STHRTERS

BANG BANG PRAWNS

tempura crust, sriracha mayonnaise

CALAMARI

oven grilled or deep fried, with lemon garlic butter or peri peri

SNAILS 3 WAYS

snails bourguignon, Italian gorgonzola, Spanish red pepper cream

MARROW BONES

herb salted, oven roasted, chimichuri, basil pesto bruschetta

SMOKED SPRINGBOK CARPACCIO

shaved parmesan, rocket, biltong dust, coriander infused olive oil

PLAYING WITH SAMOOSAS

every element of a prawn samosa,de-constructed all the way

GRILLED CHILLI CHICKEN LIVERS

peri peri hot or mild

STEAK TARTARE

raw beef fillet hand chopped a’ la minute, fraditional garnishes for your construction

NACHOS

guacamole, Pico de Gallo salsa, cheese curds with all the trimmings

CALAMARI AND CHORIZO

chilli, olives, lemon garlic butter wilted spinach, tomatoes

MUSHROOM BRUSCHETTA

mixed mushrooms, cream & ltalian herbs

10% gratuity has been included in your bill.

R150

R138

R144

R114

R150

R150

R108

R138

R102

R144

R115



SALADS

PEAR AND BLUE CHEESE

roasted beets, candied pecan nut, chilli, with a honey dressing

SALT AND PEPPER CALAMARI SALAD

Asian namjim dressing

CITRUS PRAWN SALAD

mixed greens, prawns, grapefruit, oranges, basil, honey, orange dressing

CAESAR SALAD

house cured bacon, coddled egg, romaine lettuce, avocado, shaved
parmesan, anchovy croutons

LENTIL FETA AND PECAN SALAD

basil leaves, mixed greens, sweet Sevillana dressing

GREEK SALAD

feta, black olives

TABLE GREEK SALAD

(serves 4)

VEbtTARIAN

STIR FRIED VEGETABLES

rice, mushrooms, mixed vegetables, soya sauce, cashew, chilli, coriander

MUSHROOM RISOTTO

wild mushrooms, parmesan, herbs

SPRING LINGUINI

baby tomato, lemon zest, mushroom, rocket, chilli, basil pesto

FETTUCCINE HAVANA

roasted peppers, mushrooms, chilli, cream, oregano

THAI GREEN CURRY

mediterranean vegetables, coconut milk, chilli, basil

R132

R132

R168

R126

R138

R126

R185

R138

R210

R186

R186

R186



brlLL

BEEF (DRY AGED)

T BONE

FILLET

RUMP

SIRLOIN

RIB EYE
TOMAHAWK

FILLET ON THE BONE
VENISON

OSTRICH

SAUCES (R533)

WHISKEY CREAM
BEARNAISE

RUM AND BBQ
MUSHROOM

TOPPINGS

200¢

R240

R265
R264

CHEESE
PEPPER

RED WINE PEARL ONION

300¢g

R300
R258
R258
R215

CHEESE JALAPENO

PRAWN AND PORCINI BEARNAISE

BACON, CAMEMBERT

GRILLED AVOCADO BACON FETA BASIL PESTO
MUSSELS WHISKEY THYME CREAM

BACON BLUE CHEESE ROASTED TOMATOES

CRISPY BEEF FAT
PRAWN

400g

R348
R312
R312
R312

o00g  600g
R372
R395
R365
PERI PERI
BLUE CHEESE
CHIMICHURRI
R108
R84
R178
R18
R84
R58

SQ



POULTRY

CHICKEN PRAWN CURRY (SHELL ON)

basmati rice, curry condiments

1/2 DEBONED CHICKEN PERI-PERI

chilli butter, braised vegetables, chips

WHOLE BABY CHICKEN PERI-PERI

chilli butter, braised vegetables, chips

POLLO CILANTRO

chicken fillets, coriander, lemon, chorizo, baby tomatoes, black olives,
braised vegetables with parmesan mash

CHICKEN HAVANA

lemon shrimp, mustard jus, mushroom, parmesan mash, braised vegetables

OSTRICH AU POIVRE

presented sliced with peppercorn jus, black olive, mashed potato

PORK

TOMAHAWK RACK CHOP BBQ BASTING

wasabi, green onion mash, wok seared vegetables

SMOKED HOUSE RIBS

smokey bbq basting, American coleslaw

PORK RIBEYE STEAK

sweet potato, butternut, mushroom sauce

PORK BELLY

cider apple, bacon cream reduction, parmesan, pesto mash, braised vegetables

LAMB

LAMB CHOPS 300G

grilled, lemon, mint, cumin, sea salt

LAMB CHOPS 400G

grilled, lemon, mint, cumin, sea salt

SLOW ROASTED LAMB SHANK

potato mash, seasonal vegetables, rosemary jus

R264

R240

R246

R222

R246

R276

R246

R324

R216

R246

R264

R325

R385



PN AND SRELLERH  geemmmiens,

SEAFOOD LINGUINI R312

calamari, mussels, prawns, clams, rocket, lemon zest, baby tomatoes in a
creamy white wine, garlic sauce. A touch of chilli

GRILLED LINE FISH R270
lemon butter

COCONUT LINE FISH R270
cilantro, ginger and lime, braised vegetables, light wasabi mash

LINE FISH PRAWNS R318

daily catch topped with prawns, in a creamy white wine, garlic sauce,
green beans, sweet potato, butternut

CALAMARI R270
grilled with lemon garlic butter or peri-peri served with Marie Rose, tartare sauce
SCAMPI R312

prawn parmesan crust, fried Mediterranean style, house tartare,
smoked Marie Rose sauce

GRILLED SOLE (2 FILLETS) e
Traditional in lemon butter. Add scampi sauce (R54)

GLAZED NORWEGIAN SALMON sQ
tandoori cream, braised vegetables, mild wasabi mash

GRILLED SEAFOOD PLATTER 5Q
(ask your waitron for today’s selection)

KING PRAWNS >Q
BAKED SWEET POTATO R48 SALT BAKED POTATO R54 GREEK SALAD R102
MASHED POTATO R54 CREAMED SPINACH R60 MUSHROOM RISSOTTO R72
STEAMED VEGETABLES R66 SAUTEED GARLIC MUSHROOMS R66 RATATOUILLE R54

CRISPY ONION RINGS  R54 GREEN SALAD R18 ITALIAN POLENTA R48



bHEFS SPELIALS
STARTERS

JAPANESE SALMON SALAD

fresh Norwegian, Japanese mayo, sticky rice, seaweed & sesame

OYSTER ROCKEFELLER (6)

chimichurri, parmesan, Pernod, baked

TUNA TERIYAKI

(when available) fresh tuna

LINEFISH CEVICHE

marinated in lime, mint, coriander & onion

DUCK A L'ORANGE

on crunchy nachos and polenta

RIS

DOUBLE HEADER

200g fillet accompanied by 300g lamb chops and a sauce of your choice

SEARED TUNA

in sesame (when available)

PARTNERS DELIGHT TO SHARE

200g fillet steak, 200g line fish, 1/2 boneless chicken peri peri

SURF & TURF
200g line fish, 500g fillet on the bone

SURF & TURF MINI
100g line fish, 200g fillet

HOMEMADE GNOCCHI

creamy blue cheese, white wine, parmesan, a hint of truffle oil

DUCK CONFIT

classic preparation served with polenta, sweet tangy citrus sauce and
vegetables of your choice

R144

R160

R150

R150

R160

R384

R288

R690

R590

R360

R220

R280

Please be advised that our fish is delivered daily, and availability is dependent on that day’s

catch. Substitutes will be recommended if necessary.



DESSERTS

ICES & SORBETS, HOUSE BAKED COOKIES

home-made selection, ask your waitron for today’s flavours

CLASSIC CREME BRULE

HOT CHOCOLATE FONDANT

liquid Callebaut dark chocolate centre

PECAN NUT BREAD PUDDING

butterscotch sauce, ice cream

DOUBLE CHOCOLATE BROWNIE

cream, chocolate sauce, candied pecans

AFFOGATO

ice cream, espresso shot, chocolate chip biscuit

PAVLOVA

baked meringue , whipped cream, fresh berries

Some foods may contain nuts and / or gluten.

10% gratuity has been included in your bill.

LITTLE HAVANA

R84

R90

R108

R90

R96

R84

R102



