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chicken skewers
Honey and garlic infused cubed 
chicken pieces with rocket and 
balsamic
 
chicken wings
Our secret recipe is not so secret. 
Just quality ingredients. Our wings 
are grilled and available in either 
peri-peri, BBQ or lemon and herb 
with a fresh slaw

chicken livers
Sautéed in a peri-peri tomato- 
based sauce, onions and served 
with bruschetta

thai fish cakes
Delicately flaked fish with fragrant 
herbs and spices

mussels
Mussels in a creamy white sauce.  
Served with crispy bruschetta

jalapeno poppers 
Spicy and filled with cheese

nachos 
Tortilla chips with cheese, tomato 
salsa, guacamole, jalapenos and 
crème fraiche  
(chicken +25 , beef mince +30)

halloumi 
Grilled halloumi with asparagus  
and hollandaise sauce

falafel 
Vegan savoury chickpea rounds, 
served with quinoa, cherry  
tomatoes, and tzatziki

samoosa’s
A choice of chicken, lamb or veg 
served with a sweet and spicy dip

chicken salad
Mixed green leaves, baby corn,  
cherry tomatoes, grilled chicken 
breast topped with Parmesan 
cheese and a boiled egg. Served 
with bruschetta and a creamy  
Caesar dressing on the side 
 
nicoise salad
Mixed green leaves, peppers,  
julienne carrots, sliced boiled  
eggs and tuna  
(add avo +30)
 
caprese  
A simple Italian salad of mozzarella 
cheese surrounded by fresh  
tomatoes, basil pesto, fresh basil 
leaves and seasoned with salt,  
pepper and olive oil
 
greek  
Mixed green leaves, fresh sliced 
tomatoes, onion, cucumber, feta  
and olives
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classic
garlic focaccia
Lightly salted and flavoured with 
garlic and olive oil

mozzarella focaccia
Classically Italian!

original margherita  
Napolitana tomato base with  
mozzarella and fresh basil	
	
salute  
Mushrooms, onion, fresh chopped 
spinach, feta

veg  
Peppers, olives, mushrooms,  
onion, mozzarella		

maui
Ham, cheese and pineapple	

el chapo
Beef bolognese, bell peppers,  
red onion, chilli and garlic	

suprema di pollo
Grilled chicken, barbeque sauce,  
red onion, mushrooms	

signature 

fab
Feta, Avocado* and Bacon

the raj
Butter chicken, halloumi, red onion, 
Italian cherry tomatoes, coriander

ronaldo
Peri chicken strips, chorizo, bell  
peppers, mozzarella

lamb
Lamb with caramelised onions,  
coriander, Italian cherry tomatoes

carne
Salami, bacon, chorizo,  
caramelised onions and rocket*

filleto
Pepper-crusted fillet strips (cooked 
medium) with caramelised onions, 
mushrooms*, wild rocket, shaved 
Parmesan cheese and  
balsamic reduction	

seafood
Grilled prawns, mussels, calamari 
tubes and rings topped with a  
marinara dressing

mac and cheese  
Well not quite! Our twist on the classic! Penne pasta,  
cheese sauce, topped with cheddar cheese  
(add chicken +25)
 
spaghetti aglio e olio  
Garlic, chilli, fresh chopped spinach and extra virgin  
olive oil tossed with spaghetti, topped with grated  
Parmesan cheese. Simple yet delicious!  
(add chicken +25, prawn +45)
 
penne arrabiata   
Napolitana sauce with a hint of chilli, garlic  
and peppers (add chicken +25, prawn +45)
 
spaghetti bolognese
A hearty beef bolognese in Napolitana sauce.  
Slow-cooked and indulgent
 
pollo piccante
Butter chicken, organic yoghurt, coriander
 
penne baggio
Grilled chicken with mushrooms tossed in olive oil  
topped with a dash of basil pesto
 
fettuccine alfredo
Crispy bacon with brown mushrooms in a creamy  
white sauce
 
lasagne (beef / chicken / veg)
Authentic layered pasta in a creamy white sauce topped 
with mozzarella cheese accompanied by a side salad
 
lamb penne
Lamb, sautéed in red peppers and onions with a  
dash of chilli and garlic in a Napolitana sauce

penne con pesce
Grilled prawns, mussels, calamari tubes and rings in a  
Napolitana sauce, with a slight dash of chilli 

Mozzarella  +30       Chicken  +25       

Bacon  +35                Avo*  +30

Caramelised Onions, Cherry Tomatoes,  

Jalapeno, Basil,  Rocket*   +20

Should you like a wheat free, cauliflower or  

baby marrow base add   +30

Our regular bases are hand crafted, made 
from wheat flour and is vegan friendly. 
Prepared the classic Napolitana way, with 
our dough resting for at least 24 hours. 
Our pizzas are cooked in a brick oven at 
between 380-500 degrees Celsius.

taste ribs
Our famous pork loin ribs, marinated in our homemade 
sauce. Served with fries or a side of your choice  
(half portion 200)
 
tomahawk fiorentina
600g Wet-aged prime tomahawk rib eye steak.  
Rubbed in olive oil, cracked pepper and Himalayan salt. 
Served on the bone with rustic chips
 
fillet steak
A delectable 200g choice. Aged for a minimum of  
28 days. BBQ basted or rubbed in extra virgin olive oil, 
cracked pepper and Himalayan salt. Served with a  
side of your choice
 
rump steak
300g Aged for a minimum of 28 days. BBQ basted or 
rubbed in extra virgin olive oil, Himalayan salt and  
black pepper. Served with a side of your choice.  
Grilled the way you prefer
 
lamb chops
Succulent Karoo free range chops (4 x 100g), basted or 
rubbed in olive oil, cracked pepper and Himalayan salt. 
Served with a delicious mash or a side of your choice
 
parmesan-crusted chicken  
Chicken breasts coated in panko crumbs, mixed herbs  
and Parmesan, pan-fried until golden brown. Crispy on  
the outside, juicy on the inside. Served with a sauce and  
side dish of your choice
 
full chicken
Full Portuguese style chicken, grilled in your choice of 
either peri-peri, BBQ or lemon and herb sauce.  
Served with chips and 4 rolls (half portion 120)

additional toppings:
 * indicates seasonal items

add on-side orders +50
Mash, Fries, Pan-fried Mushrooms*, Creamed Spinach,  
Butternut, Oven-roasted Vegetables, Side Greek Salad
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fish and chips
Classic deep water hake served  
with chips and tartare sauce
 
calamari
Grilled Cajun-style or fried calamari 
tubes and heads with savoury rice 
and chips  

queen prawns  
Grilled in either lemon  
butter, garlic butter or  
home-made peri-peri sauce,  
served with your choice of sides

kingklip curry
Kingklip fillets simmered in fresh  
ginger, onion, garlic, chilli and  
tamarind. Served with fragrant  
basmati rice
 
teriyaki salmon
Seared salmon fillet marinated in a 
sweet and savoury teriyaki sauce and  
topped with sesame seeds on a bed 
of rice and sautéed green beans 

food breakfast 

beef burger
Home-made 100% thick beef  
burger (200g), served with fries

cheese burger
Home-made 100% thick beef burger 
(200g), cheese, served with fries

bacon and cheese burger
100% beef burger (200g) with bacon 
and cheese, served with fries	

lite burger
100% beef burger (200g) served on a 
bed of lettuce with mushroom sides  
(no bun)

lamb burger
Spicy lamb patty, with lettuce with 
onions and tomato		

chicken burger
Panko crumbed chicken, fresh slaw, 
mayo served with fries	

vegan burger 
Vegan burger, with sweet chilli, 
white onion, lettuce, tomato,  
mushrooms and tzatziki	

prego roll
Delicious and succulent peri-basted 
steak stacked on a Portuguese roll  
served with fries  
(also available in chicken)
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Wors, meatballs, samoosas, steak strips,  
onion rings, chips (serves 1-2)

casa
Cheese grillers, wors, russian, chicken strips, 
onion rings, chips and a dip (serves 1-2)

cicchetti
Wings, chicken strips, chicken skewers,  
samoosas, onion rings, chips (serves 1-2)	

la famiglia
Ribs, wings, meatballs, chicken strips,  
chorizo, samoosas, chips (serves 4-6)

la vida loca
12 Grilled queen prawns, full chicken, grilled  
calamari, garden salad, chips, rice and rolls. 
(serves 4-6)	

meditteranean platter
Salami, ham and chorizo alongside a selection  
of cheeses, served with bruschetta, hummus 
and marinated olives. (serves 2-4)
	
shisa nyama
There is no better way to experience South  
African culture. Half a kilogram of boerewors,  
2 x chuck Steak and 6 x full chicken wings. 
Served with traditional pap, sous, salsa, and 
spinach (serves 2- 4) – no substitutions
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lamb curry
Our signature spicy lamb curry with  
potatoes. Accompanied by rice, sambals  
and a side green salad

chickpea and potato curry 
Creamy chickpea with soft potato cubes. 
Served with fragrant basmati rice and side 
sambals

lamb shank
Tender, slow-roasted lamb shank and  
reduced in a deep red wine and vegetable jus. 
Served with a delicious mash.  
(prep. time 40mins)	

hardbody chicken
Traditional free range chicken cooked  
in spices, served with pap or rice, spinach  
and side salsa

cake selection
Ask your waiter about our selection of cakes

crème brulee
Creamy & baked with a brittle top of melted sugar

chocolate brownie
Sticky chocolate brownie served with ice or  
whipped cream

tiramisu
Coffee and cocoa flavoured Italian dessert classic

milk tart
Baked delight with fresh milk, cinnamon & sugar	

add on-side orders +50
Mash, Fries, Pan-fried Mushrooms*, Creamed Spinach,  
Butternut, Oven-roasted Vegetables, Side Greek Salad

full breakfast
2 x Bacon |2 x Eggs |2 pork sausages | Baked 
Beans | Grilled Tomato | Sauteed Mushroom 
| Choice of Bread
 
lamb
2 x Eggs | 2 x Lamb sausages | Baked Beans | 
Grilled Tomato | Choice of Bread
 
english
2 x Eggs | 2 x Bacon | Chips | Grilled Tomato | 
Choice of Bread
 
sunrise breakfast
Bacon | 2 x Eggs | Grilled Tomato |  
Choice of Bread
 

toasted cheese
Cheddar | Choice of Bread (White, Brown, 
Sourdough, Rye)
 
chicken mayo
Chicken | Chives | Mayo | Choice of Bread 
(White, Brown, Sourdough, Rye)
 
avo on rye 
Smashed Avo | Rocket | Lemon
 
scramble
Scrambled Eggs | Finely Chopped Chilli |  
Coriander | Sliced Avo | Feta  
(White, Brown, Sourdough, Rye)

avo
Smashed Avo | Poached Eggs | Parmesan 
Shavings | Rocket
 
classic
Poached Eggs | Hickory Ham | Hollandaise | 
Toasted English Muffin | Wild Rocket
 
royale
Salmon | Poached Eggs | Hollandaise |  
Toasted English Muffin | Chives

oats 
Oats | Sliced Banana | Sliced Apple |  
Cinnamon | Honey
 
health breakfast bowl
Low Fat Plain Yoghurt | Granola | Fresh  
Seasonal Sliced Fruit | Pomegranate
 
chicken livers
2 Poached Eggs | Peri Chicken Livers | Toast

omelette
Cheese with your choice of two fillings:  
- Bacon, Mushroom, Onion, Feta, Chilli +20 

muffin
Ask waiter for available flavours
 
butter croissant
Cheddar | Jam
 
french toast
Cinnamon sugar | Whipped cream | 
Strawberries | Syrup
 
flapjack stack
Chocolate sauce | Whipped cream |  
Strawberries | Syrup
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chicken strips and chips
chicken nuggets and chips
toasted cheese and chips 
fish fingers with chips 
hot dog (chicken)

kid’ s beef burger and chips
margherita  pizza  
ham and cheese pizza
mac’ and cheese
plate of chips
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cappuccino	

caffe latte	

americano	

macchiato

caffe mocha	

espresso

34 

42

26

32

45 

single 24

double 40

milo

hot chocolate

white hot chocolate

red cappuccino

chai latte

english tea

rooibos

extras
- decaf
- shot of syrup +12 
  (caramel, hazelnut, vanilla)
- milk alternative +10 
  (almond, oat, macadamia) 
- honey +10

38

42

42

40

42

25

32

cans	
coke, fanta, sprite, tab

mixers	
tonic, soda

fresh juices	
Ask your waiter about our  
selection of fresh juices

ice-tea	
bos, lipton

still water	
bottled still water  
(small, large)	

sparkling water	
bottled sparkling water  
(small, large)	

25
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30
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gourmet milkshakes
choose from a variety of flavours: 

- Strawberry Dreams 
- Oreo Grande
- Peanut Butter Bomb 
- Coffee Dream 
- Thrilla In Vanilla 
- Aero-plane

s  42
l  75

castle lager

hansa lager

black label

castle lite

amstel lager

heineken

windhoek lager

stella artois

windhoek draught

corona

draught selection
Ask your waiter for in-store 
options

heineken zero
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savanna dry

savanna light

hunters dry/ gold

red square

smirnoff spin

brutal fruit

klippies and cola

gin and tonic

44 

44
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42

44 

44 

44
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kwv 3 yo

richelieu

klipdrift premium

kwv 10 yo

hennessey cognac vs	

hennessey cognac vsop

remy martin cognac vsop

southern comfort

spiced gold

captain morgan rum

red heart

bacardi blanca

30

30

35

45

63 

105

105

28

28 

30 

30

38

smirnoff

cruz

skyy

belvedere 

ciroc

28

35

35

60

60

gordon’s

tanqueray

whitley neill

bombay sapphire

inverroche classic

inverroche amber

tanqueray 10

hendricks gin

28

38

35

38

44

55

65

65

apple sours

peppermint liqueur

potency

amarula

strawberry lips

jose cuervo gold

jose cuervo silver

cactus jack

jaegermeister

don julio reposado

25

25

28

28

28

35

35

35

40

85

j&b

bells

jw red label

jack daniels

bains single grain

jameson

jw black label

jameson select reserve

30 

32

38

38

40 

38 

45

55

glenfiddich 12 yo

glenfiddich 15 yo

glenfiddich 21 yo 

glenlivet 12 yo

glenlivet 15 yo

glenmorangie 10

macallan 12 yo

macallan 15 yo

jw green label

jw gold label 18 yo 

jw blue label

reserved collection
Kindly ask your waiter for more information on  
limited release spirits available for bottle sales
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Alcohol is not for sale to persons under 18



steelworks
Cola tonic, ginger beer, bitters, lemon and soda

mimosa
Sparkling wine topped with orange juice
 
classic martini
Vodka or gin with vermouth. Shaken or stirred
 
moscow mule
Vodka, spicy ginger beer, and lime juice, garnished with  
a slice of lime
 
cosmopolitan
Vodka, triple sec, cranberry juice, and lime juice
 
margarita 
Shaken tequila, orange liqueur, and lime juice served on a salt  

aperol spritz
Aperol liqueur, sparkling wine, topped with soda

strawberry daquiri
Blended frozen cocktail of rum, strawberry, lime juice

pina colada
Blended frozen cocktail with rum, coconut milk, and pineapple juice
 
mojito
Muddled white rum, sugar, lime juice, crushed ice and mint topped with soda
 
long island ice tea
Vodka, white rum, blanco tequila, gin, triple sec charged with coca cola
 
the boathouse
Vodka, peach schnapps, blue curacao, banana liqueur, grenadine,  
orange juice

franschhoek cellars	
Spicy with notes of plum, oak and  
cherry

du toitskloof	
Ripe cherry and mint flavours mingle 
pleasantly with light smokiness from  
the oak

durbanville	
Blackcurrant, ginger, vanilla

diemersdal	
Vanilla, spices, dark chocolate

beyerskloof	
Black cherries, plum, coffee

spier	
Hints of crunchy red fruit, chocolate  
and roasted coffee

tokara	
Wild berries, Baking Spice,  
Smoky Charcuterie

durbanville hills	
Fruit sweetness with aromas of  
mulberries, dried herbs and white pepper

kanonkop paul sauer
Vanilla, berry jam, almonds

thelema rabelais	
Cassis, vanilla, cedar wood

meerlust rubicon	
Plum, cassis, oak

the chocolate block
Turkish delight, cedar, redcurrant

rupert and rothschild classique	
Ripe fruit, toasted almond, oak

kanonkop kadette	
Berries, banana, plum

alto rouge	
Dark berries, vanilla, oak

groot constantia
Dark chocolate, plum,  
blackcurrant

la motte	
Smoked wood, plum, violet

brampton	
Layers of red cherry, mulberry  
and blackcurrant

warwick	
Blackberries, anise, dark chocolate
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wine list

by the glass
Ask your waiter about our  
pouring house selection

70

dom perignon blanc
Caramel and chocolate with  
hints of vanilla and nutty oak

veuve cliquot brut
Light strawberry, green apples,  
zesty

moet et chandon rose	
Light strawberry, green apples,  
zesty

moet et chandon	
Biscuit with hints of crisp apple  
and citrus

ken forrester fmc
Fresh honey, peach and vanilla

keermont riverside chenin
Rich, tropical fruit, oak

alvi’s drift	
Combination of fruity and intense 
aromas, complexity and length

durbanville hills	
Crisp with lush tropical fruit,  
ripe pear and citrus aroma

fairview beryl back
Litchi, honey, orange

springfield miss lucy
A brilliant blend of sauvignon  
blanc, pinot gris and semilon

haute cabriere	
Citrus, pear, lime

zonnebloem	
Citrus, crisp apple, tropical fruit

brampton
Fresh citrus, pineapple, peach

delaire- graff
Strawberry, pink grapefruit,  
candy floss

waterford
Delicate apricot, fresh cherry,  
white floral and citrus blossom

diemersdal	
Firm berry-fruit with a brisk  
freshness

durbanville hills	
Red berries and rose petals

graham beck rose
Aromas of raspberries and cherries

graham beck brut
Light, limey fresh fruit on the  
nose and rich creamy complexity

pongracz brut mcc	
Berries, cream, caramel

ghost corner
Gooseberries, yellow apple,  
floral notes

springfield life from stone
Zesty, stony and intense

la motte	
Light strawberry, green apples,  
zesty

diemersdal	
Complex with and array of tropical  
fruit, ripe figs and gooseberries

durbanville hills	
Fresh apple, lime, kiwi

newton johnson southend
Flowery, green limes, grapefruit

lanzerac
Ginger biscuit, caramel,  
toasty oak

fat bastard	
Medium-bodied wine with  
tropical fruit aromas. Rich  
buttery notes and vanilla

durbanville hills	
Aromas of fresh pear, yellow  
peaches, fresh orange, ripe apricots, 
citrus and a hint of vanilla.
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