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Ricks Café Uméricain
ResTaurANT ANd BAR

2 Park Road, Gardens 8001
Tel 021 4241100 email info@rickscafe.co.za
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Ser menu A. @ RI7%7 per persoN — mAiN-cOURSE ANd TAble salad
Ser menu B.@ R2%0 per peRSON - 2 COURSES
Ser menu C.@ R270 peR pERSON - % COURSES
Ser menu D’lux) @ R730per perSON - 7 COURSES
OR (@ R277 per person - 2 courses (No desseRrr)
ANd our Moroccan ser menu for R280

Please Note THAT A 10% service charge will be added!
- Menus may change without Norice —

Choice of starTers for ser menu B and C

~Roasted Burrernur salad-
with sundried Cranberries, Field Greens, Beetroot and glazed Walnuts
- Chicken Livers -
In Brandy Sage Sauce with 1oasted Garlic Bread
-Chorizo and Cheese Empanadas -
Mozzarella, Cheddar and Fera with Spanish Chorizo baked in puff pastries
~Moroccan Chicken Brocherres -
Marinated in Lime, Green Olives and Coriander with
Mint Yoghurt and A Chickpea-Tomaro Salsa
- Rick's Caesar Salad -

Roman Lertuce, Bacon Strips, Garlic Croutons, Parmesan SHavings and Caesar DRessing

Choice of Mains for ser menu A, B and C

- Marrakech Chicken Tajine -
Saffron And Cumin spiced Free Range Chicken Pieces with Figs, Walnur
, RoAsTEd Garlic and Couscous
- Baked Aubergine ANd Lentil Tajine -
With Tomato, Buffalo Mozzarella and Ricotra
~Grilled Calamari Steak -
Marinated Calamari strips, Tossed in Garlic,
Tomatoes, Lemon And Parsley
- Grilled Line Fish -
Grilled with Garlic, Parsley and Lemon Juice or
Our Garlic Ice Cream with roasTed veggies and baby potatoes
- Grilled Rump Steak (250g)-
with roasted veqggies, fries & Ricks Creamy Madagascar Pepper Sauce

Choice of Desserts for ser menu C

~Moroccan Lime Cheesecake -
With Raspberry sauce and homemade
Bourbon Vanilla Ice-cream
-Selection of Sorbers-
with A bErRRy sAuce
-Dark Coffee Chocolare Mousse-

With white Chocolare Froth

- Creme Brulée -
Please ask your Waitron for The choice of The Day
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Choice of starTers for Ser menu D:

- Rick's Chicken Caesar Salad -
Roman Lertuce, grilled chicken, Bacon Strips, Garlic Croutons, Parmesan Shavings
ANd our CaesAarR DREessing

- Lentils & Aubergine Tajine -

With Tomato, Buffalo Mozzarella and Ricotta
-Beef Carpaccio -
Thinly sliced Beef filler marinated with Pesto,
Rocker, Parmesan and A CApER ViNAIGRETTE
- Tuna Salad Nicoise -
Sesame crusted GRrilled Tuna, Baby Potatoes, Green Beans & crisp Leaves
tossed in Soya Honey DRressing

Choice of mains for Ser menu D

- Seafood Tajine — “Zarzuela style”-
with Prawns, Linefish, Calamari, Mussels, Olives, Peppers, Tomatoes, Saffron, Almonds,
White Wine and served with toasted Garlic Bread
- Duck Tajine -
Wirth preserved Oranges, Honey, Pecan nuts And glazed burrernur.
Wirth roasted veggies And cous cous
- Grilled Line Fish -
Grilled with Garlic, Parsley and Lemon Juice or Our Homemade Garlic Ice Cream
with roasTed veGgies and baby potatoes
- Lamb Tajine Royale -
Lamb shank with Apricots, Walnuts, Veqggies and Cous Cous
- Grilled 220q Beef filer -
With roasted Veggies, fries & Rick's Creamy Madagascar Pepper Sauce

Choice of Desserts for Ser menu D

-Moroccan Lime Cheesecake-
With Raspberry sauce and homemade
Bourbon Vanilla Ice-cream
- Dark Colffee Chocolate Mousse -
With white Chocolare Froth
-~ Selecrion of home-made Sorbers -
With A Berry sauce
- CrREme Brulée -
Please ask your Waitron for the choice of the Day
Chocolate Samoosas -
Filled with dark 70% Belgian Chocolate, deep
fried and served with homemade Bourbon
Vanilla Ice-cream



MoRroccAaN Ser Menu

TapAas PlaTtTer 10 shARre
Mixed Olives, Lamb Kofre, Chicken Brocherres,
Prawn skewers, Calamari, Moroccan Meartballs, Chilli poppers,
Peppadew dip, Tzarziki and Humus with Pita Bread

Choice of

Chicken Tajine
Saffron ANd Cumin spiced Free range Chicken Pieces
with Figs, Walnuts, roasted Garlic, preserved Lemon,
roAsTed VEGGies And Cous Cous
OR

Moroccan Baked Line fish
Fish of the Day, rubbed with Garlic, Ginger, Cumin,
Coriander seeds, Saffron, Lemon And white Wine,
baked in Tin foil

ANd 10 end with A
Chocolate SAmoosa
Made with 70% Dark Belgian Chocolate
and Hazelnurs, served with our Homemade
Madagascar Vanilla Bean Ice Cream and on
A spicy Pineapple Comporte



Snack PlaTTers

(All Platters below are consistent of enough snack food for 8 pax)

-Fresh Vegerable PlatTer R340
A selecrion of [resh vegerable crudités & fruit with dipping sauces
(Humus, Tzarziki, Aubergine Dip )

~Tapas plarter R600
Bitrerballen, stuffed Peppadews ,crumbed Chicken livers, Potato wedges,
mini Fish cakes & Moroccan meatballs with dipping sauces

-Mezze Platter R550
Humus, Tzarziki, Grilled aubergine dip, marinaTed olives & fera,
mARINATEd mushrooms, roasTed peppers, Falafel, Dolmades & pitas

~Chilli Popper Platrer R400
Rick’s famous stuffed jalapeno chillies with beer barrer,
fried potaro skins, served with Aioli & Peppadew mayonNAise

- Chicken Platter R790
Flame Grilled Sesame Chicken wings & Moroccan Chicken Brochertes
with minTed yoghurt and chickpea salsa

-Spanish Mini Pizzas R47%
with Spinach, Pine Nuts, Parmesan and TomaToes

- Ricks House Platter R720
Chilli poppers with Peppadews mayonnaise, Moroccan chicken skewers,
Maroccan spicy meatballs and roasted Pork Riblerts
with A Honey and Chilli glaze.

- Moroccan Skewer Platter R720
Moroccan spiced Chicken Brocherte , spicy lamb Koefre skewers,
RoASTEd VEGETAbLE skewers and Line fish And olive skewers with A selection of dipping sauces
(Harissa mayo, mint yoghurt & Aioli)
- Rick's Cockrail BurRGERs — per dozen 375
Like the real thing only smaller

- Vegerable Spring-rolls ANd Samoosas PlarTer 490
Homemade and delicious with A sweer chilli dip

- Seafood PlarTer R820
Grilled marinated prawns, mussels & Linefish brocherte with
PERi DERi SAUCE ANd SAUCE TARTAR

» Cheese Plarter R820

A selection our cheeses with biscuits aAnd preserved fruit

Please note That A 10% service charge will be added!
- Menus And prices mAy change without NoTtice —



Special Cockrail MENUE

R>380 peErR PERSON
(min. 20 pAaXx)

Cold:
Mozzarella balls and cockrail Tomaroes with pesto & olive
TApPENAdE ON A wooden stick
Rolled eggplant filled with roasted peppers AN crReam cHEESE
Slivered RARE ROAsTEd ostrich ON spicy polenta cake with
A berry & porr coulis
Salmon and dill roulade in savoury pancake
PrAWN iN A SPOON WiTh COCONUT CURRY SAUCE
Jalapenos stuffed with cream cheese , wrapped in crispy bacon

Hor:

Chicken skewers with INdONESiAN pEANUT sAUCE
Chicken winglers with sesame Hoi sing dressing
Lamb Koefre with yoghurt
Cockrail Cheese burgers
Coconur crumbed prawns & sweet chilli sauce

CaRrving:
Roasted Sirloin And leg of Lamb
small crispy Rolls (burrered) for self - help

Crudiries:
Various Mustards, horseradish And various sauces
Ice Lerruce. Sliced Tomatoes, Gherkins

Please note THAT A 10% service charge will be added!
- Menus and prices may change withour Norice -



