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Salads
Artichoke and fig salad




    

70

Selection of garden greens, with artichokes, green figs, cherry tomatoes and toasted          almonds, with a saffron dressing
Prawn, Mango and Avocado Salad




60

Pan fried prawns served on a mango and avocado salad served with wasabi                              and pickled ginger 
Greek Salad









50

Crisp greens, olives, feta, cucumber, onions, peppers and cherry tomatoes                  complimented with our favourite Salad Dressing

Smoked Chicken and Grilled Pears




50

Smoked chicken salad with grilled pears and a fig balsamic dressing
Ostrich Salad









60
Salad of warm ostrich strips and topped with a pineapple salsa

Traditional

Bobotie








   


80


Traditional Bobotie served with savoury rice, vegetable garnish, apricot chutney                        
and sambals
Chicken Pie





   

    


80 Homemade chicken pie served with creamed potatoes, port wine sauce
and seasonal vegetable garnish.

Cape Malay Chicken Curry  




    

80                                                  Served with rice, poppadom and sambals
Potjie Kos







    

       95

Braised oxtail cooked in red wine and herbs, served with

savoury rice and vegetable garnish
Specialities

Lamb Shank







   
     105
Slow braised lamb shank with Port wine sauce served with creamed potatoes                           
and vegetable garnish  

Pork Belly







    


95

Slow roasted pork belly with caramelized baby apples, honey, ginger and toasted                 sesame seeds served with creamed potatoes and vegetable garnish
Tandori Spiced Ostrich


   

    

     135

With creamed potato and vegetable garnish

Seafood
Smoke Paprika Line fish




    

120
Fresh grilled line fish with a smoked paprika topping, served on a bed 
of julienne vegetables, quail eggs and a lemon saffron sauce
Prawns






         
    


140


Grilled Prawns (10) with a lemon and garlic cream sauce served with savoury                           
rice and vegetable garnish

Feta and Spinach Sole







120  
Grilled Sole with spinach and feta topping sprinkled with toasted pine kernels

 served with new potatoes and a vegetable garnish

Mussel Pot







     


75

Creamy garlic and White wine fresh mussels served with savoury rice
Pasta
Vegetable Lasagne (V)





    

80

A Symphony of roasted butternut, feta, mushrooms, spring onions and                                     
sun-dried tomatoes with a creamy sage sauce

Red Pepper and Prawn Risotto
     


    

80
With Parmesan shavings and truffle oil 
Mushroom Risotto (V)

                           
   
70


With Parmesan shavings and truffle oil 

Charcoal Grill

Beef Fillet (250g)






   


130

Grilled to perfection, served with a potato rosti and vegetable garnish
Rump or Sirloin (300g)





  

100


Grilled to perfection, served with potato wedges and vegetable garnish
Sauces 









    

  20

Green peppercorn and Whiskey sauce                                                          
Port wine sauce                            

Chilli sauce


 

Mushroom sauce
Blue Cheese Steak (300g)




   


120
Rump steak with a blue cheese topping served with Port wine sauce, potato

wedges and vegetable garnish 

Black Mushroom Steak





  

135

Succulent beef fillet topped with a baked black mushroom and covered in                    
a green peppercorn and whiskey sauce served with a potato rosti and                               vegetable garnish
Anchovy sirloin









125
Grilled Sirloin topped with anchovy, herb butter and pearl onions served with 

potato wedges and vegetable garnish

Extras








  


 20 
•Creamed potatoes

•Seasonal vegetables

•Savoury rice


•Side salad
•Potato wedges

On The Sweet Side
Malva pudding









40
Traditionally South African style served with Amarula sauce.

Chocolate Brownies








45
Delicious brownies complimented with chocolate sauce

served with cream or homemade ice cream                                                           

Apple Pie










40

Served with cream or homemade ice cream 

Crème Brule







   

40
Traditional Crème Brule
Panacotta
 



     
  




40
Vanilla pod Panacotta served with mixed berries

Home Made Ice Cream

   


   


40
Ask your waiter for the flavour of the day

Starters
Mushroom and Brie Phyllo Basket




45

Topped with baby leaves served with a Port and cranberry reduction              

Carpaccio










65

Carpaccio with parmesan shavings and balsamic reduction

Chicken Liver Parfait




    


55
With caramelized pear and Port wine sauce served with seeded toast
Avocado Ritz (seasonal) 





    

65

Avocado pear with shrimps mixed in a spicy seafood dressing topped                                       
with prawns

Fried Halloumi Cheese







65
On baby leaves served with baby pears in red wine sauce
Blue Cheese Snails








60

Sautéed with bacon and garlic and a rich blue cheese sauce served in phyllo                         basket with homemade bread

Mussels






     


      

45
Garlic and White wine fresh mussels 

Kiddies Menu
Beef Burger










55
200 g Pure beef burger served with potato wedges 

Chicken Burger









45
Served with potato wedges

Tagliatelle Pasta








55
With a creamy ham and mushroom sauce

Chicken Strips 









35
With basting sauce served with potato wedges


Starters

Beetroot Cured Norwegian Salmon 







 Served with Kikkoman, lime and Toasted sesame
Avocado Ritz








    



Avocado pear with shrimps mixed in a spicy seafood dressing topped                                       

with prawns

Fried Halloumi Cheese










On baby leaves served with baby pears in red wine sauce
Main Course
Mature Rump of Free Range Beef







Sliced and set on crispy rocket leaves with Pecorino and Basil Pesto 

Fresh Grilled Line fish with Asparagus







Served with egg noodles and julienne vegetables and a fresh
 lemon and caper dressing

Springbok Loin

 Wrapped in Bacon with Currants and Sultanas in Muscadel

Desserts

Baked Chocolate Pudding 

With fresh berries and chocolate fondant sauce
Vanilla Pod Panacotta
With mixed berry compote
Creme Brule
Traditional Creme Brule

