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STARTERS

BURGERS

OYSTERS
KNYSNA OYSTERS SERVED WITH A CHAMPAIGN 
MIGNONETTE

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

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

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

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

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

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

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

R62

R129

R136

R98

R120

R175

R156

R161

400G RIBE EYE STEAK R410

400G LAMB CHOPS R375

250G BEEF FILLET R310

800G TOMAHAWK STEAK R597

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

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

MAINS


