
 
 

  

  

  

  

  

  

  

  

  

Main Courses 

(Served with your choice of rice or potatoes, vegetables, or salad ) 

 

 

Desserts 

 

Red in Tooth and Claw 

Beef Fillet  - 200 or 300 gram beef fillet cooked to your specification and served as it comes or 
with home made pepper or mushroom sauce-------------------------------------------R95.00/R110.00 
T-Bone – 300 0r 400 gram T-bone steak cooked to your liking and served as it comes or with 
home made pepper or mushroom sauce------------------------------------------------R85.00/R100.00 

Hunter’s Stew – derived from a recipe by the late Keith Floyd, this hearty game stew contains 
kudu, pork and seasonal veggies---------------------------------------------------------------------R75.00 

Thula’s Lamb Curry – a speciality of the house, South African lamb cooked with medium hot 
spices in a delicious gravy------------------------------------------------------------------------------R75.00 

Ostrich Meatballs – lean, minced ostrich meat turned into spicy, home made meat balls---R70.00 

Bobotie – a South African/Cape Malay classic, minced beef marinated and cooked in rooibos 
tea, fruits and light spices, topped with an egg omelette-----------------------------------------R70.00 

Pork and Apple in Cider Sauce – chunks of lean pork cooked with apple and onion in a 
delicious cider gravy------------------------------------------------------------------------------------ R70.00 

Fallen Fowl 

Green Thai Chicken Curry – chicken breast meat marinated in hot Thai spices--------- R70.00 
Chicken à la King – a mild, creamy chicken casserole from the land of the poulet---------- R70.00 
Chicken Ravioli – pasta parcels of minced chicken with pesto sauce and fresh parmesan-R65.00 

Browsing and Grazing 

Butternut Ravioli *– pasta parcels of butternut with pesto sauce and fresh parmesan----R65.00 
Vegetable Curry* – cauliflower, lentils and peanuts in a mild curry sauce --------------------R65.00 

Designer Salad *– tell us what you want and, if we have the ingredients, we will conjure up the 
salad of your choice -----------------------------------------------------------------------------------R45.00 

 

Tipsy Tart – hot sponge cake flavoured with pecan nuts, dates and a hint of Cape brandy,  
Served with cream or ice cream ------------------------------------------------------------------------R35.00  

Malva Pudding – hot sponge cake flavoured with apricot, served with cream or ice cream---R3000 

Baklava –filo pastry wrapped honey and almond, served with Greek Yogurt---------------- R4000 

Mixed Ice Cream – scoops of vanilla, strawberry and chocolate ice cream-------------------- R28.00 

Dom Pedro – South Africa’s favourite alcoholic milk, can be made with whisky, brandy, Amarula  
or the tipple of your choice -----------------------------------------------------------------------------R30.00 

Irish Coffee------------------------------------------------------------------------------------------------R25.00 

Tea/Coffee/Espresso--------------------------------------------------------------------------------R11.00 
 


