Drink Responsibly. Not For Persons Under The Age Of 18.



STARTERS

ITALIAN TOMATO SOUP (v)
Served with Parmesan crofites.

CURED SPRINGBOK LOIN CARPACCIO
Paper-thin slices with balsamic, olive oil and Parmesan.

CAPRESE SALAD (v)
Buffalo mozzarella, tomato and fresh basil with olive oil,
pesto and balsamic glaze.

4 QUEEN PRAWNS
Grilled and served with lemon butter,
garlic butter or peri-peri.

MAINS

KINGKLIP
Grilled and topped with lemon or garlic butter.
Served with a side of your choice.

300G CLASS-A RUMP OR SIRLOIN
Served with a side of your choice.

LAMB SHANK
Slow-roasted in red wine jus, served on mashed potatoes.

400G PORK LOIN RIBS
Marinated and char-grilled. Served with a side of your choice.

MUSHROOM TORTELLINI (v)
Mushroom-filled tortellini in creamy Parmesan sauce
with rosemary truffle oil.

DESSERTS

MALVA PUDDING,
CREME BRULEE o DEATH BY CHOCOLATE

All celebrations menus are served with complimentary
potato crisps and marinated olives

Service charge is not included; however,
service charge of 10% is added to tables of eight or more.

(v) Vegetarian. Please note that some of our products contain nuts.




