
 

All prices are charged in ZAR per and include 15% VAT. 
Menu may contain allergens and pork. Please check with your server. The Chef reserves 

the right to alter or change menu items according to seasonal availability. 

 

 

WINTER MENU 
Eleven nations, one table where heritage, flavour 

and hospitality unite. 
 

APPETISERS 

Crispy Fried Pork Belly Spekkies | R185 
Jalapeno guacamole and cheesy corn chips. 

Pan-Fried Stuffed Calamari Tube Salad | R170 
Calamari tubes stuffed with calamari heads, anchovy, 

peppadews, parsley and parmesan, served with slow herb-
cooked heirloom tomatoes, capers and green olives, finished 

with fresh basil. 

Peri-Peri Prawns | R110 
Four house-marinated peri-peri prawns with lemon-cultured 

inkomazi labneh and toasted ciabatta. 

Textures of Beetroot & Goat's Cheese | R110 
Beetroot carpaccio, crunchy beetroot cylinder, roasted beetroot 

wedges, beetroot ketchup and goat's cheese with candied 
hazelnuts, hibiscus, orange and rocket. 

Soup of the Day | R95 
Ask your server about today's selection, served with freshly 

baked bread. 

Grilled Crocodile Kebab | R180 
Chargrilled crocodile with grilled peaches, rocket salad and 

green peppercorn sauce. 

BBQ Chicken Salad | R160 
BBQ-marinated chicken, boiled eggs, sweetcorn, red onion, 

salad tomatoes, avocado and mixed lettuce leaves with honey 
mustard dressing. 

Ostrich Carpaccio | R200 
Seared ostrich carpaccio with potato pave, capers, pickled 

mustard seeds, mustard aioli and parmesan shavings. 
 


