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Starters / Voorgeregte

· Soup of the day / Sop van die dag






R32.00

Our chefs choice of the day / Ons sjef se keuse vir die dag

· Snails Simonzola / Slakke Simonzola





R35.00

Six Escargots in a creamy garlic and Simonzola cheese sauce served with
brown bread /  Ses Escargots slakke in ‘n romerige knoffel en Simonzola
kaassous, bedien met sagte bruinbrood

· Calamari Calypso








R35.00
Tender calamari rings, deep fried and served with home made tartar sauce /

Diegebraaide calamari ringe bedien met tuisgemaakte tartar sous

· Avocado Le’Thaba / Avokado Le’Thaba





R45.00

Soft slices of ripe avocado topped with pink prawns in a port mayonnaise

sauce (Seasonal) / Sagte skywe ryp avocado gevul met garnale in ‘n port
mayonnaise  sous (Seisoenaal)

· Funguani









R42.00

Grilled black mushroom topped with crab and hollandaise sauce /

Oondgeroosterde swart sampioen bedek met krapvleis en hollandaise sous
· Tandoori chicken livers with tzatiki / Tandoori hoenderlewers met tzatiki
R35.00

Tender chicken livers served on bruchetta with a dollop of tzatiki /

Sagte hoender lewers bedien op geroosterde brood en Griekse tzatiki sous

· Smoked trout roulade / Gerookte forel rolade




R45.00
Served with dill mayonnaise sauce / Bedien met ‘n dill mayonnaise sous
Salads/Slaaie ….
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Salads / Slaaie

· Greek Salad / Griekse Slaai







R35.00
The traditional way, with fresh garden lettuce, onion, tomato, cucumber,

calamata olives and feta cheese / Tradisioneel met vars slaaiblare, tamaties, uie,

komkommer, kalamata olywe en gekrummelde feta kaas

· French Salad / Franse Slaai







R35.00
Fresh garden greens, tossed with tomato, onion, carrot, cucumber and our own

special French salad dressing / Kraakvars slaaiblare, tamatie, komkommer, uie,

wortels en ons eie spesiale Franse slaaisous

· Norwegian Smoked Salamon Salad / Noorweegse Gerookte Salm Slaai

R55.00
The old favorite, with all the important ingredients to make it a special treat / 
Die immergewilde keuse, met al die bestandele om ‘n onvergeetlike dist e berei

· Tzaneen Salad / Tzaneen Slaai






R45.00
A pleasant selection of local products combined in a delightful salad, avocado,

peppedew, macadamia nuts, orange wedges, tomato etc. (Seasonal)  /

‘n Aangename kombinasie van lokale produkte naamlik avokado, peppedew,

macadamia neuter, lemoenwiggies, tamatie ens. (Seisoenaal)
Vegetarian / Vegetaries ….
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Vegetarian / Vegetaries

· Vegetarian Lasagna / Vegetariese Lasagna





R65.00
Layers of pasta, tomatoes, eggplant and mushroom baked in a creamy cheese

sauce, served with salad and crusty bread  /  Lae pasta, tamatie, eiervrug en

sampioene, oondgebak in ‘n romerige kaassous en bedien met vars brood

· Antipasta









R65.00
Deep fried feta with cranberry jelly, calamari heads, marinated mushrooms,

brinjalls, calamata olives, rolled salami, parmaham, melon and a salad on the side / 

Diepgebraaide feta met aalbessiejellie, baba calamari, gemarineerde sampioene,

eiervrug, kalamata olywe, gerolde salami, parmaham, spanspek en slaai

· Spinach and Feta Quiche / Spinasie en Feta Quiche



R55.00
Served with a generous Greek salad on the side / Bedien met ‘n Griekse slaai
Fish / Vis ….
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Fish / Vis
· Kingklip / Koningklip







R85.00
Grilled to perfection and served with lemon butter and tartar sauce / 

Oongerooster en bedien met suurlemoen botter en tartar sous

· Sole A’la Chef / Tongvis A’la Chef






R98.00
Pan fried and topped with queen prawns, crab and hollandaise sauce / 

Pangebraai en bedek met steurgarnale, krap en hollandaise sous

· Calamari Calypso








R75.00
Crumbed and deep fried served with tartar sauce on the side / Gekrummeld

en diepgebraai met tartar sous

· Hake










R75.00
Deep fried in beer batter and served with tartar sauce and a starch or salad /

Diep gebraai in ‘n deeg en bedien met tartar sous en slaai of stysel van u keuse

· New Zealand Green Shell Mussel pot / Nieu Seeland Groenklip Mosselpot
R85.00
12 Mussels served in a decadent garlic and white wine cream sauce, served with
basmati rice and Panini bread / 12 Mossels in ‘n ryk knoffel en witwyn roomsous

bedien met basmati rys en Panini brood 
Fish / Vis ….
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Fish / Vis

· Lunsklip Trout / Lunsklip Forel






R75.00
The whole fish, deboned, pan fried and topped with an almond butter sauce /

Die heel vis, ontbeen en bedek met amandel botter sous

· Queen Prawns / Koningin Garnale






SQ
Grilled to perfection served with three sauces of your choice / Oongerooster tot
perfeksie, bedien met drie souse van u keuse

· Seafood Platter for one / Seekosbord vir een





SQ
Half portion Kingklip ,hake, calamari, mussels and prawns served on a bed of

rice potato chips and three sauces of your choice / ‘n Halwe porsie Koningklip,

hake, calamari, mossels en garnale bedien op rys, aartappelskyfies en met drie souse

van u keuse

· Seafood Platter for two / Seekosbord vir twee




SQ

Full portions as above / Vol porsies soos bo

Poultry / Pluimvee….
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Poultry / Pluimvee

· Grilled Baby Chicken / Geroosterde Piep Kuiken




R75.00
Flattened, marinated and grilled to perfection / Gemarineerde plat hoender,

oongerooster tot perfeksie

· Chicken Cordon Bleu / Hoender Cordon Bleu




R85.00
Tasty chicken breast filled with smoked ham and melt-in-the-mouth cheese /

Geurige hoenderborsies gevul met gerookte ham en smelt-in-die-mond kaas

· Chicken Scnitzel / Hoender Scnitzel






R65.00
Tender chicken breast fillets, crumbed and deep fried with a sauce of your choice /

Sagte hoenderbors filette, gekrummel en diepgebraai met ‘n sous van u keuse

· Ostrich Galore / Volstruis Galore






R98.00
Juicy Ostrich medallions, in black pepper crust, pan-fried to perfection and served

with blackberries and Camembert cheese / Volstruis fillet medaljons in ‘n swart

peper kors, sappig gebraai en bedien met swartkersies en Camembert kaas

Meat / Vleisgeregte…. 

[image: image7.jpg]



Meat / Vleisgeregte

· Beef Fillet Ramadipa / Beeshaas Ramadipa





R92.00
300 gram tender mature beef fillet, grilled to your taste and served with an

avocado and garlic cream topping / 300 gram sagte rypgemaakte beeshaas

bedien met ‘n romerige avokado en knoffel sous

· Rump Steak Delgado  / Lendeskyf Delgado




500g
R85.00
300g
R75.00

A tender well matured cut, grilled to order and a sauce of your choice / 

Goed rypgemaak, gaargemaak soos bestel en bedien met ‘n sous van u keuse

· T-Bone Limpopo (500g) / T-Been Limpopo (500g)




R85.00
A succulent and mature T-bone steak, basted in our own marinade and grilled

to your taste / ‘n Sappige rypgemaakte porsie T-been, gaargemaak na u wens

en gemarineer in ons spesiale sous

· Pork Ribs / Vark Ribbetjies






600g
R75.00
300g
R60.00

Marinated and basted with our own magical sauce / Oongerooster en                                     gemarineer in ons eie ongelooflike marinade 
· Fairview Lamb Pot / Fairview Lamspotjie





R75.00
Tender lamb curry, spiced with exotic Indian Masala and served with basmati

rice and sambals / Lamsskenkelbredie, gegeur met eksotiese Indiese speserye en

bedien met basmati rys en sambals

· Italian Lamb Shank / Italiaanse Lamskenkel




R85.00
Cooked to perfection in a tomato and red wine sauce / Tydsaam gaargemaak

tot perfeksie in ‘n rooiwyn smoor






 Meat / Vleisgeregte….
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Meat / Vleisgeregte
· Braised Oxtail / Gestoofde Beesstert






R75.00

Delicately combined with root vegetables, red wine and brown onion sauce /

Heerlik sag in kombinasie met groente in ‘n rooiwyn en bruin uiesous

All dishes may be ordered with a starch of your choice:
· Rice

· Potato chips

· Baked potato – butter / sour cream

· Mash potato

Sauces on the side to choose from:

· Mushroom sauce

· Cheese sauce

· Pepper sauce

· Garlic sauce

· Peri-peri sauce

· Lemon butter sauce

· Hollandaise

· Tartar sauce

Side Portions / Ekstra Porsies

· Mixed vegetables / Gemengde groente



R10.00

· Creamed spinach / Geroomde Spinasie



R10.00

· Sweet Butternut / Soet Botterskorsie



R10.00

· Onion rings / Uie ringe





R10.00

· Potato chips / Aartappelskyfies 


200g

R10.00

400g

R20.00
Deserts / Nageregte….
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Deserts / Nageregte

Choose your favorite desert from the variety on the trolley.

Kies u gunsteling nagereg van die verskeidenheid op die trollie.

R25.00 per helping / per porsie

Cheese and Biscuits / Kaas en Beskuitjies

Choose your favorite desert from the variety on the trolley.

Kies u gunsteling nagereg van die verskeidenheid op die trollie.

R25.00 per helping / per porsie

Beverages / Drankies

· Coffee / Koffie







R10.00

· Tea / Tee








R12.50

· Cappuccino








R18.50

· Irish Coffee / Ierse Koffie






R18.50

· Dom Pedro








R18.50

· Liqueur from the trolley / Likeur vanaf die trollie



R18.50
Thank you for your support, have a wonderful day !
Dankie vir u ondersteuning en geniet u dag !
