
GARDEN GRILL RESTAURANT

MENU

HATFIELD
June 2025



Chip Chop Platters - Serving 2 R245
Chicken Wings, Pork Ribs, Beef Boerewors, Fried Calamari Rings
and Potato Weges with A Special Chutney Dip

Snack Platter R130
Biltong, Dried Fruit and Nuts

Nibble Platter  R120
Vegetable Samoosas, Finger Goujons, Beef Meat Balls and 
Pita Bread

Soup of the Day R85
Please Inquire From The Waiter

Mussel Hot Pot R105
Half Shell Mussels Reduced In White Wine and Garlic Cream 
with Crusty Bread

Creamy Chicken Livers R95
Traditional Slow Cooked Chilli Hinted Tomato and Basil Cream 
Reduction with Mashed Potato

Appetizers

Traditional Greek Salad R95
Mixed Baby Leaves Tomato, Peppers, Peeled Cucumber, Feta Cheese, 
Red Onions and Kalamata Olives Tossed In Greek Dressing

Chicken and Avo Salad R105
Sliced Chicken Strips With Mixed Baby Leaves, Avocado, Tomato, 
Peppers, Peeled Cucumber, Red Onions and Kalamata Olives 
Tossed In Grain Mustard Dressing

Biltong and Blue Cheese Salad R110
Served with Mixed Baby Leaves Tomato, Peppers, Cucumber, 
Pears and With Honey Soya Dressing

Salads

Snacks and Tapas
served with midly spiced potato chips

   Something Vegetarian R155
Grilled Mushroom, Feta, Olives and Onion

Hawaiian R120
Ham & Pineapple

BBQ Chicken R130
BBQ Chicken, Mushroom and Onion

House Pizzas

select any extra topping for only R30.00 per item
Chicken or Avocado or Chopped Bacon or Jalapenos or Cheese

June 2025



Pan Fried Line Fish R155
Day Catch Served with Steamed Fragrant Rice and Lemon 
Butter Sauce

Beef Prego R120
Grilled Mini Rump Steak with Onion and Prego Sauce 
Served with Chips

Thai Chicken Curry R135
Middle Done Chicken Curry Served with Steamed Basmati 
Rice with Condiments

Oxtail R220
Slow Braised Beef Served with Root Vegetables and Trifle 
Mash Potatoes

Hearty Foods

Classic Cheeseburger R95
BBQ Sticky Beef Pattie Topped with Cheddar Cheese

Blue Moon Burger R110
Creamy Mushroom and Blue Cheese Sauce

Double Deluxe Burger R135
Double Pattie with Bacon, Cheddar and Apricot Onion

Homemade Burgers
Pure Ground Beef or Chicken Breast Served With Gherkins, 

Calamari Zed Onion, Tomato Relish and Chips or Wedges

Served with a choice of Baked Potato, Fries, Mashed Potato, 
Rice, Vegetables, Mushroom Sauce or Peppercorn Sauce

350g Char Grilled T-Bone Steak R195

350g Ribeye Steak R255

300g Grilled Lamb Loin Chops R285

400g Grilled Marinated Pork Ribs R200

300g Sticky BBQ Wings R135

Flame Grill Specialities

   Vegetable Lasagne R90
Spinach, Feta and Mushroom Topped with Mozzarella Cheese 
and Side Salad

Chicken Alfredo Pasta R120
Grilled Breast, Chopped Ham, Button Mushroom in a 
Creamy Sauce

Pasta Dishes
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Chicken Mayonnaise R85
Chopped Chicken Fillets Mixed with Chive Mayonnaise

Ham, Cheese and Tomato R70
Sliced Country Ham with Cheddar Cheese and Tomato

Cheese and Tomato R65
Sliced Country Ham with Cheddar Cheese and Tomato

Traditional Club R105
Fried Egg, Grilled Chicken Breast, Bacon, Tomato, Cheddar 
Cheese and Lettuce

Chicken Wrap R95
Banting Style Grilled and Strpped Chicken Breast with Cos 
Lettuce, Gherkins and Grated Gouda Cheese

Gourmet Sandwiches
Served with Fries and Choice of Bread

Malva Pudding R85
Warm Apricot Jam Pudding Served with Infused Custard

Chocolate Mousse Cake  R85
Served with Warm Chocolate Sauce

Berry Cheesecake R85
Fridge Set Cheesecake Served with Wild Berry Sauce

Seasonal Fruits Salad R80
Served with Ice Cream

Kiddies Menu
Cheese Sandwich with French Fries R40
Cheese Smothered to Perfection on Lightly Toasted Bread 
Served with French Fries

Chicken Nuggets R35
Boneless Chicken, Fried to Perfection and Served with 
French Fries 

Kid’s Mac & Cheese R45
Cheddar Cheese Cream Sauce Tossed with Macaroni Cheese

Something Sweet
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