
Great food, like great wine, takes time  

so please be patient while we freshly 

prepare your meals. 

Tables of 6 or more adults will have automatic  

10% gratuity added 

Menu



Starters
Soup of the Day - R 50 

Chicken Livers- R 60 

Grilled Black Mushroom  - R 45 

Seafood Phyllo Basket - R 70 

Chef's Soup of the Day served with freshly baked
bread rolls 

Peri Peri chicken livers served in phyllo.  
Served Plain, Mild or Hot 

Mussel Chowder - R 70 

Sticky BBQ Chicken Wings - R 48 

Black mushroom topped with mixed peppers
and grilled with mozzarella cheese 

3 Chicken wings covered in a delicious sticky BBQ sauce 

Mussels,prawns,fish and crab served in
phyllo basket 

Perfect for a cold winter's day! 



Steaks 

T-Bone Sizzler - R 165 

500g T-bone, chargrilled, served on a sizzler plate 

Rump 300g - R 140 

Rump 400g - R 150 

Fillet 200g - R 125 

Extra Sauces- R 20 

Mushroom  

All steaks are served with your choice of potato chips, wedges, rice or

salad and vegetables of the day 

Cheese Pepper Monkeygland Garlic 

* Pepper Crusted Steak - R 145 

*  Chilli Chocolate Steak -  R 140 

* Fig & Brie Steak - R 155 

200g Fillet Steak flambeed in crushed whole peppercorns with side
of pepper sauce 

200g Fillet Steak covered in a velvety chilli chocolate sauce. Try it!  

200g Fillet Steak topped with figs & brie with a dash
of brandy.  

 * Specialty Steaks exchange for a Rump 300g for extra R15 or Rump 400g for extra R25 



Main Meat 
Spare Ribs - R 165 

Lamb Shank - R 160 

400g Pork ribs prepared in the chefs secret basting. 
Served with your choice of potato chips, wedges, rice or salad 

 

Lamb Chops - R 145 

Our famous Lamb Shank! 
Slow cooked in a red wine jus, served with

mashed potatoes and vegetables of the day 

4 Grilled lamb chops with mint jus. Served with
your choice of potato chips, wedges, rice or salad  

Beef Stroganoff - R 125 

Tender rump steak prepared in a cream sauce with peppers 
and mushrooms served on a bed of tagliatelle pasta 

Lamb Curry- R 135 

Tender lamb pieces cooked in a spicy sauce served on
a bed of rice. Side of sambals and poppadoms.  



Dessert 

Dark Mint Chocolate Pot - R55 

Prawn Curry - R 125 

Spicy & creamy prawn curry served on a bed of rice. 

Calamari - R 110 

Calamari rings prepared in a spicy cajun or lemon/butter
sauce. Grilled or crumbed & deep fried with your choice

of potato chips, rice, potato wedges or salad 
Served with vegetables of the day 

Kingklip- R 170 

Served with caper sauce and your choice of
potato chips, wedges, rice or salad. 
Served with vegetables of the day 

Seafood
Spanish Paella - R 165 

A traditional mix of chorizo,chicken,mussels,prawns,
yellowtail fish, peas and peppers served with golden rice  



Dessert 

Dark Mint Chocolate Pot - R55 

Pasta
Campagnola Pasta- R 100 

Penne pasta with grilled chicken & mushrooms lightly spiced
in cream sauce 

Tuscan Pasta - R 90 

 Penne pasta served with tomato, mushrooms, peppers and
black olives 

Spinach & Feta - R 75 

 Fusilli pasta served with creamy spinach and feta 

Chicken Breyani - R 115 

Chicken Pot Pie - R 125 

Tender chicken breast in a creamy mushroom
sauce with a puff pastry crust 

* 45 min prep time * 

Chicken

Half Portion- R65 

Half Portion- R55 

An aromatic and flavorful dish with traditional breyani spice.
Served with rice 



Dessert 

Dark Mint Chocolate Pot - R55 

Nutty Fried Chicken Salad - R 80 

Classic Greek Salad - R 55 

Calamari Salad - R 80 

Grilled Halloumi -  R 70 

Salads

Kiddies
Toasted Sandwiches & Chips 

Cheese Grillers & Chips - R 40 

Crumbed Chicken Strips & Chips - R 50 

Spaghetti Bolognaise - R 50 

Plate of Chips - R 24 

Plate of Wedges - R 32 

Cheese - R 35 

Ham & Cheese - R 45 

Cheese & Tomatoe - R 40



Dessert 

Dark Mint Chocolate Pot - R55 

Desserts
Cape Malva Pudding- R 50 

Made the traditional way using butter,fresh cream, apricot
jam & a rich toffee sauce. Served with custard 

Chocolate Volcano - R 55 

Dark Mint Chocolate Pot - R 45 

 A delicious Dark Lindt mint chocolate mousse topped with
crushed biscuits. A perfect end to your meal! 

Rich chocolate souffle made with fine chocolate. 
Served with cream or ice-cream 

Apple Toffee Pudding- R 50 

A rich gooey toffee pudding filled with stewed apples,
topped with a rich toffee sauce and an extra dollop of

caramel. Served with cream 



Dessert 

Dark Mint Chocolate Pot - R55 Drinks Menu 



Dessert 

Dark Mint Chocolate Pot - R55 

Drinks

 Amstel - R 22 

Amstel Radler - R 22 

Black Label - R 22 

Flying Fish Lemon - R 22 

Castle -R 20 

Castle Lite - R 22 

Castle Free - R 24 

Hansa - R 22 

Heineken - R 27 

Windhoek Draught - R 26 

Windhoek Lager - R 22 

Windhoek Light - R 22 

 

 
Savanna Dry / Lite  - R 25 

Hunters Dry / Gold - R 25 

Hunters Extreme - R 29     

Red Square - R 32 

Smirnoff Spin / Storm - R 28     

 Appletiser / Grapetiser - R 22 

330ml Cans - R 17 

200ml Cans - R 15 

Fuze Peach - R 22 

Play - R 25 

Rocky Shandy- R 30 

Valpre Still / Sparkling Water - R 16 

Lime / Passion Fruit / Kola Tot - R 5 

Milkshakes- R 30 

Kiddies Milkshake - R20 

Beers

Ciders

Cold Drinks 

Chocolate / Banana / Bubblegum 

Lime / Strawberry 



Dessert 

Dark Mint Chocolate Pot - R55 

Spirits
Klipdrift - R 12 

Klipdrift Premium - R 16 

Richelieu - R 12 

Richelieu 10yr - R 25 

KWV 3yr - R 12 

KWV 5yr - R 16 

KWV 10yr - R 20 

Olof Bergh - R 12 

 

 

Captain Morgan - R 15 

Spiced Gold - R 15 

Bacardi - R 13 

Malibu - R 12 

Red Heart - R 16 

Southern Comfort - R 15 

Bells - R 17 

J&B - R 15 

J Walker Red - R 18 

J Walker Black - R 30 

Jameson - R 26 

Jack Daniels - R 22 

Three Ships - R 15 

Three Ships 5yr - R 17 

Bains - R 24 

Scottish Leader - R 13 

 Smirnoff Vodka - R 12 

Skyy Vodka - R 20 

 

Gordons Gin - R 12 

Tanqueray Gin - R 20 

Inverroche Classic Gin - R 28 

 

Mainstay Cane - R 12 

White Spirits 

Rum 

Whiskey 

Brandy 



Dessert 

Dark Mint Chocolate Pot - R55 

Drinks

Amarula - R 14 

Frangelico - R 20 

Cape Velvet - R 12 

Kahlua - R 18 

Peppermint - R 16 

Nachtmusik - R 12 

Oude Meester Ginger - R12

Amarula - R 35 

Bells - R 42 

Frangelico - R 45 

Cape Velvet - R 35 

J&B - R 40 

Kahlua - R 45 

Jameson - R 55 

 Hennesy - R 35 

Bisquit - R 35 

Cappuccino - R 20 

Jameson Irish Coffee - R 50 

J&B Irish Coffee - R 32 

Kahlua Coffee - R 35 

Amarula Coffee - R 30 

Plunger Coffee ( 1 cup ) - R 20 

Plunger Coffee ( 2 cup ) - R 40 

Med or Dark Roast 

Coffee's

Don Pedro's Liquers 

Cognac 

Sherry 
OBS - R 15 



Dessert 

Dark Mint Chocolate Pot - R55 

Wines
Spier

Klein Zalze 

Signature Sauvignon Blanc       

Signature Chenin Blanc       

Signature Chardonnay    

Signature Pinotage       

Signature Merlot           

Signature Cabernet Sauvignon      

Cellar Select Sauvignon Blanc   

Cellar Select Chenin Blanc 

Cellar Select Chardonnay 

Cellar Select Merlot 

Vineyard Select Cabernet Sauvignon 

R 40 

R 45 

R 110 

R 100 

R 110 

R 130 

R 130 

R 130 

R 110 

R 100 

R 110 

R 125 

R 220 

R 40 

R 35 



Dessert 

Dark Mint Chocolate Pot - R55 

Wines

My Best Friend Cape White  

My Best Friend Cape Red 

Shiraz 

Landskroon 
Paul Hugo Red   

Cabernet Sauvignon 

Pinotage 

Shiraz 

R 35 

Zandvliet 

Van Loveren 
Four Cousins 

River Red 

Sauvignon Blanc 

R 90 

R 100 

R 170 

R 70 

R 75 

R 90 

R 90 

R 125 

R 130 

R 125 

R 27 

R 30 

R 35 



Dessert 

Dark Mint Chocolate Pot - R55 

Wines
Robertson 

Natural Sweet Rose 

Sparkling Sweet Wine 

Fat Bastard Sauvignon Blanc 

Barista Pinotage 

Fat Bastard Merlot 

Golden Reserve Cab / Merlot 

Glen Carlou 
Chardonnay    

Cabernet Sauvignon 

Merlot 

R 65 

R 95 

R 140 

R 130 

R 180 

R 190 

R 185 

R 200 

R 175 

R 25 

Bon Courage 

Blush Sparkling Wine R 110 



Thank you  
for dining with us 


