
Starters
SALT & PEPPER SQUID   R95
Served with a salsa verde

TUNA CARPACCIO    R90
Italian parsley, coriander and mint seared 
tuna fillet with a soy & mirin dressing

BUSHVELD MEZE PLATTER   R125
Smoked ostrich, springbok droëwors & 
game salami served with a beetroot chutney, 
fynbos smoked provolone & roosterkoek

BOBOTIE SPRINGROLLS   R65
A traditional Cape Malay lightly-curried 
beef dish served with our homemade 
‘blatjang’

GAZPACHO                       R55
A chilled soup of fresh garden vegetables



Salads
BEETROOT & GOATS CHEESE SALAD     R85
Served with a sherry vinegar, olive oil 
dressing

AUBERGINE & MOZZARELLA SALAD     R98
Roasted aubergine marinated in 
oreganum,  
coriander, olive oil & chilli served with 
locally sourced mozzarella.

SMOKED SALMON TROUT SALAD   R135
served with shaved fennel, spring onion, 
radish, watercress & a mirin dressing

GARDEN SALAD          R72
Selection of fresh greens, toasted nuts & 
seeds



Main Courses
NGUNI STEAK    
    250G fillet         R195
   300g rib-eye    R225
We only source superior A-Grade grain-
fed lazy-aged chalmar beef, char-grilled to 
your taste. Served with roasted potatoes 
dusted with rosemary & Oryx salt

 CHIMMICHURRI   R28
 Chilli, oregano, coriander, cilantro, 
 red wine vinegar & olive oil
 SALSA VERDE    R28
 Chives, mint, parsley, capers, 
 anchovies, and garlic

OSTRICH FILLET       R180
Pan-grilled served with a mango, chilli & 
chive salsa & steamed greens



PERI-PERI BABY CHICKEN   R155
Oven-roasted, with our homemade red 
pepper & chilli sauce. Served with 
cucumber shavings and gremolata

GRILLED LINEFISH     SQ
Fresh linefish simply grilled with an 
exotic tomato, grilled lime, pomegranate 
& mint salad

SEARED TUNA STEAK     R190
Served with steamed greens and an avo, 
coriander, lime & chilli salsa

SOY & HONEY SALMON    R238
Seared soy, honey and ginger glazed 
salmon on steamed greens

GRILLED PRAWNS    R280
Grilled prawns tossed in coriander, 
lime & roasted salted peanuts served 
with basmati rice



Vegetarian
BUTTERNUT & QUINOA BOBOTIE    R165
A vegetarian twist on a traditional 
South African dish. Served with a 
homemade fruit chutney

Kids
BABY GRILLED LINEFISH  R125
Linefish of the day grilled in lemon 
butter served with roasted potatoes

BABY NGUNI STEAK     R125
150g ribeye grilled to taste served 
with roasted potatoes


