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Snacks / Boards

Wild West-Coast Oyster | Lardo | Scorched Lemon
Smoked Snoek Paté | Horseradish Cream | Sourdough

Spiced Lamb Riblets | Cumin, Lemon and Parsley Yogurt

Selection of Local and ltalian Charcuterie | House Pickles | Beer Bread Toast

Beetroot Hummus | Garden Herb Pesto | Radishes | Beer Bread Toast

Starters / Small Plates

Gin-Cured Angelfish | Cucumber | Apple Chutney | Tarragon Oil
Hot Smoked Chicken Thigh | Chive Risotto | Goats' Curd
Grilled Flank Steak | Beef Fat Mash | Garden Peas

Slow Cooked Pork Croquettes | Apple Cider Chutney | Celeriac
Wood Roasted Cauliflower | Paprika | Honey | Garden Herbs

Double Beef Burger | House Pickles | Beer Cheese

Portobello Mushroom Burger | Beetroot Jam | Smoked Cheese
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Mains / Off The Smoker

Today's Fish Braai | Herb Butter

Wood Roasted Chicken | Homemade Hot Sauce

Smoked Pork Belly | Crackling | Beer Glaze

Today's Aged Beef Steak served on the bone | Smoked Tomato Sauce
Slow Cooked Lamb Shank | Buttermilk | Salsa Verde

Beetroot Gnocchi Gratin | Roasted Butternut | Parmesan Cream | Migas

Sides

Today's Garden Salad | Herb Vinaigrette

Braaibroodjie | Beer Cheese | Smoked Tomato | Onion Marmalade
Thick-Cut Potato Chips | Garlic Aioli

Cauliflower Gratin | Parmesan | Breadcrumbs | Garlic

Beef Fat Mashed Potato

Grilled Spring Vegetables | Salsa Verde

Desserts

Dark Chocolate Mousse | Dulce de Leche | Plums | Mint
Old Fashioned Milk Tart | Boeretroos | Amarula Custard
Brown Sugar Panna cotta | Ginger Biscuit | Port & Date Ice Cream

Strawberries | Basil | Balsamic | Mascarpone

Dessert board for 4-8

Cheese Board | Preserves | Sourdough
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Mains

Beef Burger | Cheese | Homemade Tomato Sauce

Melted Cheese and Ham Braaibroodjie

Fish and Chips | Homemade Tomato Sauce

Crispy Chicken Thighs | Melted Cheese | Homemade Tomato Sauce

( All served house potato fries )

Dessert K
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Wood Fired Chocolate Brownie | Banana | lce Cream

Homemade Cookies and Milk

50

40

45

45

35

25




Breakfast /
Brunch

House Made Granola | Summer Fruits | Yogurt | Honey Comb
Avocado | Poached Egg | Courgette Fritter | Smoked Bacon

Smoked Haddock and Spinach Frittata
Grilled Sour Dough | Horseradish Cream

Grilled Boerewors | Fried Mieliepap Cakes | Smoked Tomato Sauce

Grilled Smoked Bacon | Portobello Mushrooms | Fried Egg

Smashed Tomatoes | Toasted Ciabatta
Ricotta Fritters | Apple Puree | Date Jam | Lemon Sugar

Baked Pancakes | Poached Pears | Whipped Citrus Créme Fraiche
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