Soup of the day
Chef’s choice soup| Warm baked bread

Traditional Greek Salad
Mixed Leaves| Cucumber| Tomato| Black olives| Danish feta| Red onion| House dressing

Warm Roast Vegetable Salad
Baby marrow| Butternut| Beetroot| Goats’ cheese| House dressing| Balsamic reduction

Poke Bowl
Smoked Salmon trout| Crispy Sushi Rice| Avocado| Cucumber| Japanese mayo| Soya sauce

Pulled Lamb Spring roll
Slow cooked lamb served with raisin & apple ragout

Flash-fried Calamari
Tender tubes| Squid heads| Fresh chili| Parsley| Japanese Mayonnaise

Crispy Chicken Wings & Fries
10 crumbed wings dunked in chef’s special sauce| French fries

R85

R95

R85

R120

R85

R160

R140

Local Black Mussels
Half shell mussels| Coconut sauce| Lime| Chili| Coriander

6 Grilled Tiger Prawns
Grilled fresh prawns| Lemon| Garlic butter| Savoury rice

Butternut & Chickpea Curry
Infused with coconut & cashew paste| Sambals| Garlic Naan Bread

8 Asian Prawn Dumplings
Minced prawn & fresh herb in Thai green curry sauce

R165

R240

R190

R175

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

fish, eggs. Air, soya, lupin and traces of sulphur dioxide
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Cape Malay Chicken Curry R220
Herbed basmati rice| Pineapple salsa | Cucumber raita| Vegetable pickle

Slow Cooked Lamb Shank R300
Lamb Shank | Mustard mash | Vegetables

Grilled Line Fish R250
Green vegetables| Mash potato| Lemon-butter sauce

Tempura Battered Hake R220
Fresh Hake | Tartar sauce | French fries

250g Beef Sirloin Steak R280
Chimichurri | Garlic baby potatoes| Medley vegetables

300g T-Bone steak R285
Crispy fries| Peppercorn or Mushroom sauce

500g Pork Spare Ribs R265
French fries | chives sprinkles. (Order garden salad or vegetables as extra)

500 Beef Ribs R275
French fries | chives sprinkles. (Order garden salad or vegetables as extra)

Bazaruto Chicken R195
Half rotisserie-style chicken served with sauce on the side & French fries

(Order garden salad or vegetables as extra)

Choose from one of our sauces:

Lemon & Herb

Medium Hot

Scorching Hot

House BBQ Sauce

Crispy Rolled Pork Belly R195
Herbed basmati rice | Red chili | Sesame seeds | Spring onion

The items on this menu are produced in a kitchen that uses nuts, seeds, cereals, flour, Crustacea,
fish, eggs. Air, soya, lupin and traces of sulphur dioxide
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Braised Oxtail R295
Slow cooked oxtail| Creamy herbed samp

Braised Beef Short-rib R285
Slow cooked beef short-rib| Herb mash | Glazed baby carrots

Zepi Mix-Grill Platter R295
Grilled chicken thigh | Grilled lamb chops| Grilled boerewors| Corn| Chakalaka| Pap

Cajun Seared Kingklip R265
Fried sushi rice | Mushroom broth | Mushroom chips | Sautéed spinach

Smoked Salmon Linguine R225
Salmon trout |Cream & white wine sauce |Linguine | Fresh Parsley | Lemon wedge

Parmesan Chicken Orzo R175
Grilled chicken | Spinach| Mushroom| Creamy sauce| Parmesan shavings

Ground Beef Lasagne R185
Beef Lasagne | Tomato salsa | Mint yoghurt

Créme Brilée R80
Creme custard and vanilla pod ice cream

Cape Malva Pudding R120
Vanilla ice-cream | Anglaise

Trio of local Ice Cream R75

Cheese Cake Slice R95
Orange glaze | Vanilla Ice Cream| Orange & grapefruit segments | Chocolate sauce.

*The items on this menu are produced in a kitchen that uses nuts, seeds, cereals, flour,
Crustacea, fish, eggs. Air, soya, lupin and traces of sulphur dioxide
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