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CRISPY ONION RINGS R30
Battered and friend until crispy
SUNNYSIDE GARDEN SALAD R50

Seasonal garden fresh salad greens drizzled
with virgin olive oil, served with ripened
tomatoes, black olives, English cucumber, feta
cheese, avocado cubes and fresh lemon

wedges.

SOUP OF THE DAY RG5
with toasted croutons
TRADITIONAL GREEK SALAD Re®

Seasonal garden fresh salad greens dressed
with Greek salad dressing served with cocktail
tomatoes, black olives, English cucumber, feta

cheese, red onion and peppers.

CAESAR SALAD R160

One of the classics served with lettuce, oven
roasted thyme and garlic croutons, parmesan
cheese, anchovy, boiled egg, finished with
traditional dressing.

SPICY CHICKEN WINGLETS

6 Winglets in a peri-peri sauce.

R99

CHICKEN LIVERS

Livers in a spicy sauce served with a roll.

R0

- CRUMBED MUSHROOMS R95

Crumbed and fried until golden brown.
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BEEF SIRLOIN R190 |

Flame grilled to perfection, served with French
fries, creamy mushroom sauce and a soft fried

egg

LAMB CURRY R220

A fragrant lamb, slow cooked with aromatic
blend of spices with white rice and finished
with fresh coriander and served with
condiments.

T-BONE STEAK

A tender cut flame grilled to your choice.

R250

served with French fries, pepper sauce and a

side salad.

FLAME GRILLED LAMB
CUTLETS

Three Lamb cutlets, flame grilled with our own
secret rub of olive oil and spices, served with
tomato braised seasonal vegetables and a

R260

creamy mash potatoes and mint sauce.

PORK RIBS RIS

Barbecue ribs in the most
delicious sticky sauce served
with chips

PRAWN AND FISH COMBO R195

Battered hake and 4 prawns in a lemon butter
sauce, served with chips

PRAWN AND CHICKEN COMBO R225

Quarter chicken and 4 prawns in a peri-peri
sauce served with chips

PRAWN AND CALAMARI
COMBO

Battered calamari and 4 prawns in a lemon
butter sauce, served with chips & side salad

R230



PASTA: PENNE, SPAGHETTI OR TAGLIATELLE

ARRABIATTA R85
A tomato, garlic and red pepper- based pasta

sauce infused with red chilly.

PRIMAVERA

Selection of garden vegetables braised in a R110
tomato-based sauce finished with fresh basil
and parmesan cheese.

CARBONARA

Bacon pan fried, mushroom, garlic and onion R125
finished with fresh cream and parmesan

cheese

BOLOGNAISE

Traditional Italian beef mince cooked with

R125

fresh fomato, oregano and garlic.

GRILLED OR BATTERED LINE
FISH

Served with chips, garden greens, calamari

R155

and crispy capers, topped with a lemon butter
sauce

R100
GRILLED CHICKEN LEG QUATER

Marinated in our homemade Portuguese style
marinade, char grilled and finished with
melted butter, served with crispy fries and

crunchy salad

R180
CEICKREN SCHNITZEL
Crispy fried crumbed chicken breast, served
with buttery mash, a side salad and topped
with a cheese sauce.

| GRILLED KING KLIP R210

Fillet served with selected green vegetables,
| mash potatoes and carrots, finished with a

l lemon butter sauce.

DESSERTS
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ICE CREAM

Selection between; vanilla, chocolate
or strawberry.

FRUIT PLATTER

Selection of seasonal fruits.

MILKTART

Biscuit base with a delicate milk custard.

CHOCOLATE BROWNIE

Baked with dark chocolate to ensue a
soft center, served with vanilla ice
cream.

CREME BRULEE

Rich custard base topped with a layer of
hardened caramelized sugar.

PEPPERMINT TART

Fridge tart with a biscuit base and
peppermint filling.

R60

R65

R70

R70

R70

R70



