
ala carte menu



Our menu is a celebration of our origin 
and cultural heritage, inspired by 

produce from local farmers to create our 
unique menu offering that honors our 

south African provenance. 



ala carte menuala carte menu

salmon poke bowl                               r 2 20

Sushi rice spheres, crispy kung pow salmon, salmon sashimi, purple slaw, Japanese mayo, rainbow 
heirlooms and baby shoots, pickled ginger, finished with a chilli soy & lime dressing.

Add on Avo  r15   

se a salt & bl ack pepper c al amarI                      r12 5

Deep fried Calamari , crispy heads and tentacles, lemon & dill aioli, grilled lime

chIcken lIver s                                  r110

Pan fried chicken livers, tossed in a smokey chipotle peri-peri served with toasted sour dough 

chIcken cobb                                  r190

Grilled buttermilk chicken, cucumber squares, baby corn, Avo, cherry tomatoes and crispy red onion, 
oak smoked bacon and baby leaf, dressed with traditional ranch dressing

west coa st mussel pot                            r 2 10

Fresh Saldana bay mussels steamed and tossed in a garlicky chardonnay and parmesan crème, dill and 
lime, crusty ciabatta

small plates | starterssmall plates | starters

r avIolI                                        r190

Deep fried ravioli pockets stuffed with halloumi & mint, finished with rocket and parmesan 
and served with a light spiced dipping sauce

I F  YO U H AV E A N Y S P EC I A L D I E TA RY R EQ U I R E M E N T S ,  FO O D A L L E R G I E S O R I N TO L E R A N C E S ,  P L E A S E I N FO R M O U R 
WA I T R O N U P O N P L AC I N G YO U R O R D E R .

V E G E TA R I A N V E G A N P E S C ATA R I A N



the r aIn cheese burger                            r170

Toasted brioche bun brushed with homemade mayo, crispy onions, matured cheddar cheese, skin 
on fries

wham bham thank you l amb                        r 2 55

Pulled lamb asado, cumin flat bread, tomato and cilantro salsa, jalapeno shavings, Spanish paprika 
mayo & rocket

ox taIl                                       r 3 40

Slow cooked oxtail with butterbeans and sherry, creamy samp and baby vegetables

chIcken pr awn curry                             r 270

Tender chicken breast pan fried with prawns, smothered in a light coconut curry crème, 
fragrant basmati rice sambals

chIllI  pr awn lInguIne                            r 328

Pan fried tender prawns and mussels tossed with linguine, parmesan lashings and rocket

ar abbIata                                    r190

Al dente penne tossed in a tomato chili crème , parmesan lashings and rocket

l amb chops                                   r 380

300g char-grilled Karoo lamb chops with crushed parsley potatoes and your choice of 
daily seasonal vegetables

bIg plates | maIn coursebIg plates | maIn course

sIrloIn                                       r 355

Char grilled sirloin rested in thyme butter, roasted marrow bone, baby root veg, rustic fries, 
sauce poivre

norwegIan salmon or se aba ss bouIll abaIsse

Pan fried, crushed baby potatoes, prawn & mussel, fennel beurre Blanc

Salmon r 320   |  Seabass r 390

I F  YO U H AV E A N Y S P EC I A L D I E TA RY R EQ U I R E M E N T S ,  FO O D A L L E R G I E S O R I N TO L E R A N C E S ,  P L E A S E I N FO R M O U R 
WA I T R O N U P O N P L AC I N G YO U R O R D E R .

V E G E TA R I A N V E G A N P E S C ATA R I A N



desserts platesdesserts plates

or ange malva                                   r133

Classic malva with a hint of orange zest, vanilla bean custard and ice cream

baked cheese c ake                                r12 5

Mascarpone cheese cake, topped with Amarena cherries & chocolate mousse 

ItalIan tIr amIsu                                 r150

Layers of boudoir biscuits laced with coffee and Kahlua, smothered with a rich double 
crème with marsala wine, dusted with cocoa. 

I F  YO U H AV E A N Y S P EC I A L D I E TA RY R EQ U I R E M E N T S ,  FO O D A L L E R G I E S O R I N TO L E R A N C E S ,  P L E A S E I N FO R M O U R 
WA I T R O N U P O N P L AC I N G YO U R O R D E R .
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