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SCOOPED GELATO

1 Scoop

2 Scoops

30

40

55

40

45

15

20

60

60

45

10

10

2030

40

Small cup

Large cup

SOFT SERVE
CHOCOLATE OR VANILLA

Chocolate Hot Fudge

Hot Caramel Sauce

Small cup

Large cup

Lola’s Handmade Sugar Cone

Hand Dipped

TOPPINGS
Nuts

100’s & 1000’s
Homemade Fudge Bits

Homemade Salted Caramel Bits

Crushed OreosTM

Homemade Hot Fudge Sauce
Homemade Hot Caramel Sauce

 Speckled Eggs
Mini Marshmallows 

Fruit LoopsTM

Waffle Cone Bits
Loz Raspberry Syrup

MILKSHAKES/ 
THICK SHAKES

BROWNIE ICE CREAM BOMB

SODA FLOATS

OLD SCHOOL
THE DOM ..  
(PEDRO)

BUBBLE WAFFLE CONE

AFFOGATO

Salted Caramel

Vanilla

Coffee

OreoTM

Malt

Blueberry

Loz

CokeTM

FantaTM

Cream SodaTM

Whisky

AmarulaTM

BaileysTM

KahluaTM

FrangelicoTM

AH-MAZE-ING .. . . .  Rich chocolatey shell,  yummy chewy 

brownie, vanilla ice cream and a NutellaTM truffle surprise 

1. Choose your Gelato Flavour

2. Pick your sauce - hot fudge 	

     or hot caramel     

3. Add your toppings
Vanilla Ice Cream drowned in 

a shot of hot espresso coffee
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WHAT IS GELATO?
Gelato is handmade ice-cream made 
from scratch the Italian way. It uses 
more milk than cream so there’s 
less fat but its packed 
with flavour!



TAPAS

KICK ASS BURGERS

Meatballs with a Homemade Tomato Sauce, 	

served with Bread 

Trio of Sliders – The Mo, Chicken Sando and 

Double Cheese Beef Smash 

Rustic Double Fried Potato Chips topped with 

Paremasan served with Homemade Tomato Sauce and 

Chilli Mayo

Miso Pork Belly Skewers 

Vegan Rice Paper Rolls with Sriracha Soy Sauce 

Asian Chicken Rice Paper Rolls with Sriracha Soy Sauce

Arancini Balls – Wild Mushroom, Smoked Feta topped 

with Aioli and Parmesan

Buttermilk Crispy Chicken Wings

Sweet Potato Crisps and Marinated Olives

Flat Breads and Dips – Smoked Aubergine Mousse, 

Chicken Liver Paté and Beetroot Feta Paté

Wood Fired Aubergine topped with Truffle Oil 

and Parmesan

Wood Fired Bone Marrow served with Toast

90

135

60

85

75

85

85

95

40

75

75

85

140

140

140

140

130

Our Burger patties and buns are all made in-house and 

are served with Rustic Double Fried Chips or a small 

Garden Salad

The Mo

200g Kudu Burger Patty, Boerenkaas and Garnish

Double Cheese Smash

2x100g Pure Beef Patties, Grilled Onions, Double Cheddar Cheese 

and Garnish. Served American Diner Style

Fried Chicken Sando

Crispy Juicy Fried Chicken Breast and Garnish

Steak & Onion Sarnie 

150g Aged Beef, Caramelised Onions and Garnish

The Ultimate Veggie Burger

Wood Fired Brown Mushroom topped with Caramelised Onions, Feta 

and Avocado 

SALADS 
110

125

110

145

50

90

Asian Grilled Chicken

Grilled Chicken, Carrots, Red Cabbage, Cucumber, 

Pickled Ginger, Peanuts and a Coriander Dressing

Fire-Roasted Chicken Salad 

Mixed leaves, Wood Fired Roast Chicken, Wood Fired Cherry

 Tomatoes, Feta and a Herb Dressing  

Butternut, Beetroot, Feta and Citrus Salad

Slow Roasted Butternut, Beetroot, Feta, Citrus Segments, Balsamic 

Vinaigrette on a bed of fresh green leaves and Micro Herbs

Calamari, Avo and Lemon Salad

Flash Fried Calamari, Sliced Avo, Confit Garlic Lime Aoili Dressng 

on a bed of fresh green leaves and Micro Herbs 

Classic Garden Salad

Small

Large

WWW.OPPOSITETHEARCH.CO.ZA
Bookings 046 004 0006

WhatsApp 079 726 5620

DELIVERY SERVICE ALSO AVAILABLE

Julian Gildenhys 079 377 5752

chef@majorfrasers.co.za

	 FOLLOW US ON 

ARTISAN WOOD FIRED PIZZAS

100

115

125

130

130

135

125

140

185

The Private

Classic Margherita 

The Lieutenant

Avo, Smoked Feta, Caramelised Onion, Rocket

The Major

Honey Glazed Bacon, Avo and Smoked Feta

The Captain

Salami, Olives, Black Mushrooms, Red Pepper Chutney and 

Crispy Onions

The General

Fire Roasted Chicken, Carara Cherry Peppers, Coriander, Chilli Chutney 

and Feta

The Colonel

Honey Glazed Bacon, Camembert, Fire Roasted Tomatoes and Basil

The Corporal

BBQ Sauce Chicken with Red Onions

Chief Makana

Chilli & Lime Cured Steak, Red Pepper Chutney, Chopped Jalapeño, Avo 

and Crispy Onions

The Bathurst 

Gluten Free Pizza Base, Spinach, Mushrooms, Roasted Butternut, 

Roasted Beetroot, Balsamic Glaze and Vegan ‘Cheese’

Add a Gluten Free Base to any Pizza +R45

CHEF’S PLATES 

190

140

120

340

240

185

130

Sirloin 

250g Aged Beef Sirloin, Mushroom Sauce, Onion Rings. Served 

with Rustic Double Fried Chips or a small Garden Salad

Fraser’s Homemade Fish Cakes  

Fish Cakes, Homemade Tartar Sauce.  Served with Rustic Double Fried 

Chips or a small Garden Salad 

Portuguese Wood Fired Free-Range Chicken 

1/4 Chicken, Rustic Double Fried Chips and a small Garden Salad

Braai Board for Two

250g Aged Beef, BBQ Ribs, Chicken Wings, Pap & Sous and 

a small Garden Salad 

The Eastern Caper 

400g of Eastern Cape Fire Roasted Sirloin, Cooked to Perfection 

Medium Rare, Rustic Double Fried Chips, small Garden Salad 

and served with a Mushroom or Pepper Sauce

Austin Midnight Beef Rib on the Bone  

Giant Beef Rib on the Bone roasted in the Wood Fire overnight and 

basted with a Homemade BBQ sauce. Served with Pap & Sous and 

small Garden Salad 

Buttermilk Chicken and Waffles

Free-Range Buttermilk Chicken Fillet served on fluffy Waffles 

and drizzled with a Jalapeño Rum Honey
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