ot E 8| (ENTREES)

W (BREADS)

O} = % (Garlic Bread)
SIX| A "X Y AL E whoj| Ohs HEE HIEXD Ag 3 THEE|
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SHI S RA g ESHHY| = (Pumpkin Hummus & Flatbread)
EI*EHIQS& HI|EFS EW3H 2t OIS Sut SA SIX|A B2l U= 2 S0 |
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EOIE & HE} HE AH|E} (Tomato & Feta Bruschetta)

AR Lol FE 0] AR E RE| =0, 2= H[2| EOHE, FZ2, HEF X 22 EY, ZAD| 2 =2

d2 ZUASLIL

AEEH (STARTERS)

A&t & A2 L £ (Crab & Salt Cod Fritters)

P2 22 HEA HEASEDD AFZEE Of0] S 2|2t 223 MM EXR.

[mn

HE 2 2 (Buffalo Wings)

042 XIZ! 700l =] 2| TM 2A S HI23 & 702 2EASLICE HXJL HEl S8 X[= E

23 25 L7 0] (Salt & Pepper Squid)

+E0 22 E ¥ 2t oto| 22 E ES

-‘,1-3- M (Grilled Prawns)
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Hg| & UE H = A E} (Brie & Biltong Bruschetta)
SAX| Aol EHF 10| AR E0] FH2{H2|H| oF LM ME HE,
Sotme|7t AErYUe| YWE 3T HE| X|=Qt 22t eH|
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H| 21 (MAINS)

s A =E (SEAFOOD)

2 9HS A9l DS 0|9} A
(Beer Battered Spanish Mackerel & Chips)

HXI0IM £2 M, HH e =ot 2t ofo|S2| 2t

T M<> & L] (Prawn Linguine)
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OfM HF2F2C| (Wild Barramundi)
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L= 0] (Snapper)
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H = y o o

S EH| 3 m2|H 2] AL (Mozambique Peri Peri Prawns)
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22l EM 2] (OUR SPECIALTIES)

2| X & H| L 7 (Reef & Beef)
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A2} (Espetada)
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T2 EZ X|Z1 (Portuguese Chicken)
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ZHd| &t (RIBS)
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£l x| ZH| (Pork Ribs) ut 58 | 7153t 78
AH0|3 §ZO|L &2 Ohs Ui+ E 259

. 78
QFZHH| (Lamb Ribs)
AH0|3 §ZO|Lt &2 Otz 014 E 259
A ZHH| & 600¢g (Beef Short Rib 600g) 66
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#x= &M (DRY AGED)
Eztojojjo]E S21 35 50¢ (Dry Aged Sirloin 350g) 86
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f°|111|01%' Wine Pairing) 17
2021 FHEl|Lt 2 (I AL OFZJIE|LY)
E210] 0f|0]’™ 2] 20}0] 500¢ (Dry Aged Rib Eye 500g) 145
=2 LH2A QLD - 15072t 22 AHS - CH2| M "4 3+
oFol H| 0 ! (Wine Pairing) 16
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o121 H|0{ ™ (Wine Pairing)
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S# 300¢ (Sirloin 300g) 120
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22! |0 (Wine Pairing) 15
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ZMH (SIDES)

AH|0| 38R A EA (Steakhouse Chips) 14
Ot EHO| 7| M $ EIH (Garlic Tiger Prawn Topper) 16
-2 O+ 0f A (Roast Garlic Mash) 14
T2 S (Roast Pumpkin) 18
Sut okt EAE 8t 2| TE A| X2 ZE0I AutSE Sutof QUK AAS B3| 7

A XHA (Seasonal Greens) 22
2|2 U 2 EA + EAE OIEE

71 M| E (Mixed Garden Salad) 19
H2| EOLE, OfE I, 20|, LA MZ=of 3ot HEC|
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AE{|0] 3 (STEAKS)
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2 MZ2l220g (New York Sirloin 220g)
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OtM 250¢ (Fillet 250¢ (Tenderloin))
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3Az2|0] X2 X|L| A (Creamy Porcini Mushroom)
LM (Peri Peri)
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H| 21 (MAINS)

M3{E (SALADS)
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M & Ot 7 22| = (Prawn & Avocado Salad)
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HiAFSHA| 121 X[Z1 HA (Crispy Fried Chicken Burder)
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T2 X|Z1 {7 (Grilled Chicken Burger)
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O{=210] (KIDS)
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AE||0] 32} HFAE! & A (Steak with Basting & Chips)

T2 HD7| =2 S|t Z XA (Grilled or Fried Chicken & Chips)
I| ] 24 &I A (Fish & Chips)

213|L| £ 2U|A]| (Linguine Bolognaise)

K| =H 7 & £ A (Cheeseburger & Chips)

Boerewors & O A] (Boerewors & Mash)
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ZH| 2} ZFKHE1Z (DESSERT)

g4 E (SWEET)

2 7{ E 0L} 3 E} (Tropical Yoghurt Panna Cotta) 16
Yot A Dt AR} B

A& HE| (Creme Brulee) 17
HHat 3 FY 0t H| &2t OfL| A Q| HEAF HEAYSE 27|

£E|E |'E|'"" I} 2 (Salted Caramel Parfait) 17
SHOIE AZ WY £Z3, I2|AL| §0|ER EHAH, HE A2 a7

2H| AE|7| o|0o] E ZE2! (Homemade Sticky Date Pudding) 19
L3
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A

A HElLLL] (Chocolate and Hazelnut Brownie) 19

E
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Sol calg
MatE 2t A E. (Gelato and Sorbet) 16
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¥t (SAVOURY)

X E£2|0| E (Cheese Plate For Two) -
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