Black Mushroom R110

garlic, spinach relish, Mozzarella cheese

Smoked Salmon Trout Salad  Rr9o

pickled kohlrabi, sweet potato crisps, avocado,
lemon vinaigrette

Asian Salad R90
spinach, pok-choi, wakami, toasted nuts, pickled ginger
yakiniku
Chicken Prawn Con Plata R95

chicken strips, baby tomato chill, avocado, prawn meat

Beef Burger R120

Cheese and jalapeno, red onion marmalade , relish

Crumbed Chicken R120

mushroom cheese sauce, leftuce, red onion, crispy bacon

Spicy Lamb Wors Burger R130

chakalaka, lettuce tomato, red onion, pickles, wasabi mayo

Wraps
Smoked Salmon R120

Avocado, creamy dressing

Spicy Chicken @ Rr90

Sweet chilli cream cheese

JIL

Chicken Po-Boy ri20

crispy chicken,
maple mayo, spiced pineapple
salsa, rocket

Masala Steak Gatsby Rri125

Masala beef, rustic chips

Cubanos R140 ®

dijon mustard, pickles, gypsy ham,

-
REASONS WHY IM FAT

Teriyaki glazed Line Fish R150

Miso mash, brunoises vegetables

Tiger Prawns R190

cajun style, peri-peri, lemon butter
or garlic butter sauce

Lamb Shank R180

seasonal vegetables, rich red wine jus

pommes puree

Eisbein R140
Honey and pineapple glaze, spicy
pineapple citrus salsa, miso mash

Traditional Lamb Curry R155
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Pork Belly R150

Bbq, pork dust, apple gel, sweet corn miso puree

BBQ Ribs

Mediterranean Vegetable R110 swiss cheese

Haloumi, herb pesto, cream cheese

If we're not supposed
to have
Midnight snacks.
Then why is there a light
in the fridge?

400g Pork Ribs RS
600g Pork Ribs R160

1. | eat when im Bored

2. Im Bored all the time

(available on white, brown and wheat bread)

B Cheese and tomato R55

B Bacon, egg, cheese R65

B Chicken, mayo, peppadews Ré5

B Pastrami, sauerkraut, russian R80
dressing

B amb curry, fruit chutney R95

B Gateway Club R110

lettuce, chicken, egg, caramelized onion,
bacon, cheese, sweet chilli mayo

If I share my food with YOU,

Its either because
| Love you a lot.
Or because | fell on the floor
and | don't want it

1 WANT TO HAVE
a good body
but not as much as | want

DESSERT

Ice Cream R50

Seasonal Fruit Salad rso

Apple Crumble Tart res

Cookies & Cream rss

Desserts and Cakes rso

Our Beef Aged Steaks are produced
from the finest Class A beef.
Our Beef is matured for a minimum of 14 days,
ensuring maximum tenderness,
succulence and flavour.

“People love steak because of the
way it makes them feel
I when they put it ...

All grills served with
Maitre D'hotel Butter
(Basted or plain) With a choice of starch.

B Flank steak 250g R130

B Bone on Rib Eye Steak 300g R145

B Beef short rib - asian bbg sauce R145

B 2509 Fillet R190
W 2509 Skirt steak - shinyama R130
marinade

Shisnyma Platter R185

brisket, wors, chicken

Sauces R25

Mushroom Sauce, green peppeneorn Sauce)

creamy Peri-Peri sauce, three'ehieesessauce
Sauces charged sépardiely







