Chilled Soup
R38

Bobotie Springrolls
R38

A firm favourite with a Homemade “Blatjang”

Smoked Springbok Carpaccio
R52
Served with Caperberries, Rocket & “Huguenot” Shavings

Local Game Salami & Huguenot Cheese Board

R58
Served with Marinated Peppers, Olives & Rocket

Rosa Tomato, Goats Cheese & Caramelised Onion Tart

R48
Topped with Rocket & a Balsamic Glaze

Local Home-Cured Bacon & Spinach Salad

R52
Topped with Toasted Almonds & Onion Marmalade

Biltong & Feta Salad

R56
Served on Greens with a Peppadew Dressing

Quinoa, Buffalo Mozzarella & Basil Salad

R58
Drizzled with a Chive Oil

Garden Salad
R45



350g Nguni Rib-Eye Steak
R98
Topped with A Maitre'd Butter & served with Roast Potato Slices

Karoo Lamb Chops

R85
Roasted with Rosemary & Garlic & served with Roast Potato Slices

200g Game Steak
SQ

Served with a Creamy Mushroom Sauce

Grilled Chicken Breast

R82
Served with a Quinoa, Avo & Tomato Salad and drizzled with a Chive Oil

Ostrich “Hot Dog”
R65

Served with a Tomato “"Smoorsous” & Sweet Potato Crisps

Cape Prawn Platter

R160
6 Tiger Lime & Garlic Grilled Queen Prawns
served with Basmati Rice

Seared Tuna
R98

Served with a Caper, Coriander & Lemon Salsa
& Steamed Green Vegetables

Grilled Linefish
SQ

Served with Steamed Green Vegetables




