
food menu



For the Table
STARTERS AND SALADS

SIDES | R50

SAUCES | R50

FROM THE GRILL

CHICKEN LIVERS | R80
Pan fried in butter with sliced 
onions, bird eye chilli paste, 
sherry (A), and cream with freshly 
toasted baguette

PAP AND WORS | R80
Farm style beef boerewors 
pinwheel, putu pap, chakalaka

CHEESY CHICKEN 
TENDERS  | R80
Chicken fillet strips filled with 
cheese, crumbed and deep fried, 
served with a sweet chilli sauce

NY STRIPLOIN 300g | R210
Chargrilled to perfection, finished 
with garlic butter and served with 
seasonal vegetables

PEPPERCORN CRUSTED 
RUMP 200g | R155
Juicy rump rolled in cracked black 
peppercorns, seared and topped 
with a brandy-pepper sauce

T-BONE 500g | R285
A classic cut, flame-seared for 
rich flavour, paired with roasted 
garlic butter

Only the finest of cuts selected for your enjoyment. All our beef steaks are dry aged on the bone for up to 10 days and then 
wet aged up to 28 days. Steaks are flame grilled and either BBQ basted or seasoned with black pepper and coarse salt. 

All grills served with choice of 1 side.

CEASAR SALAD | R100
Cos lettuce, croutons, strips 
of chicken breast, boiled egg, 
shaved parmesan and Caesar 
dressing (contains anchovy)

GREEK SALAD | R90
Tomatoes, cucumber, onion, 
green pepper, kalamata olives, 
chunks of creamy Danish feta and 
Greek salad dressing

COBB SALAD | R100
Chopped mixed green, fresh 
and confit cocktail tomato, 
cucumber ribbons, Peppadew 
sliced, poached egg to your 
likeness (soft, medium, 
hard) blue cheese crumbled 
and honey-balsamic drizzle                                                                                                                                 
Add grilled chicken breast / R30                                                                                                                                   
Add marble crispy bacon strip / R30

STARCHES
 Pap and Sheba

Shoestrings Fries 
Parmesan and Chive Potato Gratin

Fried Rice Mashed Potatoes 

Chimichurri 
Spicy Peri-Peri 

Spiced Tomato and Herb
 Madagascan Pepper 
Creamed Mushroom

VEGETABLES
Honey-Glazed Carrots

Sautéed Creamed Spinach 
Sautéed Seasonal Mixed Vegetable 

Herb Butternut

TEMPERATURE GUIDELINES
Blue - seared on the outer but with a very red warm centre 
Rare - seared on the outer but with a bright red centre that is warm 
but not hot 
Medium Rare - seared on the outer with a relish pink tone 
Medium - seared on the outer with a very slight pinkish tinge 
Medium Well - seared on the outer cooked through but still firm 
Well Done - well charred cook throughout/not recommended

HERB-CRUSTED LAMB 
CHOPS | R265
4 rosemary and thyme-marinated 
lamb chops, grilled and served 
with minted jus

BBQ RIBS                       
Slow cooked until tender, finished 
with a sticky, smoky BBQ glaze.                                                           
Pork 400g / R175 
Add 400g / R310                                                                                                                               

Beef 400g / R205
Add 400g / R350



COMBOS AND HOUSE SPECIALS

KIDS’ SECTION

PASTA AND CURRIES

FROM THE OCEAN

POULTRY

DESSERTS

RIBS AND WINGS
400g BRM Ribs with 4 Baron chicken wings in 
either BBQ or Prego Peri Peri served with the 
choice of one side 
Pork: R235 | Beef: R285

STEAK AND RIBS 
200g Sirloin steak perfectly grilled with 400g BRM 
Ribs served with a choice of one side
Pork: R285 | Beef: R320

BEEF LASAGNE | R130
Layers of braised beef ragù, pasta sheets, creamy 
béchamel, and melted mozzarella, baked to golden 
perfection

PENNE ALFREDO | R120
Penne pasta in a bold, fiery creamy sauce with 
garlic, parmesan, and fresh basil

DURBAN LAMB CURRY 400g | R220
Tender lamb simmered in a fragrant Durban-style 
curry, served with rice and sambals

MINI BURGER AND 
CHIPS | R80
100g juicy beef burger 
in a soft bun with golden 
fries

CHICKEN STRIPS 
AND CHIPS | R80
Crispy chicken tenders 
with fries & dipping 
sauce

SPAGHETTI | R50
Creamy baked spaghetti 
with a golden cheese 
crust  
Chicken / R70
Beef / R80

MINI PIZZA | R50
Tomato topped based 
with optional topping 
finished with cheese
Add chicken fillet / R60
Add beef mince / R80

6 QUEEN PRAWNS AND CALAMARI | R345
Grilled queen prawns paired with lightly dusted, 
flash-fried calamari rings, served with lemon aioli 
and fresh herbs

FISH AND CHIPS | R160
Golden beer-battered hake fillet, chunky fries, and 
tangy tartar sauce

GRILLED KINGKLIP | R235
Flaky kingklip fillet, grilled with lemon butter and 
served with roasted vegetables

GRILLED CHICKEN SUPREME | R130
Grilled chicken supreme crowned with melted brie 
and homemade olive tapenade, Cherry tomato confit 
and a velvety white wine sauce

CHICKEN SCHNITZEL | R100
Golden-crumbed chicken breast topped with creamy 
mushroom sauce, served with chips or salad

HALF GRILLED CHICKEN | R150
Marinated with herbs and spices, flame-roasted and 
served with seasonal sides

MALVA PUDDING | R85
A South African classic – warm sponge pudding 
drizzled with caramel sauce and served with custard 
and ice cream

CHEESECAKE | R90
Rich and creamy cheesecake with seasonal fruit 
compote

CHOCOLATE VOLCANO | R100
Decadent molten-centred chocolate cake with 
vanilla bean ice cream

ICE CREAM | R50
Two ice scoop, served served with option pie filling, 
chocolate sauce, and biscuit crumble

SURF AND TURF | R225
200g Rump steak with salt and pepper calamari 
and garlic or lemon butter, served with a choice of 
onion and lentil basmati rice or shoestring fries

BRAISED OXTAIL | R260
Rich tomato and sherry sauce with carrots, butter 
beans and parmesan mashed potatoes



Take Me With You
PIZZAS BURGERS & SANDWICHES

FROM THE GRILL & FRYER

SWEET TREATS 
& DRINKS

CHICKEN & MUSHROOM | 
R110
chicken, mushroom, onion, club 
sauce 

SWEET CHILLI CHICKEN | 
R110
chicken, mixed peppers, onion, 
sweet chilli sauce

MEXICAN | R110
spiced beef mince, sliced 
jalapeños, braised onions, mixed 
peppers 
 VEGETARIAN | R90
onion, mushroom, mixed peppers, 
pitted olives, flaked feta 

MEAT BOARD | R180
boerewors, 2 BBQ wings, pork chop, chakalaka, chips or pap 

TRADITIONAL HOT POT
Chicken: R90 | Beef: R110

SHOESTRING FRIES | R45

MILKSHAKES | R55
Thick, creamy shakes 
in vanilla, chocolate, 

strawberry, cream soda and 
bubblegum– old-school, 

frosty and indulgent

CAKE OF THE DAY | R55

ICE CREAM TREATS | 
R40

Cannoli | Sandwich 
Belgian Kisses

THE BIG BISTRO BURGER  
| R140
A towering 100g double-beef 
patty layered with melted 
cheddar, crisp lettuce, juicy 
tomato, & tangy burger sauce, 
served in a butter-toasted 
brioche bun

ROYAL CLUB | R125
Chopped chicken tikka mayo, 
bacon, mozzarella, fried egg, 
lettuce, tomato, onion, gherkins, 
mustard 

BBQ BACON RANCH 
BURGER | R140
Smoky bacon, grilled beef patty, 
creamy ranch dressing & melted 
cheese — a bold burger with 
attitude
TOP UPS:
Fried egg / R15 
Cheddar / R15                
Grilled pineapple / R15                

All set in a seeded bun, lettuce, tomato, gherkin, braised onion, ranch dressing 
served with fries 


