





Something Light

Deep-fried and served with tartare sauce
R130

Simmered in a garlic cream sauce
served with garlic bread
R150

Deep-fried served with buffalo sauce
R75

Lettuce, croltons, bacon bits and
parmesan, tossed in traditional Caesar
dressing

R110

Served with mash
R95

Tempura fried prawn tails served with
a velvety chilli garlic butter dipping sauce
R150

)
Served with crisp lettuce, drizzled with
lime and mango dressing
R95

Served with herb croGtons
R75

Six snails tossed in garlic butter, covered
with melted mozzarella and served with
garlic bread

R95

@ - Vegetarian July

Crisp lettuce, microgreens,
and honey mustard dressing
R115

©

Deep-fried and accompanied by
a cheddar and peppadew sauce
R98

Nibbles

CHICKEN STRIPS AND CHIPS

Crumbed and deep-fried
R130

TRIO OF MINI BURGERS
With BBQ sauce
R130

JALAPENO POPPERS @

Stuffed with cheddar and cream cheese,
served with sweet chilli and tomato sauce
R80

SAUCY FRIES

Bucket of home-style chips with cheese

sauce and grated cheddar @

or curry sauce
with sweet chilli and coriander @

or American chilli mince with grated cheddar
R98

RIFFS BBQ CRISPY CHICKEN WINGS
Crispy fried, tossed in our own buffalo
wing sauce, served with a mild

peri-peri sauce

R160

ASSORTED SNACK PLATTER
SERVES 2

Wings, spring roll, riblets, meatballs
and home-style chips, served

with a duo of dipping sauces

R285




Gourmet Burgers

Served with home-style chips and either lamb, chicken or beef patty.

CHEESY JALAPENO BOMB
Burger patty stuffed with jalapefo
and cheese

R140

VEGGIE DAME ®

Homemade falafel, red onion jam,
salsa, grilled brinjal and creme fraiche
R115

ORIGINAL BBQ BASTED

Pickles and our famous Riffs relish
R120

BACON BLAST

Bacon and blue cheese
R145

RIFFS

Roasted red peppers, bacon, cheddar and avo
R145

JAZZ CLUB

CHICKEN MAYONNAISE

W - Vegetarian

MUSHROOM

Topped with grilled mushrooms
and mushroom sauce

R135

BEEF OR CHICKEN PREGO

CHEESE AND TOMATO ©
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Riffs Specials

MOZAMBICAN-STYLE PRAWNS
Eight queen prawns grilled to perfection in our homemade
peri-peri sauce, served with savoury rice
R255

RIFFS MOGODU

Served with samp and beans or pap
R150

SPAGHETTI BOLOGNAISE OR NEAPOLITAN &

With parmesan shavings
R150

THAI GREEN CHICKEN CURRY

With fragrant rice
R185

DURBAN-STYLE LAMB CURRY

Served with our sambal selection, fragrant rice and poppadum
R265

GRILLED LINE FISH

Grilled to perfection and accompanied by basquaise sauce
R245

GRILLED NORWEGIAN SALMON
Served with a lemon caper sauce, with either seasonal vegetables,
steamed rice, side salad or home-style chips
R345

GRILLED HALF-CHICKEN

With peri-peri or lemon and herb
R198

TEMPURA BATTERED FISH AND CHIPS

With mashed green peas, home-style chips and tartare sauce
R175

CREAMY CHICKEN PENNE PASTA
Succulent chicken sautéed with peppers and mushrooms in a
cream-based sauce, topped with parmesan cheese
R185
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Grills

All our cuts are aged, seasoned and house-basted unless otherwise requested.
Served with your choice of either home-style chips,
mashed potato, baked potato or pap.

R280 R255
R275 R225
R225 R280
SAUCES
R40 each

Cheddar and peppadew | Creamy mushroom and coriander | Whipped garlic butter
Dijon mustard sauce | Peppercorn sauce

Desserts

CREME BRULEE
Accompanied by a shortbread biscuit
R80

APPLE COBBLER

With vanilla ice cream
R95

HOME-STYLE FRIDGE
CHEESECAKE

With whipped cream and berry coulis
R95

CHOCOLATE BROWNIE

Served with vanilla ice cream
R95

ICE CREAM CUP
Three scoops with hot chocolate sauce
R75

WARM MALVA PUDDING

With cream or ice cream
R95
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