
SMALL PLATES
Available all day

Droëwors or biltong

Spicy mixed nuts
Macadamia, cashews and peanuts

Smoked olives
Limes, olive oil and thyme 

Pork puffs
Crispy pork skin with maldon salt

Chip bowl
Rustic fries and tomato relish

Chicken Caesar
Beetroot cured egg, baby leaf, Caesar dressing,
bacon, anchovies and garlic croutons

Chipotle livers
Pan-fried chicken livers, peri-peri buttery polenta,
parmesan, rocket and extra virgin olive oil

Buffalo wings
Sticky siracha

Tacos
Popcorn chicken, avocado and pico da gallo

Ribs
Pork or beef, bbq sauce and rustic chips

Chicken sliders
Chicken strips, jalapeno mayonnaise, tomato,
onion and rustic fries

Beef sliders
Brisket, topside, short rib blend, melty cheese sauce, 
shredded iceburg, tomato, onions, garlic mayonnaise, 
brioche bun and rustic fries

 

 65  /
Per scoop

70  /

n

DESSERTS

Homemade gelato 
Ferrero Rocher with nuts 
Dark chocolate
Mint
Mango sorbet
Raspberry

Lemon meringue pie
Condensed milk panna cotta, lime sherbet
and chocolate springs

BIG PLATES

Platter to share - The Hannibal
Beef sliders, 5 smoked pork ribs, 5 BBQ beef ribs, 
buffalo wings, sticky Sriracha and rustic fries  

Chicken and prawn curry
Savoury basmati rice, sambals, papadum
and pickles

Union jack
English fish and chips, Brewers & Union Steph 
Weiss batter with salt and vinegar rustic fries

All-day breakfast
2 fried eggs, 2 rashers of bacon, tomato,
The Maslow beans, grilled sausage, mushrooms
and toast 

Lamb bunny chow
Aromatic Durban-style lamb and potato curry 
soaked into freshly baked bread served with all 
the trimmings

Beef pot pie
Flaky pastry smothered with tender beef rump 
braised with kill Kenny carrots and potatoes

Aged meat of the day
Chef’s recommendation of either Sirloin, T-bone 
or Fillet steak that has been perfectly dry-aged 
and ready for the grill. Served with a choice of 
baby vegetables in beurre noisette, butter 
parmesan mash or rustic fries with a choice of 
garlic sauce, pepper sauce or peri-peri sauce

Beef, chicken or veg burger
Melty cheese sauce, shredded iceberg lettuce, 
tomato, onions, garlic mayonnaise, brioche bun 
and rustic fries

Triple grilled cheese
Gruyère cheese, cheddar, parmesan, tomato
and black pepper

Roast chicken mayonnaise
Homemade mayonnaise with chives and onions 

Croquet monsieur
Smoked ham, Gruyère cheese and thick
sliced bread

Good old-fashioned club
Ciabatta, chicken breast, fried egg, avocado,
streaky bacon, lettuce, tomato and
mature cheddar
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SMALL PLATES

Tuna tataki, lemon seaweed soil
Spicy edamame salad
Burrito, dragon mayonnaise, 
salmon, carrot, cucumber
and purple slaw
Poke bowl, crunchy salmon, 
avocado, sesame and
green radish
The Maslow Gunkan, prawn, tuna 
and salmon roe
Bao bun, kung pow chicken, 
Sriracha mayonnaise and
pickled slaw
Salmon, avocado, prawn
sushi doughnut
Prawn tempura roll
Dragon roll, sea salt
Eel crunch roll
Sashimi roll

California rolls
Salmon avocado roll
Rainbow roll, salmon,
avocado, tuna
Rainbow reloaded salmon,
white fish, tuna, avocado
and sweet soy
Prawn and avocado
Tuna and avocado, lime caviar
Philadelphia roll

Maki
Tuna
Salmon
Futomaki
Prawn
Pickled radish maki

Nigiri
Prawn
Salmon
Tuna
White fish

Sashimi
Salmon
Tuna
White fish

Hand Rolls
Salmon and avocado
Tuna and avocado
Prawn and avocado
Veggie hand roll
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Sun International have committed to 
ensuring that by 2018, all seafood 
served will be either:

-MSC certified, or
-ASC certified, or
-WWF-SASSI Green-listed, or
-In a formal improvement Project

Ask us about our Green-listed options
FishMS: 079 499 8795
wwf.org.za/sassi

PLATTERS

Wushu
2 tuna sashimi, 2 salmon sashimi,
2 linefish sashimi, 4 salmon
avocado rolls, 2 salmon nigiri,
1 tuna nigiri and 1 linefish nigiri

Sakura
2 salmon roses, 2 prawn nigiri,
2 salmon nigiri, 2 tuna nigiri,
1 salmon hand roll, 2 salmon and 
avocado California rolls and
1 dragon roll

U-MAI deluxe
5 salmon sashimi, 5 tuna sashimi,
5 linefish sashimi, 4 salmon
avocado rolls, 4 tuna avocado rolls,
2 prawn nigiri, 2 salmon nigiri, 
futomaki and salmon avocado tuna 
rainbow roll
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I T H E  M A S L O W  S A N D T O N
Corner Grayston Drive & Rivonia Road, Sandton, 2146, Gauteng, South Africa

PO Box 781125, Sandton, 2146, Gauteng, South Africa
Telephone: +27 10 226 4600  Facsimile: +27 10 226 4799

maslow@suninternational.com  www.suninternational.com/maslow


