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AL A CARTE 
MENU



Soup Of The Day  - R45

Bread sticks 

Salad Nicoise - R65

Boiled egg, green beans, cherry tomato, baby potato, onions and 

classic vinaigrette  

Black Mushroom - R80

Grilled black mushroom topped with creamy spinach and feta 

Ploughman’s Platter - R85

Pastrami, smoked chicken, salami  with assorted condiments 

and bread sticks

Thai Fish Cakes with Prawn -  R70

Fish cakes topped with two prawns  served with a garnish salad 

and a chilli mayo sauce 

Panko Prawns - R70

Panko crumbed prawns on a bed of rocket with sweet plum sauce 

Deep Fried Halloumi Cheese - R60

Crumbed halloumi on a bed of rocket and a dipping sauce

Beetroot and Gin Cured Salmon Carpaccio - R70

Rocket, salmon, capers, cream cheese and quail egg  

SALADS & STARTERS



Stuffed Chicken Supreme - R120

Prawn and cheese stuffed chicken fillet served with herbed mash 

and summer veggies 

Eisbein - R120

Slow cooked Eisbein served with sweet potato mash, 

Sauerkraut  and veggies 

Lamb Shank - R180

Slow braised lamb shank off the bone with creamy mash and veggies 

Mini Braai - R110

Wors, lamb loin chops and a beef skewer served with pap and 

traditional sauce 

 

Pork Belly - R120

Asian inspired pork belly 

accompanied with sweet potato mash and baby veggies 

Trio of Mini  Bunnies - R100

Mutton, chicken and butternut and 

chickpea curry with homebaked bread 

Curries 

All curries served with rice, sambals and poppadums 

Traditional Mutton - R150

Chicken and Prawn - R130

Butternut Chickpea and Beans - R100

SIGNATURE DISHES



Surf and Turf - R170

250g Sirloin and 2 prawns 

Hake and 2 prawns / Calamari Tubes - R150 

Calamari and Prawns - R150

200g calamari tubes and 3 prawns

A choice of 2 sides and a sauce 

(chips, baked potatoes, savoury rice, side salad or roasted veggies)

Sauces (black peppercorn, mushrooms, 3 cheese)

Mozambican Spatchcock - R145

400g T- bone - R185

250g Sirloin - R120

250g Beef fillet - R165

300g Lamb chops - R150

600g Pork ribs - R140

Norwegian Salmon - R160

Served with Pommes puree, garden green veggies and finished with a lemon 

and garlic sauce 

Grilled Prawn - R140

Prawns served with coconut rice and pineapple salsa  

Seafood Platter for Two - R300

2 hakes,150g mussels,150g calamari strips, 4 prawns, rice and chips

COMBOS

MAINS/GRILL

SEAFOOD



Basil Pasta Pesto - R70

Pasta penne tossed in olive oil and finished with herbed nutty pesto 

and Grand Padano cheese 

Three Cheese Pasta - R85

Blue cheese, cheddar, parmesan in a creamy taglatelli pasta

Banana Spring Roll - R40

Served with ice cream and coconut soil 

Double Chocolate Brownies - R60

With vanilla ice cream 

Artisan Chocolate Mousse Cake - R55

Apple and Ginger Pudding - R45

Served with caramel sauce 

and ice cream 

Due of Ice cream - R30

Vanilla, chocolate and strawberry

Mixed Berry Cheesecake - R50

Midlands Cheese Platter - R110

PASTAS

DESSERT

IMPORTANT NOTE:

Please note that while every effort is made to use fresh ingredients in the preparation of the food and beverages served on these premises; food 

and beverages including dairy products, ice-cream, frozen desserts, propriety sauces, juices, preserves, jams and preserved meats may contain 

permitted artificial colourants, flavourants and preservatives. In addition, certain foodstuffs have been packaged and prepared in premises where 

nuts may be present. These premises are not Halaal or Kosher friendly.


