
M A I N  M E N U



CREAMY MUSSELS

STARTERS

SALADS

Steamed Full Shell or Half Shell 
(subject to availability) Mussels in a 
White wine lemon butter sauce, 
served with Grilled Ciabatta

83

FLAMING HOT CHICKEN
LIVERS
Sautéed Chicken Livers cooked in 
an Italian Arrabbiata sauce and 
served with Grilled Ciabatta bread 

65

CALAMARI FRITTI
Crispy Fried Calamari served with 
Lemon Charred Cocktail Tomatoes 
and Serrano Tarter Sauce

99

STICKY HOT BUFFALO 
WINGS

96

CHICKEN AVOCADO SALAD

Chicken wings coated in a Sriracha, 
Honey Garlic sauce served with 
Creamy Ranch Dressing

CRISPY HALLOUMI BITES 
Halloumi Cheese, served with Cilantro 
Lime Mayo and Pineapple salsa

105

BACON JALAPENO LOADED
FRIES
Chips Topped with Melted Cheddar 
Cheese Diced Onions, Sliced Jalapeno 
Chillies Crispy Bacon and Cool Sour 
Cream

96

3 MINI BEEF SLIDERS
1 x Sun dried Tomato pesto and Creamy Feta
1 x Grilled Bacon and Avocado
1 x Cheese Slider

105

4 VENNAMEI QUEEN 
PRAWNS
Served with Garlic Lemon Butter or 
Peri Peri sauce and a Side of Chips

125

Lemon and Herb Deboned Thighs, 
Avocado, Baby Gem ,Tomato, Cucumber,
Charred Corn, Aubergine, Micro Herbs 
and Cilantro Lime Mayo

119

GRILLED AUBERGINE SALAD
WITH FRESH TOMATO
Served with Feta Cream Cheese whip
Olive oil, Coriander, Basil Pesto and a 
Drizzle of Fresh Chillies

108

MEDITERRANEAN CHICKPEA 
SALAD
Hummus | Cucumber | Cocktail Tomato
Red Onion | Coriander | Olive Oil 
Mint | Chick Peas | Lemon | Paprika 
Cumin | Woodfired Flat Bread

108



JALAPENO POPPER

DIEP IN DIE BERG BURGER

SANDWICHES

GOURMET BURGERS
Grilled Bacon, Sliced Jalapeno 
Chillies Cream Cheese and Fresh 
Tomato

99

CLASSIC CHICKEN MAYO
Roasted Chicken mixed with 
Mayonnaise and Pickles

97

OPEN FACED SMASHED
AVOCADO AND FETA
Smashed Avocado with Creamy 
Feta and Salsa

99

OLD FASHIONED TUNA
Shredded Tuna Tossed with capers
Red onion, Pickle, Mayo and Lettuce

119

BEEFY STEAK AND ONION
BBQ Beef Strips with Caramelized 
Onions Mozzarella Cheese, Feta and 
Rocket

125

AUTHENTIC CUBANO
Hickory Ham | Pork Belly
Swiss Cheese | Pickled Cucumber
Sweet Mustard

125

CAJUN CHICKEN WRAP
Cajun Chicken strips | Avocado
Tomato Shredded Lettuce | Feta
Mayo | Chips

130

Pure Beef Patty | Cheddar Cheese
Toasted Brioche Bun | Lettuce | Tomato
Pickled Cucumber | Caramelized onion
Back Bacon Biltong | Cheese Sauce

184

BUTTERMILK FRIED 
CHICKEN SANDWICH
Deboned Chicken Thighs | Toasted 
Brioche Bun | Lettuce | Cheese Slice 
Pickled Cucumber | Garlic Chilli Mayo 
Fresh Tomato

135

AMERICAN SMASH BURGER
Smashed Beef Patties | Toasted 
Brioche Bun Cheese slice | American 
Mayo Sauce | Lettuce

132

TOASTED SANDWICHES - CHOOSE BETWEEN:
CIABATTA, 100 % SOURDOUGH OR SEEDED BREAD
ALL SANDWICHES COMES WITH CHIPS

ALL BURGERS COMES WITH:
CHIPS, ONION RINGS AND GARLIC MAYO

HERBIVORE BURGER
Fried Halloumi | Potato Hash 
Avocado | Mushrooms | Tomato Chutney
Fresh Tomato Pickled Cucumber | Lettuce 
Toasted Brioche Bun

144



PADKOS PLATTER

PLATTERS FOR 2
Camembert Cheese
Woodfired Flat Bread
Sliced Beef Biltong
2 x Thin Boerewors pinwheels
Sriracha Coated Buffalo Chicken Wings
Sticky Pork Riblets
Sautéed Chorizo Sausage
Chips

450

CREAMY PESTO CHICKEN

PASTA DISHES
Chicken Pieces | Sun Dried Tomato
Basil Pesto | Cream | White wine 
Penne Pasta

135

ALFREDO
Grilled Back Bacon | Mushrooms
Onions Cream | Parmesan Cheese 
Tagliatelle Pasta

130

CHILLI PRAWN PASTA
Grilled Prawns | Napolitana Sauce 
Chilli | Garlic | Parsley | White wine

185

POTATO GNOCCHI WITH
CHORIZO
Potato Dumplings served in a Chorizo,
Olives, Onions and Spicy Napolitana 
sauce

132

SPAGHETTI BOLOGNAISE
Italian Ground beef cooked in a Red 
wine Tomato Sauce

125

OCEAN PLATTER
Fried Salt and Pepper Calamari
6 x Grilled Prawns
Battered Hake Bites
Creamy Mussels
Salt and Vinegar Chips
Serrano Tarter Sauce
Woodfired Flat Bread

305

SIDE DISHES

EXTRAS
Savoury Basmati Rice 

Potato Mash 

Potato Fries 

Sautéed Medley of Vegetables 

Small Chef’s Side Salad

Fried Egg

8 x Onion Rings

2 x Back Bacon

1 x Sliced Cheese 

Avocado

33
25
35
35
35
10
28
24
11
25

SAUCES
Brandy Pepper sauce

Mushroom Sauce

Cheese Sauce

Chimmichurri

Peri Peri Sauce

Hollandaise sauce

27
25
24
15
15
22



300G BEEF RUMP

BUTCHER CUTS
226

500G BEEF T - BONE 284

SLOW BRAISED PORK BELLY

MAIN COURSE
Charred Baby Cabbage, Creamy 
Potato Mash and Butter bean Salsa 

163

BEEF PICANHA
Grilled Picanha Steak, Topped with a
Poached Egg and served with Butternut
Purée, Wild Rocket and Chimmichurri sauce

145

SURF AND TURF
Grilled Rump steak with 3 Queen 
Vennamei Prawns, served with Lemon 
Butter sauce, Onion Rings and Chips

260

CHARGRILLED PORTUGUESE 
PERI PERI CHICKEN FLATTY
Deboned Half Chicken, Smothered in
Portuguese Peri Peri Sauce or Lemon 
and Herb Grilled to perfection, served 
with a Woodfired Flat Bread and a choice 
of Chips or Side Salad

199

FISH AND CHIPS
2 Hake Fillets Dipped in a Batter, 
Then Fried until Golden Brown, 
Served with Serrano Tarter sauce, 
Pea Purée, Lemon Wedge and Salted 
Vinegar Fries

149

QUEEN PRAWN AND
CALAMARI
5 Prawns served with, Savoury 
Basmati Rice, Chips, Fried Calamari 
and Lemon Butter sauce

283

ALL BUTCHER CUTS ARE SERVED WITH:
ONION RINGS, GARLIC HERB BUTTER, 
ONE SAUCE AND ONE SIDE DISH 
OF YOUR CHOICE

SIDE DISHES
Savoury Basmati Rice

Potato Mash

Potato Fries

Sautéed Medley of Vegetables

Small Chef’s Salad

SAUCES
Brandy Pepper Sauce

Mushroom Sauce

Cheese Sauce

Chimmichurri 

Peri Peri Sauce

Hollandaise Sauce



Woodfired Flat Bread, smothered in
Chocolate Nutella and served with Ice Cream

CREME BRULEE
Baked French Custard with Hard 
Caramel Topping

65

NUTTELLA CALZONE

DESSERT

ITALIAN SUMMER PANNA
COTTA
Vanilla Panna Cotta, with Fresh 
Berries and a Berry Sauce

72

DECADENT DARK 
CHOCOLATE PECAN 
BROWNIE
Chocolate Ganache, Caramelised 
Bananas and Vanilla Ice Cream

85

75



www.diepindieberg.com
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