GOURMET BURGERS

All served on a home-made sesame bun with chips,
potato wedges or salad.

BBQ Whiskey Burger
A 200g pure beef patty with a BBQ Jack Daniels

R115

sauce, mozzarella cheese, streaky bacon and
caramelized onions.

R 85
A 200g pure beef patty topped with Emmenthaler

The Cheeseburger

cheese and caramelized onions.
Crispy Chicken Burger R75
Crumbed chicken breast, crispy fried and served
with a burger relish.

Halloumi & Avo Burger R90
Halloumi cheese pan-fried, topped with avocado,
lettuce and tomato.

Add a Sauce:

Cheese sauce, mushroom sauce or pepper sauce.

R18

TOASTED SANDWICHES

Our toasted sandwiches are all served on white or
brown bread with chips or salad.

Toasted Cheese (with or without tomato) R 45
Toasted Ham, Cheese and Tomato R 55
Toasted Chicken Mayonnaise R 58
Toasted Bacon and Egg R 58
Toasted Gourmet Club R75
Double layered sandwich with bacon and egg

and chicken mayonnaise.

SOMETHING FOR THE KIDS
Chicken strips and chips R60
Beef burger and chips R60
Penne with cheese sauce and ham R60

All our dishes are freshly prepared and subject to availability of ingredients.

STARTERS & LIGHT MEALS

Crispy Brie (V)
Brie cheese wrapped in phyllo and served

with a cranberry sauce.

Calamari & Chorizo with Aioli
Grilled calamari tubes, squid heads and spicy
Chorizo sausage served with rice and aioli

dipping sauce.

Artichoke Phyllo Basket (V)
Grilled artichoke salad served in a crispy

phyllo basket with Parmesan shavings.

Tomato & Fennel Bruschetta (V)
Toasted bruschetta topped with fresh fennel

and tomato salsa.

Seared Beef Carpaccio
Tender seared beef fillet with Parmesan

shavings and crispy capers.

Smoked Salmon Salad

Smoked salmon on a bed of mixed greens

with avocado, red onion, cucumber and crispy

capers with a light creamy dill dressing.

R 65

R 95

R75

R55

R95

R110

Herbed Chicken Salad R85

Grilled chicken fillet tossed with basil pesto

served on a bed of lettuce, roasted cherry

tomatoes and fresh rocket.

Traditional Greek Salad (V) R55

Feta cheese, olives, lettuce, cucumber, cherry

tomatoes and red onion.

Halloumi & Avo Wrap R75

Spicy Chicken Wrap R85
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Fillet Steak R 160
A 200g beef fillet grilled and served with mashed potatoes or potato wedges and seasonal
vegetables.
Add a Sauce: R 18
Cheese sauce, mushroom sauce or pepper sauce.

Robust Oxtail Casserole R 155
Served with creamy mashed potato and seasonal vegetables.

Chicken Dijon R120

Grilled chicken breast with Dijon mustard and mushroom sauce served with creamy mashed
potatoes and seasonal vegetables.

Kingklip with Picatta Sauce R 145
Pan-fried kingklip served with mashed potatoes, seasonal vegetables and a lemon butter and a
caper sauce with fresh parsley.

Pasta with Avocado, Pesto and Peas (V) R 90
Tagliatelle or penne pasta tossed in basil pesto and peas topped with slices of avocado and
parmesan shavings.

Pasta with Salmon & Vodka sauce R 130
Tagliatelle or penne pasta tossed in a creamy sauce with smoked salmon, a hint of vodka and
garnished with salmon ribbons, parmesan shavings and capers.

Grilled Halloumi Stack (V) R 85

Layers of crispy fried halloumi cheese, grilled courgette and tomato slices.

Argentinian Prawns R 185
500g Grilled prawns served with basmati rice, seasonal vegetables and a lemon butter sauce.

Roast of the Day (Served on Sundays) R 140
Roast of the day carved and served with creamy mashed potatoes or potato wedges, seasonal
vegetables and gravy.

600g BBQ Pork Ribs R 155
Served with potato wedges or chips.

Lamb Curry with Sambals R 185
Lamb shank pieces cooked slowly on the bone and served with basmati rice, sambals and a
crispy poppadum.
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Créme Briilée R 60
Decadent creme briilée served with home-made shortbread biscuits and seasonal

fruit on the side.

Affogato R 65
Vanilla ice cream served with a shot of espresso, Frangelico liqueur and seasonal

fruit.

Chocolate and Pecan Nut Brownie R 60
Chocolate and pecan nut brownie served with a shot of Amarula Cream and a

scoop of vanilla ice-cream.

Crispy Pavlova with Rum sauce R 55
Crispy meringue topped with seasonal fruit, whipped vanilla cream and a drizzle

of rum sauce.

Summer Fruit Tiramisu R 60
Seasonal fresh fruit with masala drenched finger biscuits, mascarpone cream and
toasted almond flakes.

Ice-Cream and Chocolate Sauce R 50
Vanilla and chocolate ice-cream with home-made chocolate sauce, topped with

almond flakes and served with a homemade chocolate biscotti

SPECIALITY COFFEES & PEDROS

Dom Pedro (Whiskey/Frangelico/Amarula/Kahlua) R 40

Dom Pedro (Jameson whiskey) R 48

Coffee (Whiskey/Frangelico/Amarula/Kahlua) R 40

Coffee (Jameson whiskey) R 48
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