 300g 229

POINT RUMP Our signature cut of rump with 3 thick layer of crispy fat.
300 199 | 400g 239

RUMP = NO FAT Aunique lean and juicy cul
2005 155 | 3009 185

RUMP WITH FAT 200g Juicy and tender cut with a layer of crispy fat.
155

SIRLOIN Socculent cut with just enough fat to-enhance the flavour.
g 139 | 3007 175

Eiw) RIBEYE 300g Marbled with fat, this cut is bath juicy and full of MNavour,
289

: STEAK ON THE BONE

T-BONE 500g Cut where tender fllet and secculent sirloin are separated by a T-shaped bone,
255

RIBEYE Marbled with faf, this 500g cut on the bone is bath juicy and full of Masour,
255

CAVEMAN 1kg Eibeye on a long bone grilled with coarse salt and burnt butter, thinhby shoed off the bone,
425

QUR Y /il

ARGEMTIMNIAM-STYLE FILLET 300g Filtet mannated in our-own Chimmchurr —onion, red pepper, garlc,
chilli, parshey, white wine vinegar, olive oil and kemon julce,

279

FILLET SKILPADJIE 200g Fillet wrapped in lamb caul fat and flame grilled
We recomimend this cutt s not cooked bevond medium’ for the best result

219




PREMIUM STEAK

Served with a cholce of chips, sweel potato chips, rice, mash potato, pap and grovy, vegetobles, or a side solad.

BEEF

Locadly gronen In e heart of South Afriea, our Anges beel (s hand-sedected for its marbling and conformathon
aftribustes, ensuring that every bite is tender and juicy and (il of the distinct flavour you expect from premium beef,

Sbict to oviikateity

T-BONE 750g Cut where tender fillet and succulent sirloin are separated
by a T-shaped bone.
QY

“//aq BEEF

Wagyu beef has small, fimely interspersed specks of fat called marbling. When cooking, it bastes the steak from
the inside making Wagyu beell a culinary delicacy. The meat has a delectable and intense buttery flavour, scrumpitious
juiciness, and breath-taking fendeimess.

DEMVER 250¢ Cut from the marbled muscle of the chuck. Very tender and rich with intense flavour,
355

SIRLOIN 300g Asucculent cut with just enough fat to enhance the flavoar,
490

RIBEYE 300g Marbled with fat, this cut ks both juicy and full of flavour,
525

SOUTH AFRICAN FAVOURITES

Sarved with a cholce of chips, sweet potato chips. rice, mash potato, pop and gravy, vegetables, or o side saled.

OXTAIL POTNE Our legendary braised coctall. Slow-cooked in red wine until beautifully tender.
259

SPARE RIBS lender, sticky and deficious, covered in our orgiral Turm “n Tender basting sauce,
5005 Beef 215 [ 1kg 335
500z Pork 229 | 1kg 349

BOEREWORS Ourown pure beef boerewors, Best served with pap and gravy,
140

Adel a fried egg, 12

LAMEB LOIN CHOPS Four 140g succulent and juicy T-bone-style chops.
Half 189 | Fulf 289

CHEESE, MONKEY GLAND, BLUE BORDELAISE
™ ﬂ éﬁ MUSHREOOM, PEFFER CHEESE WiDh marraw Bones,
OR PERI-PERI mushrooms and port

9 a7 59




CHOCOLATE BEROWMIE TRIO a5
Demse, chewy and marbled chocolate brownie
topped with dark chocolate bits. Served with

yor chance of vamilla or chocodate ice cream.

ICE CREAM 70
Yanilla ice cream served in a crispy phyllo

pastry basket and drizded with-a rich

BAR-OMNE® chocolate sauce.

CREME BRULEE 69
Homemade rich vanilla custard with
a caramelised sugar crust.

Lossert

BAKED CHEESECAKE
Homemade, sweet and creany,
Pilain

BAR-OME®

DEATH BY CHOCOLATE

Decadent chocolate sponge topped with a
velvely chocolate ganache, Seneed with your
choice of vamalla or chocolate fce cream,

MALVA PUDDING
A caramelised, sweet traditional South African
dessert. Sensed with custard,

70
a5

0
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| DESSERT BEVERAGES

DOM PEDRO
A creamy vanilla shake infused with a double shot.

Kahiia®, Amarula or Frangelico 69 | lameson® 74

IRISH COFFEE
Kahl(a®™ 45 | Amarula 65 | lameson® 70

BEVERAGES
= COLD = » HOT =
SOFT DRINKS 25 CAPPUCCING 32
cmﬁ?a. SptitE;: ﬁnﬁ Creme Soda®,
A ight

wfﬂh; : ?ﬁﬂfm CAPPUCCING WITH CREAM 35

LATTE 34
CORDIAL AND MIXER _ 31
Bt covties with Schnveppest: ey AMERICANG 26
GRAPETISER®™ OR APPLETISER® 34 SINGLE ESPRESSO 24
RED BULL ENERGY DRINK 38

DOUBLE ESPRESSO 30
GLASS BOTTLED STILL OR
SPARKLING MINERAL WATER RED LATTE® ar
250mi 20 | 750m! 40

RED CAPPUCCINO® 37

FIVE ROSES TEA 22
. MIILKSHAKES -

HERBAL TEA X3
Vanilla, strawberry or lime. Al
BAR-ONE® A7 HOT CHOCOLATE a5
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