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SMALL PLATES

BIRD EYE CHILLI CHICKEN LIVERS
P85

Pan-fried in butter with sliced onions, bird
eye chili paste, sherry and cream with
toasted fresh bread.

PAPA AND WORS P70
Farm style, boerewors pinwheel, Papa and
chakalaka.

WINGS P75
Three full wings flame grilled or deep-fried,
tossed in either Peri-peri or BBQ sauce.

DEEP FRIED MUSHROOMS P75
Button mushrooms coated with
breadcrumbs, deep-fried and served with a
dill cucumber aioli.

SALADS

CHICKEN CAESAR SALAD P85
Grilled chicken breast, lettuce, boiled egg,
garlic and black pepper croutons, fresh
parmesan shavings and Caesar dressing.

GREEK SALAD (V) P8O
Cucumber, peppers, cherry tomato, onion,
feta, black olive ail.

FROM THE
OCEAN

FISH & CHIPS P150

Pan-fried or battered and deep-fried fillet
of hake served with lemon or garlic butter
and chips.

CALAMARI P190

Pan-fried with parsley, lemon and garlic,
served with onion and basmati rice or fries
and choice of lemon or garlic butter.
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CHICKEN BREAST FILLET P110
Stuffed with bacon and mushroom topped
with a cheddar and Dijon mustard sauce
served with creamy mashed potatoes and
crispy fried onion rings.

OXTAIL STEW P150

Onion, garlic, tomato puree, potatoes,
carrots, baby marrow served with papa or
basmati rice.

SESWAA P85
Pound beef stew served with spinach and
papa with tomato and onion gravy.

PIZZA

VEGETARIAN PT10

Green pepper, mushroom button, dried
Oregano, black olives, cheddar and
mozzarella cheese.

MEXICAN P130
Beef mince, Green pepper, Onion, green
chili, Cheddar and Mozzarella cheese.

MEATY FEAST P150
Beef mince, Ham, Bacon, Cheddar and
Mozzarella.

CHICKEN SURPRISE P150
Mushroom button, Onion, Chicken breast,
Cheddar and Mozzarella cheese.
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FROM THE
GRILL

Only the finest of cuts selected for
your enjoyment. All our beef steaks
are dry aged for 10 days. Steaks
are flame grilled and either BBQ or
black pepper crusted topped with
compound butter. All grills served
with choice of 1side.

T-BONE 500g P220

SIRLOIN 300g PI155

LAMB LOIN CUTLETS
400g P230

Four cutlets with thyme, olive oil
& garlic rub

RIBS
Smoky BBQ basted

500g P200|800g P280

HALF GRILLED CHICKEN P145

Marinated and flame grilled basted with
either BBQ or Peri-Peri.

CHICKEN WINGS P120
Eight wings flame grilled or deep-fried,
tossed in either Peri-peri or BBQ sauce.

BEEF OR CHICKEN BURGER

P120

150g ground beefsteak or butterflied
chicken fillet burger on a bun, crisp
lettuce, sliced tomato, pickled cucumber
homemade burger dressing fried onion
rings and fries.

House
Platters

WICKED GRILL P900

750g minute steak, 800g ribs 800g
boerewors, 500g chicken wings served
with chips and 3 dips sauces (BBQ, Peri-
Peri, tangy mayo).

DECK DELIGHT P880

Meatballs, 800g boerewors, 500g chicken
wings, 750g chicken strips, vegetable
samosa, springrolls, served with chips and
fried onion rings with 3 dip sauce ( Soya
sauce, honey mustard mayo, BBQ).

SEDIBENG DELIGHT P230
320g Wings, 350g ribs, samosas, served
with chips or wedges.

PAP

RICE
CHIPS
ROASTED BUTTERNUT
ONION RINGS

DESSERTS

CAKE OF THE DAY BY CHEF P8O

FRUIT SALAD &
VANILLA ICE CREAM P55

CHOC NUT SUNDAE P70
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& SHOOTERS  WINE RED 1l

» | BLOWJOB P60 LUZTVILLE CAB SAV AVERI A I { |
LIQUID COCAINE P90 LUTZVILLE MERLOT P175
SPRINGBOK P50 ROBERTSON WINERY
SUITCASE P50 NATURAL SWEET RED (glass) P45
JAGERBOMB P90 ROBERTSON WINERY

SLIPPERY NIPPLE P50 NATURAL SWEET ROSE (glass) P45
ROBERTSON WINERY
CABERNET SAUVIGNON DRY P45

COCKTAILS WINE WHITE

LONG ISLAND P135 LUTZVILLE P175
ABSOLUT BLUE BAY P85 CHARDONNAY 750mi

MARGARITA P80  LUTZVILLE P175
FLAG P70 SAUVIGNON BLANC 750ml
STRAWBERRY DAIQUIRI P120 LUTZVILLE P175
FREEZE

PEERMONT BLUETINI P85

KICK OF THE BULL P110 SPARKLI NG

SEX ON THE BEACH P80 Wl N E / M CC

RAINBOW P120
LUTZVILLE SPARKLING P225

ROSE

NON-ALCOHOLIC sranamseckerur - pacs
COCKTAILS SRR

SAFE SEX pso PONGRACZ P240
VIRGIN STRAWBERRY P70

MALAWIAN SHANDY P70
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