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Starters

Sunrise Greek Salad (V) R85
Mixed salad leaves with olives, feta, red onion, sweet corn and cherry tomato
served with our homemade creamy ranch dressing

Lemon and herb roast Chicken Salad R115
Roast chicken breast with mixed lettuce leaves, cherry tomato, cucumber, red onion,
peppadew and pineapple complemented by a whole grain mustard and honey dressing

Smoked Salmon Salad R125
Smoked Salmon, rocket, red onion, cherry tomato, cream cheese balls, cucumber and avocado

Creamy Mozambican peri-peri Mussel hot pot R115
Mussels in a creamy Mozambique peri-peri sauce served with mini garlic bread

Jalapeno Poppers R 65
Spicy green jalapeno peppers stuffed with savoury cream cheese, crumbed, and deep-fried

Served with a fruit chutney dipping sauce

Grills

Pork Ribs R230
600g served with fries, southern fried onion rings and blue cheese sauce

Monkey glaze Chicken wings R115
served with a choice of fries or rustic fries

Beef Rump Steak R245
300g grilled rump steak served with a choice of fries | rustic fries | mashed potato | seasonal vegetables | salad

Beef Fillet Steak R265
300g grilled beef fillet with a choice of fries | rustic fries | mashed potato | seasonal vegetables | salad

Grilled Mozambique Peri-Peri Chicken Thighs R175
Spicy chicken thighs with seasonal vegetables or green salad and a choice of fries | mashed potato

Lamb Cutlets R285
served with seasonal vegetables or salad, sauce of your choice and creamy mashed potato or fries

Meat Platter R315

2 Lamb chops, mini beef steak, Impala wors, chicken wings accompanied with Pap tart and sheba sauce

All grills served with your choice of chips | rice | potato mash | mealie pap | seasonal vegetables | side salad
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Side Sauces
Truffle Mushroom | Creamy cheese | Brandy peppercorn | BBQ | Jus | Blue cheese R35
Hot Pots
Butter Chicken Curry R175

A coconut creamed aromatic curry served with basmati rice and condiments

Lamb Potjie R195
On the bone lamb casserole slow-cooked with root vegetables, garden herbs and spices finished with
Pinotage red wine and served with basmati rice

Beef Potjie R175
Slow cooked beef casserole with root vegetables, garden herbs and spices finished with a hint of
Shiraz red wine and served with basmati rice

Thai Vegetable Curry (V) R120
Asian inspired spicy mixed vegetable, cooked in a rich coconut cream, a dash of lime with served basmati rice
and condiments

Seafood

Grilled line fish of the day R195
served with seasonal vegetables or green salad and choice of rustic fries | fries | mashed potato | rice

Tiger Prawns R185
6 prawns grilled in lemon & herb OR peri-peri sauce, served with a choice of fries | savory rice
And a sauce of your choice.

Seafood Thermidor R190
Prawns tails, calamari, mussels and fish simmered in a white wine cream sauce served with savoury
rice

All seafood dishes are accompanied with a choice of Mozambique peri peri or lemon & caper butter sauce
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Pastas

Chicken and Truffle Mushroom Linguini
Sautéed chicken breast and mushrooms in a creamy truffle scented sauce tossed with linguini pasta
And a sprinkle of parmesan cheese

Spaghetti Beef Bolognaise

A LA CARTE

R160

R165

Prime ground beef slow cooked with tomato, garlic and herbs served with spaghetti and parmesan cheese

Seafood Pasta
Mixed seafood cooked in a creamy lemon, herb and caper beurre blanc sauce, tossed with pasta
and topped with parmesan cheese

Penne Arrabbiata
Homemade spicy tomato, garlic and herb sauce tossed with penne pasta, finished with basil pesto
and parmesan cheese

All pastas served with ground Parmesan cheese, chili and garlic oil

Burgers

Signature Beef Burger
BBQ basted 180g beef patty with mixed lettuce, pickled cucumber, tomato, fried onion rings,
horseradish mayo, and avocado. Served with fries | rustic fries | Greek side salad

Chicken Burger
Crumbed chicken breast coleslaw, pickled cucumber, sweet chilli mayo topped with melted cheese
Served with fries | rustic fries | Greek side salad

Sides

Savory rice | Baked potato | Fries | Rustic fries | Creamy Mash Potato | Garlic Roll

R205

R105

R175

R155

R25
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Dessert
Classic Creme Bralée
served with a homemade biscotti biscuit

Fruit Salad
Seasonal fruit topped with vanilla ice cream

Trio of Ice-cream

Strawberry, vanilla & chocolate ice cream sprinkled with chocolate biscuit crumb

Lemon Cheesecake
complimented with a wild berry coulis

KIDDIES MENU for children under 12years

Chicken and Mushroom Penne Pasta

Tomato and Herb sauce Penne Pasta

Fish fingers (5) and chips

Grilled Chicken or Beef Burger served on a Portuguese roll with chips

Grilled Chicken breast served with salad or seasonal vegetables

Homemade chicken nuggets served with chips

R85
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