
S TA RT E RS 

House  Sa lad 


Cos lettuce, cabbage, cherry tomatoes, red onion, coriander, cashew nuts, sunflower and 
sesame seeds. Served with a homemade vinaigrette dressing.


F resh  Musse l s  In  Gar l i c  C ream

Full shell mussels prepared in a creamy, garlic and white wine sauce. Served with toasted 

garlic rubbed sourdough.


Calamar i  G r i l l ed 

Falklands calamari tubes and squid heads, grilled and served with a homemade lemon 

butter sauce.


Ch icken  L i ve r s 

Prepared with sautéed onions, cowboy butter and a hint of cream. Accompanied with 

garlic rubbed toasted sourdough.


Prawn Ava lanche  Sush i 

California roll, topped with fried Prawn balls – 4pc


M A I N S 

Gr i l l ed  K ingk l ip 


Buttery Kingklip fillet pan-fried and drizzled with a lemon butter cream and garnished with 
fresh lemon.


Prawn L ingu ine 

Linguine tossed in a Napolitana sauce with prawns, garlic and a hint of chilli.


300g  Rump S teak 

Succulent well aged Rump steak, flame grilled and served with our signature rosemary 

salted curly fries. Accompanied by your choice of flavoured butter or Chimichurri.


Pes to  Pas ta  

Penne served with pan-fried cherry tomatoes, Calamata olives, halloumi cheese and 

flavoured with basil pesto.


Deboned  Ch icken 

Succulent deboned half chicken, flame grilled and marinated in our secret recipe. Served 

with our signature rosemary salted curly fries.


D E S S E RT 

T i ramisu 


An Italian layered dessert consisting of lady finger biscuits, soaked in Kahlua coffee, 
layered with mascarpone cheese and cream. Topped with cocoa powder.


Choco la te  Fondant                             

A warm, indulgent dessert with a soft sponge exterior and a molten chocolate center that 
flows with every bite, served with vanilla ice cream for the perfect balance of richness and 

sweetness.                                                                                       

Pana  Cot ta 


Vanilla Pana Cotta topped with a berry coulis, served on a nutty crust crumble.


Year End Function Menu
O P T I O N S : 


Starter & Main @ R395 pp  •  Main & Dessert @ R360 pp

Starter, Main & Dessert @ R495 pp


Vegetarian / Vegan or other dietary requirements on request / please contact us directly.


