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RESTAURANT&BAR

10% gratuity fee for parties of 10 or more.

ALLERGEN ALERT!
Please be aware that our food may contain or have come into contact with common allergens, such
as dairy, eggs, wheat, soybeans, tree nuts, peanuts, fish or shellfish. If you have any food allergies
please discuss them with kitchen management before consuming any food items.

# Hot / Spicy Vegetarian



MORNING FOOD

Served until 11h00

Rise & Shine
Eggs any style, bacon with grilled tomato and a choice of toast

African Grill
Eggs any style, bacon, boerewors with grilled tomato and a choice of toast

Cheese Griller
Eggs any style, bacon, cheese griller with grilled tomato and a choice of toast

Breakfast Burger 110
150g Beef patty, cheddar, bacon, fried egg with hollandaise

French Toast Stack 55
Cinnamon French toast, crispy bacon, maple syrup

Eggs Benedict 20

Two poached eggs, hollandaise sauce on a toasted English muffin topped with bacon

Coffee & Toast 48
Filter coffee with 2 slices of toast, butter & jam

* Omelette 43
Three-egg omelette served with grilled tomato and toast

CREATE YOUR STYLE EXTRAS

* Plain Omelette ... 43 Boerewors

Bacon 20 Cheese Griller

Cheddar Cheese - __ 15 BRI oo
T 15 Rustic Fries

Tomato 5 Cheddar Cheese

Onion 5 Toast & Butter

Chilll 5 B

(Only available during breakfast)




SMALL BITES

Panko Prawns 4 120 Beef Trinchado

Served with a lime Chilli Aioli & fries Cubes of beef cooked in a mild Portuguese cream sauce,
served with a toasted garlic baguette

BBQ Chicken Wings 120

Smokey BBQ grilled chicken wings served with fries Traditional Mussel Pot 20
Half-shell mussels steamed in garlic, white wine, thyme

Chicken Livers 4 78 & onion with a hint of cream served with a toasted garlic

Pan-fried in chilli and smoked paprika, served with a baguette

toasted garlic baguette
Fresh Oysters 35 each

Salt & Pepper Calamari 90  Freshly shucked served on crushed ice with fresh

Fried calamari tubes and deep fried tentacles served lemon, black pepper and hot sauce

with a pickled green chili mayo & fries

SALADS

Island Style / Creole Chicken Salad 80
Balsamic & soya caramelised chicken strips with avocado, herb roasted cherry tomato, cucumber, butternut,
mixed lettuce & feta

Classic Greek Salad 85

Feta, olives, red onion, tomato, mixed lettuce, green pepper & cucumber with a Greek salad dressing

Bel Ombre Chunky Avo Salad 80

Avocado, cherry tomatoes, cucumber, grilled corn, radish & sunflower seeds with a lemon vinaigrette dressing

FROM THE BREAD BASKET

Classic Sandwiches
Your choice of white or brown served with fries

Cheese & Tomato 55
Ham & Cheese 65
Chicken Mayonnaise 65
Bacon, Egg & Cheese 75
Philly Cheese Steak 120

200g Smokey BBQ sirloin, cheddar cheese & caramelised onion




BURGERS

All served on a toasted sesame bun with rustic fries and onion rings

Original Beef 125

Homemade 200g beef patty, tomato, onion & sweet pickle relish

Classic Cheese & Bacon 158
BBQ basted beef patty, cheddar cheese, bacon, tomato, onion & sweet pickle relish

Mushroom Melt 140
Homemade 200g beef patty, tomato, onion, cheddar & mushroom sauce

Saucy Burgers 140
Original beef burger with your choice of sauce

* Mushroom

+ Chilli Cheese

* Pepper

* Garlic

* Smokey BBQ

PIZZA & PASTA

Served with fresh garlic and green chilli oil

Margherita 88 Marco Pollo Chicken 125
Tomato base, mozzarella cheese & herbs Chicken, mushroom & creamy garlic sauce

Peri Chicken 4 125 Carne 150
Peri Peri spiced chicken, bell peppers & tomato BBQ beef sirloin, caramelised onion, feta & olives

Four Seasons 140

Bacon, feta, basil & sundried tomato

Seafood Pasta 4 160 Chicken Fettuccine Alfredo 155
Linguine, half-shell mussels, crab, calamari and Sauteed chicken breast tossed in a creamy garlic,
hake tossed in a spicy tomato-based sauce with a white wine, ham and mushroom sauce

touch of garlic

CUSTOM BUILD YOUR PIZZA

Margherita Base

* Garlic | Tomato | Mushrooms | Peppers | Olives | Onion

* Ham | Feta | Mozzarella

* Chicken | Bacon | Avo | Cheese Griller | Beef Sirloin




MAINS

Fillet 200g 215

Served with rustic fries & onion rings

Eisbein
T-Bone 500g 240 450g slow cooked pork knuckle served with parmesan
Served with rustic fries & onion rings mash and vegetables
Sirloin Lamb Shank 280
Served with rustic fries & onion rings 200g 135 Oven braised with red wine, herbs & vegetables

300g 175 served on a parmesan & chive mash

Lamb Cutlets 350g 235 Oxctail 215
Succulent lamb cutlets on a base of molasses, served Slow braised in red wine, thyme & vegetables
with lemon & herb Salsa with a choice of rice or mash served with a chive mash
or rustic fries

Chicken Peri Peri 5 140
Pork Ribs 500g 210 % Chicken marinated in a traditional Portuguese
BBQ basted pork ribs & rustic fries peri peri and served with rustic fries
Rib & Wing 225 Chicken Schnitzel 115
300g Pork riblets, Buffalo Wings & rustic fries Homemade Crispy Golden Fried chicken breast

coated in Panko crumbs, creamy cheese sauce
Butchers Platter 325 with rustic fries
200g beef rump, boerewors, BBQ chicken wings
& BBQ basted pork ribs served with your choice of Salt & Pepper Calamari 4 135
a side & sauce - the perfect share Fried calamari tubes and deep fried tentacles served

with a pickled green chili mayo & fries
Steak & Calamari 235
300g Sirloin & 100g Salt & Pepper Calamari with Hake & Chips 140
your choice of a side Lager battered or grilled

CURRIES SAUCES | R26 EACH

Served with basmati rice, poppadum and all Black Pepper

the trimmings Mushroom
Smokey BB

Lamb 235 y BBQ

Garlic Cream
185 Chilli Cheese

Chicken & Prawn

SIDES

Rustic Fries 30
Basmati Rice 20
Parmesan Mash 25
Side Salad 35
Vegetables 30
Onion Rings 15
Avocado 30

Pap 20




SWEET TEMPTATIONS

Ice Cream & Chocolate Sauce 50

Chocolate Brownie 75
Served with vanilla ice cream, dark & white chocolate cremeux

Malva Pudding 75
Served with custard or ice cream

Chocolate Mousse 45
Smooth creamy espresso dark chocolate

Amarula Cheesecake 85
Authentic creamy Amarula flavoured cheese dessert set on a crushed

cookie crust and finished off with Amarula infused cremeux

Belgian Waffles 65
Served with cream or ice cream and choice of maple syrup, chocolate

or caramel sauce

COFFEE & TEA %

Cappuccino | Café Latte . 32
Filter Coffee 25
Americano 25
Espresso __ 20
Double Espresso .. 28
TEE) UHAN® =========================sc====sc====ss=sscss=s=sssc==sssss=ssssss=sssssssssss=ssssssssssssssssssssosa- 20
Five Roses or Rooibos

Spiced Chai Latte _________________ 30
Café Mocha - - 35
Hot Chocolate ... 35
Decaf Coffee ADD 5

Fruit Juice 30
Ask your waiter

Milkshakes - Double Thick - - -~~~ 35
Strawberry / Chocolate / Lime / Bubblegum / Banana

Iced Coffee 40

Tizers 40




KEGTAILS

PREMIUM HANDCRAFTED COCKTAILS
The Kegtails superior range of cocktails includes best-selling
classic and contemporary mixes from around the world.

Bacardi Long Island Iced Tea 95
A cocktail classic, five white spirits are combined and lengthened

with cola.

Bacardi Strawberry Daiquiri 920

This classic needs no introduction, Bacardi white rum mixed
with fresh strawberry and lime juice and sweetened.

Bacardi Mojito 95 DISCIC(JéIé\;_L(l)-IS\_I ALL
A legendary cocktail that combines Bacardi white rum, mint flavour, 17HO00 - CLOSE

tangy lime and sugar syrup.

Bombay Sapphire Gin & Grapefruit Collins 95
An alluring, gorgeous fuchsia pink twist on the iconic Tom Collins

classic combines Bombay Sapphire, fresh lemon, lime juice, grapefruit
flavour and sugar syrup.

DOM PEDRO / Single 55

IRISH COFFEE Double 77

Jameson | Kahlua | Amarula | Klipdrift Premium

GINS & OTHER

Pink Floradora 80

Double down on Beefeater Pink Gin, lime juice, ginger syrup over ice, topped with ginger beer & garnished.

African Sunset 50
Gordon’s Sunset Orange, topped with orange juice & dash of grenadine, garnished with a twist of orange.

Inverroche Classic Single 65
Inverroche Classic Gin, charged with tonic water & the usual citrus. Double 95
Cucumber T&T 65
Tanqueray London Dry Gin with tonic water, fresh lime & cucumber on the rocks.

Originale Gintonica Single 65
Malfy Gin Originale, Limoncello & tonic, garnished with a lemon twist. Double 95
Amarula Citrus Créme 50
Amarula Cream and Triple Sec, shaken never stirred over crushed ice.

Cosmopolitan 55

A coming together of vodka, triple sec & lime splashed with cranberry juice.
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WINE LIST s

HOUSE WINE - Nederburg Classic

Features your much-loved Nederburg wines such as Sauvignon Blanc, Chenin Blanc,
Merlot and Cabernet Sauvignon together with Duet, Lyric, Stein and Rosé.

SAUVIGNON BLANC <D

“On the nose, expect pungent, in-your-face aromas ranging from freshly cut grass, peas and asparagus, to
tropical and ripe passion fruit, grapefruit, or even mango. On the palate wines taste light bodied with racy
acidity and moderate alcohol. Occasionally, Sauvignon Blanc ages in oak.”

Durbanville Hills 63/ 185
La Motte 210
Nederburg Classic 45/135

A refreshing well-balanced wine with a beautiful blend of Passion fruit and herbaceous
aromas with hints of ripe fig and lime.

CHARDONNAY

“Depending on where it grows and how it's made, Chardonnay can taste different. Typically, Chardonnay is a
dry, medium- to full-bodied wine with moderate acidity and alcohol. Its flavours range from apple and lemon
to papaya and pineapple, and it also shows notes of vanilla when it's aged with oak”

Durbanville Hills 63/185

Haute Cabriere Unwooded 190

CHENIN BLANC

“The aromas and flavour notes of Chenin blanc often include the descriptors of
minerally, greengage, angelica and honey. Chenin wines produced from noble
rot will often have notes of peaches and honey that develop into barley sugar,
marzipan, and quince as they age.”

Old Road Wine Co Le Courier yE:{0)
Nederburg Classic 45/135

A well-balanced with deliciously refreshing aromas of gooseberry,
sweet melon and kiwi with hints of citrus.




WHITE BLENDS & OTHER

“Compared to most varietal whites, many white blends offer significant bottle aging potential. Flavours also
vary, though in general, most white blends will have notes of citrus and white fruit.”

Haute Cabriere Chardonnay / Pinot Noir 225

Nederburg Classic Lyric 45 /135
A medium-dry wine, crisp with aromas of passion fruit and citrus, with hints of fresh cut grass.

Nederburg Classic Stein 45 /135
Semi-sweet wine with abundant aromas of yellow peach, golden delicious apple and apricot.

ROSE

“Rosé is a type of wine that incorporates some of the colour from the grape skins, but not enough to qualify it
as a red wine. It may be the oldest known type of wine, as it is the most straight forward to make with the skin
contact method”

Warwick The First Lady 67 /199

Nederburg Classic 45 /135
Intense aromas of red berries with a dash of sweetness
and ending extremely fresh and elegant.

MERLOT

“Merlot has dark fruit flavours of black cherry, blackberry, plum, and raspberry layered with herbal notes
and undertones of vanilla and mocha. Remember that the prominent fruit flavours that make Merlot an
easy-drinking wine do not equal sweetness”

Durbanville Hills 63/ 185
Diemersdal 249
Nederburg Classic 45 /135

A medium-bodied with attractive up-front fruit flavours and a soft, silky texture.

PINOTAGE

“Pinotage is packed full of black fruit flavours, although younger wines can showcase a lovely red berry hint.
Older vines produce vino that’s incredibly rich, spicy and savoury in flavour, resulting in complex flavours of
tobacco, smoke, leather and lashings of liquorice!”

Warwick The First Lady 229

Old Road Wine Co The Fat Man 67./199




SHIRAZ

“Wine drinkers looking for bold, full-bodied wines should reach for Shiraz. The wines are opaque, ruby-purple
in hue, and offer concentrated jammy aromas and flavours of blueberry and blackberry, along with big ripe
tannins”

Saronsberg Provenance 239

Boschendal 1685 325

CABERNET SAUVIGNON c

“Cabernet Sauvignon has dark fruit flavours of blackcurrant (cassis), black cherry, blackberry
with notes of green bell pepper, spice, tobacco, wood, and vanilla from aging in oak barrels”

Tokara 259
Brampton 69/208
Nederburg Classic 45/135

A medium-bodied wine with ripe dark fruit and delicate oak spice flavours,

silky tannins and a lingering, youthful aoftertaste. Excellent drinkability. ﬁ

RED BLENDS

“These wines are usually made from a combination of grapes to enhance the aroma and flavour. In general,
red blended wines taste tends to be juicy and fruity, usually red or black fruits, like berries, but the sweetness
may vary.”

Nederburg Baronne 180
Rupert & Rothschild Classique 395
Kanonkop Kadette Cape Blend 255
Nederburg Classic Duet 45/135

Medium-bodied wine with sweet, juicy red fruit, integrated oak flavours and soft velvety tannins.

MCC/ SPARKLING WINE

“Méthode Cap Classique (MCC) is the South African version of Champagne - they are South African Sparkling
Wines made by the traditional Champagne method.”

Pongracz
Pongracz Rose
Pongracz Noble Nectar

JC Le Roux le Domaine
JC Le Roux le Fleurette




FROM THE BAR

DRAUGHT - 500ml

Castle Lite Draught
Stella Artois
Windhoek Draught 440ml

CIDERS / AFB'S

Brutal Fruit

Savanna Dry / Light

Hunters Dry / Gold

Hunters Extreme

Bernini Classic / Blush

Flying Fish

Smirnoff Spin

Savanna Lemon Non-Alcoholic

GIN

Gordon'’s
Beefeater
Beefeater Pink
Tanqueray
Inverroche
Malfy

WHISKY

Johnnie Walker Black
Johnnie Walker Blonde
Johnnie Walker Red
Glenfiddich 12yr
Glenfiddich 15yr
Glenfiddich 18yr
Jameson

Jameson Select Reserve
Jameson Caskmates
Glenlivet 12yr
Glenlivet 15yr

Jack Daniels

Famous Grouse

Bains

Bells

J&B

Ballantines

LOCAL & INTERNATIONAL

42
49
45

39
43
40
42
36
39
43
43

27
31
31
31
41
39

50
32
30
70
98
140
38
54
45
58
102
34
30
33
30
30
33

BEER - 330ml

Castle Lager
Castle Lite
Black Label
Windhoek Lager
Amstel Lager
Heineken
Heineken Silver

VODKA

Cruz Vintage Black
Smirnoff 1818
Count Pushkin
Absolut

BRANDY & COGNAC

Richelieu
Klipdrift Export
Klipdrift Premium
KWV 3

KWV 5

KWV 10

Hennessy VS
Hennessy VSOP

RUM

Bacardi

Red Heart
Captain Morgan
Spiced Gold

35
37
35
37
37
43
43

29
27
27
30

27
27
27
25
25
33
55
85




