CHICKEN LIVERS

Chicken livers pan-fried in onion,
garlic, peri-peri spices & Napoli sauce

THREE CHEESE PRAWNS

Plump peeled prawns baked in

a creamy garlic & mascarpone cheese
sauce t?ipped with mature cheddar

& grated parmigiana cheese

BOEREWORS

Grilled South African sausage
served on a skewer with African
pap drizzled with chakalaka sauce

BLACK MUSHROOMS

Black mushrooms tupred with
creamed srrinach, garlic sauce
oven baked with mature cheddar,
mozzarella & feta cheese

[70]

[90]

[70]

[85]

KICK START

Sizzling snails baked in a roasted garlic & herb butter

[65]

)
Sizzling snails baked in creamy Roquefort sauce

BEEF CARPACCIO [93]

Paper thin slices of raw beef fillet, drizzled with
olive oil, capers, rocket & parmigiana shavings

CALAMARI [80]

Calamari tubes lightly grilled in either lemon butter,
garlic butter or peri-peri sauce

VENISON CARPACCIO [when available]

Paper thin slices of raw venison, drizzled with
olive oil, capers, rocket & parmigiana shavings

PANKO PRAWNS [85]

Malaysian prawn tails coated in bread crumbs,

[105]

HALLOUMI [65]

Grilled halloumi skewer served with
a sweet plum dipping sauce

MARROW BONES [65]

Oven roasted with fresh thyme, rosemary
& garlic. Served with a red wine & herb
jus & sour-dough

BEEF TRINCHADO [80]

Beef strips marinated and pan-fried in onion,
Earlic, peri-peri spices served in a creamy
randy sauce

MEAT BALLS [70]

Slow roasted served in a Napoli sauce topped
with parmigiana shavings and fresh basil

MOZZARELLA STICKS [63]

Mozzarella cheese sticks, deep fried in panko
bread crumbs served with a sweet chilli

WEST COAST MUSSELS [85] deep fried & served with a sweet chilli sauce dipping sauce
Fresh West Coast mussels simmered
O GO CAMEMBERT [75] BOBOTJIE SPRING ROLLS [70]
pEshiiey Deep fried camembert cheese served with a sweet A true South African classic, Cape Malay
plum sauce, roasted almonds & melba toast style bobotjie wrapped in phyllo pasty served
PRAWN CUCKTA". [90] with a sweet yogurt dip
Plump prawns served in our tangy STICKY CHICKEN WINGS [70]
homemade Marie-Rose sauce Marinated grilled chicken wings smothered BILTONG [90]
in a honey, ginger & soya sauce Butcher Block's homemade biltong
All poultry is served with a choice of one side - baked or Combos are all served with a choice of one side - baked or
mashed potato, veg, chips, savoury rice, pap & chakalaka mashed potato, veg, chips, savoury rice, pap & chakalaka or side salad
or side salad | PORK BEEF
PRAWN -+ PAPAYA [105] FLATTIE [155] i RIB+FLATIIE . [235] [225]
Plump prawns, sweet papaya, red onions & crisp salad Spring chicken, chargrilled & basted with i Rack of ribs + % flattie, basted with either sweet
greens dressed with a fresh lime & ginger dressing either lemon & herb, peri-peri or sweet sticky BB, lemon & herb or peri-peri sauce
g i STEAK + CALAMARI (18]
GREEK [85] CHICKEN SCHNITZEL [135] i 200g rump or sirloin + calamari tubes lightly grilled
Crisp salad greens, cucumber, bella tomatoes, - . i in lemon butter, garlic butter or peri-peri sauce
red onions, calamata olives & feta cheese Golden brown crumbed chicken fillet :
served with mushroom or cheese sauce : RIB + CHOP [265] [259]
i % saddle of lamb chops + a rack of ribs
CHICKEN CAESAR e 9L CHICKEN FILLET s |
Chargrilled chicken breast, cos lettuce, baby spinach, Chicken fillot marinated & chargrilled . FLATTIE + PRAWN [255]
boiled egg, crispy Parma ham, parmigiana shavings ith ei i-peri i Y flattie basted with either sweet sticky BBQ, lemon
G (B2 (et basted with either lemon & herb, peri-peri 2d Wit y y BbU, )
g or sweet sticky BBQ sauce i Gherbor en—Fen sauce + grilled prawns served with
i a choice of garlic butter, lemon butter or peri-peri sauce
CAJUNCHICKEN (%] CHICKEN WINGS [135] | RiB + STEAK U5 235
Chargrilled chicken strips tossed in cajun spice ; b o : + [245] [235]
\arg ps [0 002 Chargrilled & basted with either lemon & herb, f 3 : Ao
crisp salad greens, sundried tomatoes, peppadews®, peri-peri or sweet sticky BBQ sauce i Rack of ribs + 200g grilled rump or sirloin
avo & a fresh honey balsamic dressing i RIB
s + CALAMARI [235] [223]
BEACH SALAD 115 CHICKEN ESPETADA [143] i Rack of ribs + calamari tubes lightly grilled
[115] Chargrilled chicken thighs marinated & skewered ¢ in lemon butter, garlic butter or peri-peri sauce
A must for salad lovers. Grilled calamari, chicken strips, with sundried tomatoes & onions. Basted with :
prawns, red onions & cucumber tossed in a sweet Thai either lemon & herb, peri-peri or sweet sticky RIB + WING [225] [219]
chilli jam served on a bed of crispy spinach dressed BBA sauce i Rack of ribs + chargrilled chicken wings basted
with fresh lime wedges & coriander i with either lemon gherb, peri-peri or sweet sticky
MEDITERRANEAN SALAD [103] Gt it e, e e
Chicken fillets pan-fried, stuffed with creamed :
Cajun grilled chicken strips, crisp salad greens, spinach & feta cheese, wrapped in Parma ham topped ESU.II-]EAK + PR‘;‘WN iled 4 with [235]
chargrill peppers & aubergine, crumbled feta, avocado, with Napoli sauce & mozzarella cheese & baked h g rurfnp UE. s1{) Utltn F” g r?twns servg_ tning
crispy carrot ribbons & a fresh honey balsamic dressing choice ol garic butter, femon butler or perl-perl sauce
RIB + PRAWN [255] [249]
Rack of ribs + grilled prawns served with a choice
of garlic butter, lemon butter or peri-peri sauce
RIB + BOEREWORS [205] [199]
u c e r oc ® Rack of ribs + 150g of grilled South African boerewors
R AR STEAK + WING [180]
200g rump or sirloin + chargrilled chicken wings basted with
either lemon & herb, peri-peri or sweet sticky BBQ sauce
STEAK + BOEREWORS (193]

™ LAND + SEA ®

200g rump or sirloin + 150g of grilled South African boerewors

Our Land + Sea are all served with a choice of one side - baked or mashed potato, veg, chips, savoury rice, pap & chakalaka or side salad unless otherwise stated

LAMB CHOPS

Chargrilled loin chops, marinated in fresh rosemary,
garlic & olive oil

OXTAIL

Cooked the traditional way, gently simmered in
Guinness, plum tomatoes, carrots, haricot beans
& a hint of garlic. Served with mashed potatoes

POT ROAST LAMB SHANK

Tender lamb shank pot roasted in Pinotage, olive oil
& rosemary. Served with mashed potatoes
& caramelised baby carrots

KINGKLIP
Filleted, lightly floured & grilled in lemon & herb butter

[205]

[195]

[225]

[195]

CALAMARI

Calamari tubes lightly grilled in either lemon butter,
garlic butter or peri-peri sauce

PRAWNS 618 112

Grilled queen prawns served with garlic butter,
lemon butter & peri-peri sauce

CHICKEN + PRAWN CURRY

Island style medium curry flavoured with
coconut milk. Served with basmati rice,
sambals & poppadom

TERIYAKI SALMON

Seared teriyaki salmon served with egg
noodles & stir-fry vegetables

[145]

[S.0]

[155]

[219]

GAME [subject to the hunt]

Freshly prepared venison cooked in true
South African fashion. Ask your waiter
for details

SEAFOQD PLATTER

Grilled queen prawns, hake, mussels &
calamari tubes served with chips & savoury rice,
garlic butter, lemon butter & peri-peri sauce

EISBEIN

Salted pork hock grilled to a crisp served with
sauerkraut, mustard mash & apple sauce

MARIA'S BOBOTJIE

A true South African classic, Cape Malay style bobotjie
served with savoury rice, chutney, banana & coconut

[S.0]

[305]

[145]

[135]




c H 0 c E c U i s 200g Pure beef patty served with a choice of one side - baked or
mashed potato, veg, chips, savoury rice, pap & chakalaka or side salad

LET’S BREAK IT DOWN G oo s e

cheddar & mozzarella cheese

RARE Horns and hair off! Simple & full of flavour PLAIN JANE [85]
MEDIUM RARE  Cooked on the outside with all the flavours intact Caramelised onion, dill pickle & tangy mayo
MEDIUM Pink in the centre, still some flavour MUSHROOM [95]
MEDIUMWELL  Now drying out with flavours diminishing Cheddar cheese & mushroom sauce
WELL DONE Finished & klaar! Not recommended by our chefs
PEPPER [95]
Our beef is wet aged for a minimum of 21 days. All steaks are CHARGRILLED and basted with our unique basting unless otherwise Cheddar cheese & green peppercorn sauce
requested, served with a complimentary side - baked or mashed potato, veg, chips, savoury rice, pap & chakalaka or side salad CAMEMBERT + BACON [115]

Pan-fried bacon & camembert cheese topped with
a green peppercorn sauce

BBC [113]
Pan-fried bacon & biltong shavings topped with

GRAIN-FED BEEF

melted cheddar & mozzarella cheese

i ezt ug ONTHE BONE JALAPERO + BILTONG [05]
Cheddar cheese, jal & bil
3006 [165]  T-BONE fsirloin & fillet on the hone] & siced ;:al:;::mf epene f bilng saee
4006 [205] 5006 12131 BIG CHEESE 1951
Loaded with melted cheddar cheese
FILLET [most tender cut] PRIMERIB [very tasty & succulent]
OLD SKOOL DAGWOOD 105
2006 [160] 600G [225] Pan-fried bacon, fried egg, melted cheddar 10
3006 [200]  TOMAHAWK STEAK [rib eye on the hone] b crispy onion rings
4006 [240] 7006 [285] PANKO PRAWN [130]
Malaysian prawn tails coated in bread crumbs, deep fried
SIRLOIN ftender & tasty] PORK SPARE RIBS served on a bed of rocket and micro greens topped with
2006 [140] Basted with our famous sweet sticky harbeque basting a peri-peri and sweet chilli infused mayonnaise.
3006 165 5006 [175] AMERICAN CLASSIC [109]
[163] 1KG [295] Pan-fried bacon loaded with melted cheddar cheese
AL 1203 CRISPY CHICK & AVO 195
RIB EYE BEEF SPARE RIBS Chicken fillets dusted in seasoned flour, deep fried &
. Basted with our famous sweet sticky barbeque basting topped with melted mozzarella & avo
[loaded with flavour, very tasty & succulent] 5006 [175] THE VEGGIE 1951
3506 [200] 1KG [295] Gri{{eg Erowr; rtr)mshroomf, toppe[li] with l&olloumi cheese,
SHISA NYAMA BOARD [205] grilled hrinjal, bahy gem lettuce, honeyed tomatoes,
Chargrilled boerewors, chicken wings, LAMB SHACK RIBS [basted with honey & soy] basil pesto & camarelised onion
brisket, chuck & short rib - d with
i e 600G C SIDES
GARLIC BREAD
rv ADD CHEESE
STARCH
FRIES [RUSTIC CUT]
y BAKED POTATO
BUTCHER S CHO|CE BATTERED ONION RINGS
PAP & CHAKALAKA
A choice of either Rump or Sirloin, served with a choice of one side - baked or SAVOURY RICE
mashed potato, veg, chips, savoury rice, pap & chakalaka or side salad MASHED POTATO
FRESH POTATO OR SWEET POTATO CRISPS
CAMEMBERT + BACON [195] BORDELAISE + BONE MARROW [185] VEGETABLES
Pan-fried bacon & camembert cheese topped with Reduced stock, flavoured with red wine, CREAMED SPINACH
a green peppercorn sauce thyme & hshalluts served with roasted SAUTEED MUSHROOMS
marrow bone SEASONAL VEGETABLES
BBC [185]
Pan-fried bacon & biltong shavi d with SIDE SALADS
i e R D e [183] GREEN SALA
with fresh avo GREEK SALAD
ELUE CI-IIJIEESE + PEPPADE\dN ®h - (1901 -
t it
S P e i sy SN FOR THE LOVE OF SUGAR
blue cheese sauce, chunks of local blue DEEP FRIED OREQS [55]
WILD MUSHROOM & PRAWNS [1 95] cheese & jalapenos Deep fried cookies served with vanilla ice cream
A herry & wild mush infused
wihreduced sock topped withprawn tails BUTCHERS SUPREME [195] MALVAPUDDING = —
Panfried biltong, bacon, mushrooms ape Malay style served wit resh cream or vanilla ice cream
SURF + TURF [195] & onions topped with a red wine KAHLUA + ICE CREAM CREPES [63]
Garlic & white wine sauce topped with grilled prawns & herb jus Ice cream rolled in light crepes, drizzled with hot Bar
One sauce & topped with roasted almond flakes
Baked or fridge, ask your waiter for details 16
SAUCES ICE CREAM + BAR ONE CHOCOLATE SAUCE [43]
Our sauces are delicately made and tastefull GOUEY CHUCULAT,E BRUWNI‘ES [53]
. sl 0 sccumpany your meal Rl i rowis oppedvih g d el
B PPLETART 55
GARLICH [30] CHEESE [35] Homemade, poached apples baked in a sponge cake batter 3]
JALAPENO & BILTONG [40] ROQUEFORT [40] served hot or cold with fresh cream or vanilla ice cream
. GREEN PEPPERCORN 351  HONEY & DLJON EONMIN  MississeeiMupE (53]
f i ich chocolate brownie base blended with seasonal tree nuts,
MUSHROOM [40] PERI-PERI [25] buried under a thick layer of decadent hazelnut & chocolate mousse

. BORDELAISE [35]  MONKEYGLAND EINNR | EMON MERINGUE PIE 1551

Homemade, shortcrust pastry, lemon custard filling
& a fluffy meringue topping

.................................................................................................................................................................................




