
MENU

Resturant

WE RESERVE THE RIGHT TO ADD A 10% SERVICE CHARGE TO TABLES OF EIGHT OR MORE .



SALMON AND AVO SALAD    R130
Green garden leaves, cherry tomato, cucumber, avo, smoked salmon, feta crumble 
with a lemon caper vinigarette

GREEK SALAD     R85
Green garden leaves with cherry tomato, assorted mixed peppers, cucumber, feta 
crumble with black calamata olives- a herbed dressing

CHICKEN CEASAR SALAD    R95
Grilled chicken, bacon bits, soft boiled egg, garden leaves , cherry tomatoes, cucumber, 
red onion shavings, croutons and a Caesar dressing

LENTIL AND AVO SALAD    R75
Assorted garden leaves, cherry tomatoes, cucumber, with marinated lentils, crumbled 
feta, red onion shavings- a balsamic vinaigrette

SERVED WITH FRIES OR SIDE SALAD

CHEESE AND TOMATO    R65
CHICKEN, BACON, AVO & MUSHROOM  R105
SPICY CHICKEN MAYO & PEPPADE   R85
SPICY SHREDDED LAMB    R120
SPINACH, MUSHROOM & FETA   R75

SERVED WITH POTATO FRIES OR SWEET POTATO FRIES OR SALAD

THE MADAM BURGER    R115
A butterflied buffalo sauce basted chicken breast in a toasted brioche bun, loaded 
with mozzarella, cheddar cheese, grilled onion, gherkins and tomatoes
Add Avo +R25
Add Egg +R20

THE SIR BURGER     R155
A bbq basted 100% beef patty in a toasted brioche bun, loaded with cheddar and 
mozzarella cheese on a bed of guacamole with bacon, grilled onion, and tomato
Add Egg +R20
Add extra beef patty +R55

SINGLETON BURGER (V)    R125
A honeyless bbq basted soya patty served on a bed of hummus with grilled halloumi 
cheese, topped with crispy fried onion and aoli

SPICY CHICKEN WRAP    R95
Grilled cajun chicken strips, lettuce, cherry tomatoes, peppadews, avo, feta cheese 
and mayo

VEGETARIAN WRAP (V)    R75
Mixed leaves, roast cherry tomatoes, julienne carrots, black beans, sweetcorn, avo
 and mozzarella

BEEF WRAP     R105
Barbecue beef strips, lettuce, red onion, avocado, cream cheese

SERVED WITH SIDE OF CHOICE:
ROAST VEGGIES, BUTTERY MASH, SPINACH AND BUTTERNUT, STEAK FRIES/ 

SWEET POTATO FRIES, BAKED HASSEL-BACK POTATO, SIDE SALAD.

BEEF FILLET STEAK   200G/300G       R180/ R205
SIRLOIN STEAK    300G    R170
LAMB LOIN CHOPS   320G    R270
T-BONE STEAK    600G   R260
RIB-EYE ON BONE   500G    R270
PORK LOIN RIBS    500G/1KG        R190/R355
RIBS & HALF CHICKEN    R290
BABY CHICKEN (FULL/HALF)          R160/R110
Chicken sauce options: Peri-peri, barbecue or lemon and herb

CHOICE OF EXTRA SAUCE: MUSHROOM OR PEPPERCORN OR BARBECUE OR 
BUFFALO OR CHEESE AT+ R25

STARTERS

TOASTED TRAMEZZINI

SALADS

BURGERS

WRAPS

GRILLS

CALAMARI       R95
Calamari tubes grilled or deep fried and drizzled with lemon butter or peri-peri sauce. 
Served with a lemon and garlic aioli

SMOKED SALMON TOWER    R105
With Avocado, cucumber, capers and lemon vinigarette

STUFFED MUSHROOMS (V)      R85
Large black mushrooms with spinach & feta cheese filling, with rocket and 
peppadew coules

CHICKEN WINGS     R105
6 succulent wings with a choice of bbq or peri-peri sauce

DEEP-FRIED PRAWN STICKS      R95
Five battered tempura prawns served with chilli dip

M&S CHICKEN LIVERS      R85
Peri–Peri or creamy lemon & herb sauce, served with a toasted garlic bread

BEEF RASHERS       R98
Spiced grilled beef rashers lightly garnished with seasonal vegetables

CREAMY MUSSEL POT      R80
Fresh mussels in a garlic, white wine and cream sauce



BRAISED LAMB SHANK    R245
Slow braised lamb shank with garlic and herbs, served on a bed of buttery mash 
with red wine jus and seasonal vegetables

OXTAIL      R265
Succulent slow-cooked oxtail with red wine reduction, served with basmati rice or 
buttery mash

MADAM’S TRUSTED HAKE    R105
Grilled or soda-battered hake served with tartare sauce and fried chips or salad

SIR’S KING KLIP     R215
On a bed of buttery mash, served with honey and garlic glazed carrots, cauliflower
puree with a herbed lemon butter sauce

M&S SEAFOOD DELIGHT    R225
6 garlic chilli prawns with grilled calamari tubes in peri peri or lemon buttersauce, 
served with savoury rice or chips or salad

LAMB CURRY     R195
A spicy aromatic Lamb curry with potatoes served with basmati rice, crisp papadum 
and minty salsa

BUTTER CHICKEN CURRY    R175
An aromatic and creamy butter curry sauce with coriander and cashew nuts, served 
with basmati rice, papadum and minty salsa

MIXED BEAN AND POTATO CURRY (V)   R125
An aromatic curry sauce with an assortment of kidney beans, green beans and 
butter beans with lentils served with basmati rice, papadum & minty salsa

CHICKEN AND PRAWN CURRY   R195
A spicy herbed chicken and prawn curry served with basmati rice or savoury rice 
with a minty salsa and cucumber raita

PRAWN-LOVERS FIX    R295
12 prawns on bed of savoury rice with lemon-butter or peri peri sauce

CREAMY GARLIC TAGLIATELLE   R110
A creamy garlic tagliatelle with onion , mushroom, peppers
Add chicken +R45 (=R155) 
Add Beef +R55 (=R165)

SALMON SURPRISE LINGUINE   R170
A creamy white wine sauce with salmon and seasonal vegetables

M&S BOLOGNNAISE SPAGHETTI   R150
A spicy beef mince cooked in a herbed nepotilana sauce fineshed with asprinkle of 
parmesan cheese

SPINACH PENNE (V)    R125
A creamy penne with spinach, garlic sautéed mushrooms topped with toasted 
almond flakes. Add chicken +R45

M&S SEAFOOD CELEBRATION   R225
Prawn, calamari tubes, fish with an option of our creamy peri-peri sauce or creamy-
lemon-butter sauce.

SIR’S MEAT PLATTER    R620
Pork ribs, chicken wings, lamb chops, beef rashers and boerewors served with chilli 
sambals and your choice of 2 sides: green salad, chips, pap, steamed bread

MADAM’S SEAFOOD PLATTER   R690
Creamy peri-peri sauce or creamy lemon-butter butterflied prawns, creamy garlic 
mussels, *grilled or deep-fried calamari & grilled hake served with half chips and half 
savoury-rice.

ALL SERVED WITH CHIPS, EXCEPT THE SPAGHETTI BOLOGNAISE.

MINI-ME CHICKEN STRIPS    R95
HAKE GOUJONS     R75
LITTLE-MISS CHICKEN BURGER   R65
LITTLE-SIR BEEF BURGER    R70
SPAGHETTI BOLOGNAISE    R55
KIDDIE PORK LOIN RIB    R115

CRÈME BRULEE     R75
A smooth crème brulee topped with a fluffy sugar tower served with whipped cream

CHEESE BLINTZES     R85
Buttery pancakes with mascarpone cheese, golden syrup, berries,cinnamon dust and a 
scoop of ice cream or fresh cream.

MALVA PUDDING     R85 
Succulent malva pudding served with warm custard and a scoop of ice cream 

CHOCOLATE VOLCANO    R85 
Moist chocolate volcano with molten chocolate centre served with a  scoop of ice 
cream and garnished with seasonal fruits

ASSORTMENT OF CAKE SLICES   SQ
Priced individually, ask your waitron.

MAINS

PASTAS

SHAREABLES’

FOR KIDS

SWEET TREATS



ROOIBOS      R29

EARL GREY

CEYLON

CHAMOMILE

GREEN/ LEMON

MINT & GINGER

CRANBERRY

ICED LATTE     R38

ICED VIETNAMESE     R41

COFFEE FREEZO     R38

COOKIES & CREAM FRAPPUCCINO   R48

SALTED CARAMEL FRAPUCCINO   R48

CHOCOLATE FRAPPUCCINO    R48

STRAWBERRY CHEESECAKE FRAPPUCCINO  R48

BUTTERSCOTCH FRAPPUCCINO   R48

MIXED-BERRY AND MINT SMOOTHIE   R45
SUPER-BERRY LEMONADE SMOOTHIE  R45

TROPICAL SMOOTHIE    R48

PEANUT BUTTER & JAM SMOOTHIE   R48

TRIPPLE BERRY SMOOTHIE    R48

CHOCOLATE MILKSHAKE    R42

VANILLA MILKSHAKE    R42

STRAWBERRY MILKSHAKE    R42

OREO MILKSHAKE     R42

GOURMET MILKSHAKE    R50

SOFT DRINKS     R28
Coke/ Coke Lite/ Coke Zero/ Fanta Orange/ Cream Soda/ Sprite/ Sprite Zero

APPLETIZER     R32

GRAPETIZER     R32

MIXERS      R22

CORDIALS     R15
Passion Fruit/ Kola/ Lime

RED BULL     R35

STILL/ SPARKLING WATER 750ML   R35

STILL/ SPARKLING WATER 500ML   R20

FRUIT JUICE     R35
Mango, Orange, Cranberry, Fruit Cocktail, Strawberry

CHILLERS

ICE-BASED SMOOTHIES

FRUIT SMOOTHIES

ICED COFFEE DRINKS

TEAS

MILKSHAKES

COOLDRINKS


