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STARTERS AND TAPAS

OYSTERS
KNYSNA OYSTERS SERVED WITH A CHAMPAIGN 
MIGNONETTE

R62

CREAMY PRAWN 
GRILLED TIGER PRAWNS WITH A GARLIC CREAM SAUCE 
AND GRILLED SWEET CORN

R90

MUSSEL POT
WHITE WINE STEAMED MUSSELS, ONIONS AND GARLIC 
AND COCONUT CREAM AND FRESH HERBS

R131

TEMPURA PRAWNS
DOUBLE COATED PRAWNS SERVED WITH WASABI 
MAYO AND TAGARASHI SPICE

R134

SALT AND PEPPER SQUID 
CALAMARI TUBES AND TENTACLES, BUTTERMILK SOAKED 
AND DUSTED IN RICE FLOUR SERVED WITH BLACK GARLIC 
AIOLI AND SPICY AIOLI

R116

SMOKED LAMB RIBS
AMERICAN STYLE SMOKED LAMB RIBS FINISHED ON THE 
JOSPER GRILL SERVED WITH HONEY MUSTARD SLAW

R138

SOET LAMB CHOPS
BOLDLY SEASONED LOIN CHOPS CHARCOAL GRILLED 
OVER CHARCOAL AND SERVED WITH A SALSA VERDE 
AND TZATZIKI

R136

SMOKED BRISKET SLIDERS
CLASSIC SLIDERS SERVED WITH 8HR SMOKED BRISKET 
AND COLESLAW

R155

TRUFFLE FRIES(V) 
SKINNY FRIES DUSTED OFF WITH TRUFFLE POWDER 
AND TOPPED WITH PARMESAN

R95

KOREAN FRIED CHICKEN THIGHS
BONELESS CHICKEN THIGH PIECES, TOSSED IN A 
GOCHUJANG SAUCE AND SERVED WITH A SESAME 
AIOLI AND SPRING ONION

R109

HONEY SIRACHA WINGS
40G WINGS TOSSED IN A SIRACHA SAUCE GLAZE, SERVED 
WITH A HORSE CREAM DIP TOPPED WITH TOASTED 
MACADAMIA NUTS

R41

STICKY WINGS
110G DOUBLE COOKED WINGS TOSSED IN A SOY AND SESAME 
OIL GLAZE SERVED IN A CREAM CHEESE LIME DIP AND TOPPED 
WITH A TOASTED MACADAMIA NUT CRUMBLE

R129

PERI-PERI LIVERS
SMOKED PAPRIKA DRIZZLED CHICKEN LIVERS WITH SEARED 
AND SERVED WITH THE BROWN SUGAR PERI-PERI SAUCE 
SERVED WITH NAAN BREAD

R98

SMOKEY PORK RIBS 
DOUBLE COOKED PORK RIBS, FINISHED OFF THE CHARCOAL 
GRILL WITH A SWEET AND SOUR SAUCE

R120

YAKITORI EGGPLANT (V)
TERIYAKI MARINATED EGGPLANT AND CHARCOAL GRILLED 
SERVED ON A BED OF COCONUT RICE AND PICKLED GINGER

R40

GRILLED CORN (V)
GRILLED CORN RIBS TOSSED IN BUTTER WITH LIGHT SPICES 
AND FINISHED OFF WITH PARMESAN AND CHILI OIL

R45

AL FUNGI ARANCINI (V) 
MUSHROOM ARANCINI SPHERES; PANKO CRUMBED SERVED 
ON A POMODORO SAUCE

R65



BROWN SUGAR BEEF BURGER
ONION; TOMATO; PICKLE; 2X100G SMASHED BEEF PATTIES; 
BROWN SUGAR AIOLI; CHEDDAR CHEESE; HAND CUT FRIES

R175

CHICKEN PARMESAN BURGER
PARMESAN AND PANKO CRUMB; HONEY AND MUSTARD 
COLESLAW; SWEET PICKLE; SPICY AIOLI

R161

PERI-PERI CHICKEN BURGER
CHARCOAL GRILLED CHICKEN FILLET; BROWN SUGAR 
PERI-PERI SAUCE; PICKLED JALAPENO; TOMATO SLICE; 
FRESH LETTUCE LEAF; SLICED RED ONION

R156

WAGYU BEEF BURGER 
DOUBLE WAGYU PATTY; CRISPY ONION; GUACAMOLE; 
CHEDDAR CHEESE; TRUFFLE AIOLI; MUSTARD AIOLI

R213

PULLED LAMB BURGER
ROASTED AND PULLED LAMB SHOULDER; TZATZIKI; SALSA 
VERDE AIOLI; SEMI SUNDRIED TOMATOES; 
BROWN SUGAR AIOLI

R176

SURF AND SMOKE BURGER
BUTTER POACHED TIGER PRAWNS; DEBONED SMOKED 
BEEF RIBS; BROWN SUGAR AIOLI; CARAMELIZED ONION; 
PERI-PERI AIOLI

R187

BURGERS
ALL OUR BURGERS ARE MADE WITH AN INHOUSE BRIOCHE 
BUN AND COME STANDARD WITH HAND CUT CHIPS

UPGRADES AND ADD ONS:

R50GUACAMOLE OR AVO 

R50BACON

R20EGG



PASTAS AND RISOTTO

PASTA ALFREDO
GRILLED CHICKEN FILLET; SOFRITO; CREAM; BECHAMEL 
SAUCE; WHITE BUTTON MUSHROOMS; HANDMADE PASTA

R139

POLLO VERDE
GRILLED CHICKEN FILLET; OLIVES; GARLIC; PESTO SAUCE; 
WILD ROCKET LEAVES; CHEESE CURDS

R141

OXTAIL RAGOUT
SLOW BRAISED OXTAIL RAGOUT; TOMATO-BASED SAUCE; 
SOFRITO; SUNDRIED TOMATOES; PARMESAN; HANDMADE 
PASTA

R152

SEAFOOD PASTA
STEAMED MUSSELS; PRAWN TAILS; CALAMARI TUBES AND 
TENTACLES; TOMATO BISQUE; WHITE WINE; CREAM; 
CHILIES; SUNDRIED TOMATOES

R156

SPICY PRAWN PASTA
GRILLED PRAWN TAILS; SPICEY RED PEPPER SAUCE; 
CREAM; HANDMADE LINGUINE PASTA

R186

POMODORO AND BASIL (V) 
TOMATO BASED SAUCE; GARLIC; BUFFALO MOZZARELLA; 
FRESH BASIL

R128

WILD MUSHROOM RISOTTO (V) 
WILD MUSHROOMS; ARBORIO RICE; DRIED MUSHROOM 
STOCK; TRUFFLE OIL; PARMESAN AND BUTTER

R139

RISO PAELLA
GRILLED PRAWNS; CALAMARI TUBES AND TENTACLES; 
GRILLED CHORIZO; PAPRIKA; SAFFRON BOMBA RICE; 
BLACK GARLIC AIOLI; LIME JUICE

R195

CRAYFISH RISOTTO (SQ)
CRAYFISH BISQUE; BUTTER POACHED CRAYFISH TAILS; SUNDRIED TOMATO; FRESH TOMATO; LIME JUICE; BUTTER AND GRANA PADANO



MAINS

BROWN SUGAR PRAWNS
6 TIGER PRAWNS GRILLED OVER CHARCOAL AND FINISHED 
OFF IN GARLIC BUTTER SERVED WITH SAVOURY COUSCOUS 
AND A CHOICE OF LEMON BUTTER OR PERI-PERI SAUCE

R295

BABY CHICKEN (1/2) OR (FULL)
TRIPLE COOKED CHICKEN FINISHED OFF WITH A SWEET 
AND SPICY CHILI SAUCE, SERVED WITH SEASONAL 
VEGETABLES AND GARLIC BABY POTATOES

R120/ 240

BRAISED BEEF SHANK (OSSO BUCCO)
SLOW BRAISED HEARTY SHANK OF BEEF, SERVED WITH 
TURNED VEGETABLES ON A BED OF POTATO PUREE 
WITH A RED WINE JUS

R215

WHOLE RED SNAPPER
SEASONAL WHOLE FISH DUSTED IN A ZESTY RICE FLOUR 
MIXTURE AND DEEP FRIED TO A CRISPY TEXTURE, 
SERVED WITH A SPICY THAI CHILI SAUCE AND A 
SIDE OF SEASONAL VEGETABLES

R495

GRILLED WEST COAST SOLE
GRILLED WEST COAST SOLE FINISHED OFF IN A CAPER AND 
GARLIC LEMON COMPOUND BUTTER, LEMON THERMIDOR 
SAUCE SERVED WITH TURNED VEGETABLES AND GARLIC 
ROSEMARY BABY POTATOES

R186

LINE FISH OF THE DAY
ASK YOUR WAITER ABOUT THE DAILY SERVING AND SET 
FOR THE LINE FISH OF THE DAY DUE TO EVER CHANGING 
SEASONS AND ALL FISH ARE BOUND TO HOW THE LOCAL 
FISHERMAN CATCH FRESH LINE FISH.

R310

NORWEGIAN SALMON
GRILLED AND GLAZED WITH A TERIYAKI SAUCE, SERVED 
WITH A PEAL BARLEY SALAD OF PICKLED FENNEL, 
TENDER STEM BROCCOLI, COCKTAIL TOMATOES, 
BABY SPINACH AND PEA SHOOTS

R327

BRAISED BEEF SHORT RIB
BRAISED BEEF SHORT RIB, SERVED WITH A WILD MUSHROOM 
RISOTTO AND SEASONAL VEGETABLES, A ROASTED CARROT 
PUREE, A REDUCTION FROM THE BRAISING LIQUID AND 
TOPPED WITH A CRISPY ONION CRUMBLE

R205

GRILLED PORK CHOP 
500G PICKLED PORK CHOP CHAR GRILLED OVER COALS 
ACCOMPANIED BY A SWEET POTATO PUREE, TEMPURA 
VEGETABLES, PICKLED APPLE AND A STONE FRUIT GASTRIC

R198

SEAFOOD PLATTER
A COMPILATION OF FRUIT FROM THE SEA CONSISTING OF 
BLACK TIGER PRAWNS, CALAMARI, CRAYFISH, A FILLET OF 
FISH, MUSSEL POT ACCOMPANIED BY 2 GARLIC KNOTTED 
BREAD ROLLS, CHIPS AND A SAUCE OF YOUR CHOOSING 
EITHER PERI-PER OR LEMON BUTTER SAUCE

R1890 

Lorem ipsum



CHOOSE 2 SIDES TO ACCOMPANY THE STEAKS AND A SAUCE ALL ARE ACCOMPANIED 
BY A BONE MARROW COMPOUND BUTTER.

FROM THE JOSPER GRILL

400G RIBE EYE STEAK R410

400G LAMB CHOPS R375

750G T-BONE STEAK R415

GRILLED GOAT CHOPS R352

800G TOMAHAWK STEAK R597

350G WAGYU STEAK R932

250G BEEF FILLET R310

1KG FLORANTINE STEAK R536

R1650
ISITHEBE PLATTER
750G T-BONE STEAK; 100G SKINNY LAMB CHOPS; 
PORK RIBS; CRISPY GRILLED BEEF TONGUE;SERVED WITH 
STEAMED BREAD; HAND CUT CHIPS AND A SIDE OF CHAKALAKA

R2045

BROWN SUGAR PRIME STEAK PLATTER
A PREMIUM SELECTION OF MEAT CONSISTING OF: 750G 
T-BONE STEAK; 800G TOMAHAWK STEAK; 300G LAMB 
CHOPS; SMOKED LAMB RIBS; 4 SMOKED BRISKET SLIDERS; 
SMOKED BEEF RIBS SERVED WITH A SIDE OF TOMATO SALSA; 
GRILLED CORN; STEAMED BREAD OR GARLIC BREAD; HAND CUT 
CHIPS; A SAUCE OF YOUR CHOOSING AND CHAKALAKA

HAND CUT CHIPS R70

MASH POTATOES R78

SEASONAL VEGETABLE R55

SKINNY FRIES R65

GARLIC AND ROSEMARY BABY POTATOES R65

GARLIC AND ROSEMARY BABY POTATOES R65

PERI-PERI SAUCE R45

SALSA VERDE SAUCE R45

CHIMICHURRI SAUCE R45

BLACK PEPPERCORN SAUCE R55

MUSHROOM SAUCE R55

SIDE SALAD R65

GRILLED SWEET CORN R45

SIDES




