Warm Soup of the Day R75
Grilled Tiger Prawns R220
Grilled fresh prawns| lemon and garlic butter

Creamy thyme mussels R140
Half shell mussels | white wine thyme |cream sauce

Flash-fried Calamari R135
Calamari | chili | Garlic | parsley mayonnaise

Warm Mushroom Arancini balls R140
Mushroom filled Risotto ball in decadent cheese sauce

Asian BBQ Wings R130
10 Sticky BBQ chicken winglets | chips

Prawn avocado Salad R115
Prawn Meat| Avocado| pineapple salsa| Spicy mayo

Traditional Greek Salad R85
Lettuce| Cucumber| Tomato| Onion| Feta| Olives| Vinaigrette

Caprese Salad R85

Mozzarella | Bocconcini | Tomato| basil| drizzled with Olive oil| basil pesto]| balsamic glaze

The items on this menu are produced in a kitchen that uses nuts, seeds, cereals, flour, Crustacea, fish, eggs.

Air, soya, lupine and traces of Sulphur dioxide
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Salmon Trout bowl R165
Sticky Rice|] Edamame Beans| Carrots| Red Cabbage| Sweet Corn| Gochujang]| Teriyaki|
Spring Onion| Nori Sheets

Fried Tofu Bowls R150
Tofu| assortment of fresh veggies| jalapeno soy sauce | rice.

Steak Fajita bowl R220
Grilled sirloin | black mean rice| buttered corn| avocado & fresh salsa
e ]
300g Beef Sirloin Steak R275
Broccoli | Chips| Onion rings | garlic butter | chips

300g T-Bone steak R275
Hand-cut potatoes| Peppercorn |or| Mushroom sauce

300g BBQ Grilled Lamb Chops R300
Zepi Fresh Salad | Pesto Sauce

500g Pork Spare Ribs R260
Chips | chives sprinkles| (order garden salad or vegetables as extra)

500 Beef Ribs R260
Chips | chives sprinkles| (Order garden salad or vegetables as extra)

Shish Tawook R220
Marinated chicken Kebabs on garlic flat bread|served with fries & tzatziki
Bazaruto Chicken R185
Half rotisserie-style chicken | served with sauce on the side and chips|

Order veggies as Extra.

Choose from one of our sauces:

Lemon & Herb

Medium Hot

Scorching Hot

House BBQ Sauce

The items on this menu are produced in a kitchen that uses nuts, seeds, cereals, flour, Crustacea, fish, eggs.

Air, soya, lupine and traces of Sulphur dioxide.
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Smoked salmon linguine R220
Salmon trout |cream & white wine | linguine | Fresh Parsley | lemon slice

Fresh house Pesto Tagliatelle R165
Basil pesto | Broccoli] Cocktail Tomato | Parmesan shavings

Ground Beef Lasagna R165
Beef lasagna | Tomato Salsa | Mint Yoghurt

Plain pasta with toppings of your choice

Plain pasta of the day R55
Extra Grilled chicken R50
Extra bacon R65
Extra cream parmesan sauce R60
Extra basil leaves R25
Extra bacon R65
Extra Cocktail tomatoes R30
Extra mushroom R30
Extra Napolitano sauce R40
Extra prawn meat R60
Extra Side Vegetables R30

The items on this menu are produced in a kitchen that uses nuts, seeds, cereals, flour, Crustacea, fish, eggs.

Air, soya, lupine and traces of Sulphur dioxide
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Braised lamb shank R300
Lamb Shank | Mustard Mash | Vegetables

Butter Chicken Curry R185
Served with garlic flat bread, pineapple and tomato salsa, plain yogurt

Grilled Cod Romesco Sauce R220
Served with mashed potato or chips, Root vegetables

Tempura battered Hake R200

Fresh Hake | tartar sauce | chips

Vanilla Panna- cotta R75
Served with berry compote & chocolate shavings
Warm Apple crumble R90

With Vanilla Ice-cream

Espresso Tiramisu R85
Chef’s cake choice R85
Trio of local Ice Cream R65
Chocolate Mousse R75

The items on this menu are produced in a kitchen that uses nuts, seeds, cereals, flour, Crustacea, fish, eggs.

Air, soya, lupine and traces of Sulphur dioxide.
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