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INDULDGE IN THE DRAMA
BECAUSE...
ORDINARY JUST WONT DO!
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DISCLAIMERS

ALLERGENS & DIETARY PREFERENCES
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES
OR DIETARY REQUIREMENTS. WHILE WE TAKE
GREAT CARE, OUR KITCHEN HANDLES NUTS,
DAIRY, GLUTEN, AND SHELLFISH AND NOT ALL
INGREDIENTS FOR DISHES ARE LISTED.

COOKING TIMES
SOME DISHES, PARTICULARLY STEAKS AND
SLOW-COOKED ITEMS, MAY TAKE LONGER TO
PREPARE. WE APPRECIATE YOUR PATIENCE.

MEAT DISCLAIMER
ALL MEAT IS PREPARED MEDIUM UNLESS
OTHERWISE SPECIFIED. WILD GAME MAY CONTAIN
SMALL BONES OR HAVE A SLIGHTLY RICHER
FLAVOUR.

SEASONAL AVAILABILITY
CERTAIN INGREDIENTS MAY BE SUBSTITUTED
BASED ON AVAILABILITY, WHILE MAINTAINING THE
INTEGRITY OF THE DISH.

CORKAGE
SHOULD YOU WISH TO INTRODUCE A SPECIAL
BOTTLE OF YOUR OWN,PLEASE DISCUSS THIS
WITH US. A CORKAGE FEE OF R75 PER BOTTLE IS
APPLICABLE. ON CAP CLASSIQUE AND
CHAMPAGNE CORKAGE FEE OF R150
PER BOTTLE WILL APPLY
MAK 2 BOTTLES PER TABLE OF 4



CHICKEN QUINOA BOWL - R119
GRILLED CHICKEN BREAST, QUINORAR, ROASTED
VEGETABLES & BROCCOLI WITH A LIGHT LEMON
DRESSING.

HIGH-PROTEIN PLATE - R119
GRILLED CHICKEN BREAST, STEAMED BROCCOLI &
HERB-INFUSED OLIVE OIL.

STEAK SANDWICH - R149
GRILLED STEAK, CARAMELISED ONIONS, HUMMUS &
FRESH ROCKET ON TOASTED CIABATTA.

SMOKED SALMON & CREAM CHEESE
ROULADE - R159
COLD-SMOKED SALMON ROLLED WITH HERBED
CREAM CHEESE, SERVED WITH CRISPY FOCACCIA.

SMOKED CHICKEN & AVO CROISSANT - R139
SMOKED CHICKEN, AVOCADO, ROCKET & HONEVY-
MUSTARD MAYO ON A FRESH BUTTER CROISSANT.



orurfilidud
SALADS

STEAK & AVO SALAD - R145
GRILLED STEAK STRIPS, AVOCADO, CHERRY
TOMATOES, MIKED LEAVES & BALSAMIC GLAZE.

BURRATA & ROASTED TOMATO SALAD - R139
CREAMY BURRATA, SLOW-ROASTED TOMATOES,
BASIL PESTO & TOASTED SEEDS.

ASIAN BEEF SALAD - R140
SHREDDED CABBAGE, CORIANDER, TOASTED SEEDS
& SWEET CHILLI-SOY DRESSING.

ASIAN CHICKEN SALAD - R108
SHREDDED CABBAGE, CORIANDER, TOASTED SEEDS
& SWEET CHILLI-SOY DRESSING.

CHICKEN, BACON & MUSTARD SALAD - R135
GRILLED CHICKEN, CRISPY BACON, MIKED GREENS
& WHOLEGRAIN MUSTARD DRESSING.

ROASTED CAULIFLOWER
& TAHINI SALAD - R109

ROASTED CAULIFLOWER, TOARSTED ALMONDS &
CREAMY TAHINI DRESSING.



ROASTED TOMATO & BASIL SOUP - Ré65S
SERVED WITH TOASTED FOCACCIA.

BROCCOLI & CAULIFLOWER SOUP - R75
FINISHED WITH A SWIRL OF CREAM.

BAKED CAMEMBERT FOCACCIA - R120
MELTED CAMEMBERT WITH ROSEMARY & OLIVE
OlL, SERVED WITH WARM FOCACCIA.

SNAILS WITH GORGONZOLA - R125
OVEN-BAKED SNAILS IN GARLIC BUTTER & CREAMVY
GORGONZOLA SAUCE.

OXTAIL & SHORT RIB QUESADILLA - R145
SMOKED MOZZARELLA, PEPPERS, GUACAMOLE &
SOUR CREAM.

VIETNAMESE MEATBALLS - R96
SPICED MEATBALLS, ASIAN SLAW & SPICY AIOLI.

PRAWN & AVO COCKTAIL - R149
CLASSIC PRAWN COCKTAIL WITH AVOCADO &
SEEDED LAVASH.



CHIMICHURRI BEEF BURGER - R149
BEEF PATTY, CHIMICHURRI, CARAMELISED ONIONS,
TOMATO & CHEDDAR.

CRISPY CHICKEN BURGER - R129
CRISPY CHICKEN FILLET, BUFFALO SAUCE
& BLUE CHEESE CRUMBLE.

PULLED PORHK BELLY BURGER - R144
STICKY PORK BELLY, MELTED BRIE
& SAUTEED ONIONS.



LEMON BUTTER CHICKEN BREAST - R174
GRILLED CHICKEN BREAST, CREAMED SPINACH,
ROSEMARY ROASTED POTATOES & GARLIC
PARMESAN CREAM.

CHICKEN ALFREDO - R190
GRILLED CHICKEN TOSSED IN A RICH PARMESAN
CREAM SAUCE WITH FETTUCCINE.

CHICKEN & PRAWN CURRY - R239
AROMATIC CURRY SERVED WITH FRAGRANT
BASMATI RICE.

CHICKEN ROULADE - R165
SPINACH & FETA-STUFFED CHICKEN ROULADE,
HERB COUSCOUS, CHICKEN VELOUTE & SAUTEED
GREEN BEANS.



KINGKLIP & PRAWNS - R295
GRILLED KINGKLIP & PRAWNS, SWEET POTATO
VELOUTE & WILTED SPINACH.

TUNISIAN PRAWN LINGUINE - R195
PRAWNS IN A TOMATO, CHILLI & GARLIC SAUCE
TOSSED THROUGH LINGUINE.

CRISPY HAKE & POTATO CROQUETTES - R169
GOLDEN HAKE FILLET, POTATO CROQUETTES &
PARSLEY CREAM SAUCE.

STUFFED GRILLED CALAMARI - R216
CALAMARI STUFFED WITH PRAWN, KALAMATA
OLIVES, BASIL & BREADCRUMBS.



RUMP 250G - R188
RIBEYE 200G / 300G - R210 / R270
T-BONE - R299

PEPPER-CRUSTED FILLET (200G) - R255
BEEF FILLET, CREAMY MASH, BRANDY CREAM
SAUCE & CHARRED BROCCOLINI.

LAMB SHANK - R299
SLOW-BRAISED LAMB SHANK WITH RED WINE JUS
& SEASONAL VEGETABLES.

THREE SAUSAGE GNOCCHI - R123
PAN-FRIED GNOCCHI IN A CREAMY TOMATO SAUCE
WITH THREE ITALIAN-STYLE SAUSAGES.

SLOW-ROASTED PORK BELLY - R229
CRISPY PORK BELLY WITH APPLE PUREE & JUS.



MARGHERITA - R119
CLASSIC TOMATO BASE WITH FRESH MOZZARELLA &
BASIL. (VEGETARIAN)

SPICY SAUSAGE & PEPPERONI - R139
WOOD-FIRED SAUSAGE, SPICY PEPPERONI, ROASTED
PEPPERS & MOZZARELLA.

KUDU & MUSHROOM - R139
SOUTH AFRICAN KUDU MEAT WITH WILD MUSHROOMS &
FRESH HERBS.

SAVANNAH SUPREME - R149
CREAMY GARLIC BASE TOPPED WITH MARINATED
CROCODILE, ROASTED PEPPERS, CARAMELISED ONIONS
& BABY SPINACH.

STAGE FIRE - R135 )
SEASONED BEEF MINCE, PICKLED JALAPENOS, CRISPY
NACHOS, SMOKY CHIPOTLE DRIZZLE & MIXED CHEESE.

GOLDEN HOUR - R149
CRISPY BACON, FETA CRUMBLE, FRESH AVOCADO &
MELTED CHEESE.

BURNING BALLAD - R135
PULLED BBQ CHICKEN, MIKED PEPPERS, PICKLED RED
ONION & HOUSE BBQ SAUCE.

PULLED EISBEIN PIZZA - R149
PULLED EISBEIN, PINEAPPLE, MIKED PEPPERS & SWEET
MUSTARD SAUCE.

STEAK PIZZA - R169
BEEF STRIPS, CARAMELISED ONION, GORGONZOLA &
HOMEMADE BBQ SAUCE.

THE HOUSE SPECIAL - R159
BACON, SALAMI, HAM, MUSHROOMS, GREEN PEPPER &
GARLIC.

NEW JERSEY - R138
SALAMI, OLIVES, CHILLI, FRESH BASIL & A DRIZZLE OF
HONEVY.

AL CAPONE - R159
BEEF & PORK RIB MEAT, PEPPADEW & BBQ SAUCE.

CLUB PIZZA - R149
CHICKEN MAYO, BACON & MUSHROOMS.
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CHOCOLATE SEMIFREDDO - R84
SERVED WITH BUTTERSCOTCH SAUCE &
HONEYCOMB CRUMBLE.
BISCOFF CHEESECAKE - R129
CHURRO STACK - R119
CINNAMON CHURROS, HONEY ICE CREAM,
HONEYCOMB & TOASTED ALMONDS.

PISTACHIO FRANGIPANE
& WHITE CHOCOLATE MOUSSE - R113

¢
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MENU

GRILLED CHEESE SANDWICH - R75
MACARONI & CHEESE - Ré65
CHICKEN STRIPS & CHIPS - R75

HAM & CHEESE PIZZA - R75S



BREAKFAST

BUTTERMILK FRIED CHICKEN
BENEDICT - R125
CRISPY BUTTERMILK CHICKEN, TOASTED ENGLISH
MUFFIN, POACHED EGGS, BLUE CHEESE CRUMBLE
& HOLLANDAISE.

SMOKED SALMON ON TOAST - R135
SMOKED SALMON, LEMON-HERB CREAM CHEESE,
ROCKET, POARCHED EGG & HOLLANDAISE ON
SOURDOUGH.

BURRATA BREAKFAST BOWL - R139
BURRATA, ROASTED TOMATOES, AVOCADO,
POACHED EGG & BASIL OIL.

AVO & BACON ON TOAST - R124
GRILLED BACON & SMASHED AVOCADO ON
WOOD-FIRED BREAD, TOPPED WITH A POACHED
EGG & HOMEMADE HOLLANDAISE.

EGGS BENEDICT
(HAM OR SALMON) - R139
POACHED EGGS & HOLLANDAISE SAUCE SERVED
ON AN ENGLISH MUFFIN WITH HAM OR SMOKED
SALMON.

FULL SOUTH AFRICAN
BREAKFAST - R135
EGGS, BOEREWORS, BACON, GRILLED TOMATO,
SAUTEED MUSHROOMS & TOAST.

HAVE A GOOD START - R119
HOMEMADE SOURDOUGH, POACHED EGGS,
BACON, AVOCADO, PAN-FRIED CHERRY
TOMATOES, HOMEMADE HUMMUS, DANISH FETA,
MICROGREENS & TOASTED SEEDS.



