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roa s ted nu t s ,  b Iltong & droë wor s       r 3 3 0

Mix nuts toasted with paprika & old bay spice, home made 
biltong with our secret blend of spices

rus tIc truffle fr Ie s                   r 74

Tossed in white truffle oil, parmesan & garlic 

se a s alt & bl ack pepper c al a mar I          r12 5

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

chIck en ter ayk I wIngs                r120

Crispy chicken wings  fried in Chinese 5 spiced, tossed in 
Asian style teriyaki sauce with hoisin and chives

tempur a mushrooms                  r16 0

Crispy mushrooms tossed with parsley & served with ranch 
sauce

b ar beque r Ible t s                     r195

200g Chargrilled spares ribs with rustic cuts

gour me t sl Ider s                     r 28 5

Mini chicken or beef sliders, crispy onion, matured cheddar 
and tomato relish

r aIn pl at ter                        r6 8 0

Mini gourmet burgers, flame grilled ribs, deep fried 
mushrooms, braaied wors, teriyaki wings & rustic cuts

fromage                           r16 5

Selection of south African cheese, watermelon preserve, 
melba toast and crackers

r aInfall charcu ter Ie boar d             r 2 2 5

Marinated olives, cold cuts, dill pickles & onions, whole 
grain mustard with toasted ciabatta

to  s h a r e

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 
A S S O C I AT E S U P O N P L AC I N G YO U R O R D E R .

VEGETARIAN VEGAN PESCATARIAN


