Main C ourses

(Sen/ecl with your choice of rice or potatoes, vegctablcs, or salad )

Ked in Tootl"n and C!aw

Beef [Fillet -~ 200 or 300 gram beef fillet cooked to your sPcchCication and served as it comes or

with home made pepper or mushroom sauce R95.00/RI 10.00
T-Bone - 300 or400 gram T -bone steak cooked to your [iking and served as it comes or with
home made pepperor mushroom sauce R8 5.00/K1 00.00
Hunters Stew ~ derived from a reciPe 139 the late K eith Flogd, this heartg game stew contains
kudu, Pork and scasonal veggies R75.00
Thula’s | amb Curry —a sPecialitg of the house, South African lamb cooked with medium hot
sPiccs in a delicious gravy R75.00

Ostrich Meatballs - lean, minced ostrich meat turned into sPicg, home made meat ba”s-~K70.00
Bobotic —aSouth A]Crican/CaPe Malag classic, minced beef marinated and cooked in rooibos

tea, fruits and light spices, topped with an egg omelette R70.00

Pork and Applc in Cider Sauce ~ chunks of lean Pork cooked with aPPle and onion in a

delicious ciclergravg R70.00
[allen Fowl

(Green | hai Chic‘ccn Currg ~ chicken breast meat marinated in hot | hai sPiccs--~-- R70.00

Chiclccn ala King—~ a mild, creamy chicken casserole from the land of the Poulct----- R70.00

Chicken Ravioli — pasta Parcels of minced chicken with pesto sauce and fresh Parmesan~K65.00
Browsing and (Grazing
Buttcmut Ravioli e Pasta Parcels of butternut with Pesto sauce and fresh Parmesan~-~R65.00

\/cgctablc Curry* — cauliﬂowcr, lentils and peanuts ina mild curry sauce Ré5.00

Dcsignchalad *_ tell us what you want and, if we have the ingrcdicnts, we will conjurc up the

salad opﬂour choice R45.00
Dcsserts

Tipsg Tart ~hot sponge cake flavoured with pecan nuts, dates and a hint of CaPe branéy,

Served with cream orice cream R»5.00
Malva Pudding — hot sponge cake flavoured with apricot, served with cream orice cream-—-R3000
Bak]ava ~filo pastry wraPPcd honeg and almond, served with (Greek Yogurt~-~------ R4o000

Mixed |ce Cream - scoops of vanilla, strawbcrr9 and chocolate ice cream R28.00
Dom Pedro - South Africa’s favourite alcoholic milk, can be made with whisky, brandy, Amarula

or the tiPPlc oFyour choice R30.00
Jrish Coffee R25.00

Tea/CoFFce/EsPrcsso Ki1.00



