
Rick’s Café Roof-Terrace 

 Food Selection 

 
Warm Pita Bread with marinated Karoo Olives 24; Humus 42; Tzatziki 32; 

marinated Karoo Olives 44; Greek Dolmades 39; Baba Ghanouj 38; Muhammar 42. 

 

Tapas Platter 180 

 - Mixed Karoo Olives, Lamb Kofte, Chicken Brochettes, Fish cakes, grilled squid, , 

Spicy Chilli Poppers, Peppadew dip, Vegetable Crudités, Tzatziki & Hummus with Pita 

Bread 

Mezze Platter 160 (V) 

- Mixed Karoo Olives, Peppadew dip, Vegetable Crudités, Greek Dolmades; Baba 

Ghanouj, Muhammar, deep fried Falafel, Tzatziki & Hummus with Pita Bread 
 

Moroccan Cheese Parcel 68 (V) 

 - Deep fried Phyllo Triangles, stuffed with Ricotta, Feta & Coriander, drizzled with 

Sesame seeds & Honey 
 

Chilli Poppers 58 (V) 

 - Spicy - Deep fried Jalapenos in a Beer batter, stuffed with Feta and Cream Cheese, 

Peppadew dip 
 

Fried Falafel 54 (V)] 

 - Deep fried Falafel Balls, served with Tzatziki 
 

Mini Barbeque Riblets 69 

 - Belly Ribs marinated in Chilli, Honey & Hoisin 
 

Wibos Balls 58 

 - Original Dutch Bitterballen with Mustard 
 

Turkish Lamb Kefta 86  

- Spicy Lamb Meatballs with Chickpea Tomato salsa & Tzatziki 
 

 

Moroccan Chicken Brochette 64 

 - Marinated in Lime, green Olives, and Coriander with Tzatziki & Harissa 
 

Moroccan spiced Fish Cakes 68 

 – With Yoghurt & Harissa 
 

Chicken Liver 59 

- Sautéed in Brandy, Sage and Cream with toasted Garlic bread 
 

Empanadas Carne y Queso 78 

 - Pastries stuffed with Chorizo and Cheese 
 



 

 

Caesar Chicken Salad 98  

- Roman Lettuce, grilled Chicken skewers, Crisp Bacon bits, Croutons, Parmesan & 

tossed with our Caesar Dressing 
 

Middle Eastern Salad 82 (V) 

 - With fried Falafel, Humus, preserved Lemon, Olives, Cocktail Tomatoes, marinated 

Chickpeas and flaked Almonds with a Raisin, Honey, & Apple Cider Vinaigrette 
 

Beetroot and Goats Cheese Salad 84 (V) 

 - Spiced Goats Cheese Balls with roasted Almonds on slices of Beetroot, drizzled with 

an Orange, Honey & Mustard Vinaigrette 
 

Roasted Vegetable salad 89 (V) 

 - Roasted Butternut, roasted sweet potato, Carrots, Zucchini and Beetroot, cocktail 

Tomatoes, sundried Cranberries, sliced apples, glazed Walnuts, & a Balsamic 

Vinaigrette 
 

Fish and Chips 125 

 - Fresh Hake Filet fried in a dark Beer Batter, Sauce Tartar and Chips 
 

Cheese Beef Burger 115  

- 220g Organic 100% Beef Patty with melted Cheddar, Gherkins, Onion jam, with 

Coleslaw, Onion Rings & Chips 
 

Wild Mushroom and Butternut Risotto 135 

 – Mushrooms, Butternut & Pecan nuts (with butter & Parmesan) 
 

Beef Fillet 220g – 240  

Madagascar Pepper sauce with chips or salad 
 

Prime Rump 300g – 220  

Madagascar Pepper sauce with chips or salad 
 

Grilled Squid 150 – 

 Grilled marinated Calamari Tubes and Tentacles, sauté in red Harissa on Baba 

Ghanouj & cous cous 
 

Grilled Fish of the day 180  

- with Paprika & Anchovy butter or a Garlic/Lemon Butter Sauce, roasted Veggies, & 

sauté parsley potatoes 

 

***************************** 

 

All our food dishes and cocktails are made to order,  

please be patient as good things take time.                  


