
C H E F ' S  TA S T I N G  P L AT T E R
ENQUIRE WITH YOUR SERVER FOR TODAY'S CURATED SELECTION OF

DELECTABLE BITES. (IDEAL FOR SHARING)
1 7 0

T R A D I T I O N A L  T R I N C H A D O
SUCCULENT CUBES OF GRASS-FED BEEF FILLET, EXPERTLY SAUTÉED WITH 
CARAMELIZED ONIONS AND ENVELOPED IN A RICH, SPICY TOMATO CREAM 

SAUCE. ACCOMPANIED BY TOASTED CIABATTA.
1 7 0

B E E F  À  L A  C R È M E
TENDER GRASS-FED BEEF DELICATELY SAUTÉED IN A SUMPTUOUS BUTTER 

CREAM SAUCE, ACCOMPANIED BY TOASTED CIABATTA.
1 7 0   

B U F FA L O  W I N G L E T S
FREE-RANGE, FLAME-GRILLED WINGLETS GENEROUSLY COATED IN OUR 

SIGNATURE SPICY, VINEGARY HOT SAUCE. PAIRED WITH A CREAMY RANCH 
SAUCE FOR DIPPING, ALONGSIDE CRISP CARROT SPEARS AND CELERY STICKS 

FOR A REFRESHING CRUNCH.
1 4 0

C H A R R E D  B B Q  W I N G L E T S
FREE-RANGE, FLAME-GRILLED WINGLETS, GENEROUSLY COATED IN OUR SMOKY 
HOUSE-MADE BBQ GLAZE. PAIRED WITH A CREAMY RANCH SAUCE FOR DIPPING, 

CRISP CARROT SPEARS AND CELERY STICKS FOR A REFRESHING CRUNCH.
1 4 0

F I R E - G R I L L E D  C H I L L I  P O P P E R S  
SMOKY JALAPEÑO PEPPERS, STUFFED WITH A RICH BLEND OF MOZZARELLA 
AND CREAM CHEESE, FLAME-GRILLED TO PERFECTION (NEVER FRIED). BOLD, 

SMOKY, AND SERIOUSLY ADDICTIVE!
9 0

S E S A M E - C R U S T E D  S E A R E D  T U N A  TA C O S
FRESH, SUSTAINABLY SOURCED TUNA, MARINATED IN SOY, ORANGE JUICE, AND 

BIRD'S EYE CHILLI, CRUSTED WITH SESAME SEEDS. SERVED IN A SOFT TACO 
SHELL WITH GUACAMOLE, SOUR CREAM, JALAPEÑOS, LIME, AND CILANTRO. 

2 4 0  

K ATA I F I  P R A W N S
WILD-CAUGHT PRAWNS, SEASONED AND ENVELOPED IN DELICATE KATAIFI, 

DEEP-FRIED TO GOLDEN PERFECTION, DELIVERING AN IRRESISTIBLE CRUNCH. 
PAIRED WITH A VIBRANT ASIAN DIPPING SAUCE THAT ADDS THE PERFECT 

TOUCH OF ZING. 
1 7 0

K ATA I F I - W R A P P E D  H A L L O U M I
SAVOURY HALLOUMI CHEESE ENVELOPED IN DELICATE KATAIFI, DEEP-FRIED TO 
GOLDEN PERFECTION, DELIVERING AN IRRESISTIBLE CRUNCH. DRIZZLED WITH A 

LOCAL HONEY AND ZESTY LEMON FINISH FOR A SWEET AND TANGY TWIST. 
1 7 0

E S Q U I T E S  
CORN, CHARRED OVER AN OPEN FLAME FOR THAT IDEAL SMOKY EDGE, IS 
TOSSED IN OUR SIGNATURE HANDCRAFTED CHILLI BUTTER, TOPPED WITH 

CRUMBLED, CREAMY FETA AND FINISHED WITH A SQUEEZE OF FRESHLY 
PRESSED LIME.

9 0

IF YOU HAVE ANY FOOD ALLERGIES OR FOOD INTOLERANCES PLEASE INFORM US.

CHEF'S RECOMMENDATION CAUTION HOT LIMITED SUITABLE FOR VEGETARIANS SEAFOOD

S T A R T E R S



T R A D I T I O N A L  N A C H O S
CRISPY NACHO CHIPS STACKED HIGH, TOPPED WITH A BURST OF VIBRANT 
MEXICAN SALSA, LUSCIOUS GUACAMOLE, A GENEROUS DOLLOP OF SOUR 

CREAM, AND A REFRESHING SPLASH OF FRESHLY SQUEEZED LIME.
1 4 0

G A R L I C  R O L L
OUR SIGNATURE ROLL, SERVED WARM AND GENEROUSLY DRAPED IN RICH 

GARLIC BUTTER.
3 5

H O U S E  S A L A D
A MEDLEY OF SEASONAL INGREDIENTS TOSSED TOGETHER AND

DRIZZLED WITH OUR HOUSE-MADE VINAIGRETTE. FRESH, VIBRANT,
AND BURSTING WITH FLAVOUR.

8 0   

G R E E K  S A L A D
A FRESH AND VIBRANT MIX OF CRUNCHY CUCUMBERS, JUICY
TOMATOES, OLIVES, AND CREAMY FETA, ALL DRIZZLED WITH

OUR HOUSE-MADE GREEK DRESSING.
8 0

H E R B  L E M O N  C H I C K E N  S K E W E R S
SUCCULENT FREE-RANGE CHICKEN BREASTS, PERFECTLY SKEWERED AND 

GRILLED OVER OPEN FLAMES, THEN GENEROUSLY BRUSHED WITH OUR 
SIGNATURE HERB LEMON BUTTER SAUCE.

1 6 0

P I R I  P I R I  C H I C K E N  S K E W E R S
SUCCULENT FREE-RANGE CHICKEN BREASTS MARINATED IN OUR SIGNATURE PIRI 

PIRI SAUCE, THREADED ONTO SKEWERS, AND GRILLED TO SMOKY PERFECTION OVER 
OPEN FLAMES. SERVED WITH A SIDE OF OUR HOUSE-MADE PIRI PIRI SAUCE. 

1 6 0

N A S H V I L L E  C H I C K E N  T E N D E R S
CRISPY FRIED CHICKEN TENDERS BRINED IN PICKLE JUICE AND GENEROUSLY 

COATED IN OUR SIGNATURE NASHVILLE SPICE BLEND. SERVED ALONGSIDE
BUTTERY TEXAS TOAST, HOUSE-MADE PICKLES, AND A FLAVOURFUL

NASHVILLE DIPPING SAUCE.
1 4 0  

F U N G H I  A L F R E D O  PA S TA  
FRESH FETTUCCINE PASTA TOSSED IN A DECADENT, CREAMY FUNGHI

ALFREDO SAUCE AND FINISHED WITH A GENEROUS TOPPING OF SHAVED 
ARMIGIANO REGGIANO.

1 5 0

G R I L L E D  P I R I  P I R I  P R A W N S
WILD-CAUGHT MOZAMBICAN QUEEN PRAWNS, EXPERTLY GRILLED AND

GENEROUSLY BRUSHED WITH OUR SIGNATURE PIRI PIRI SAUCE, DELIVERING
A DELIGHTFUL SMOKY CHAR. ACCOMPANIED BY ZESTY LIME WEDGES AND

A SPRINKLE OF FRESH HERBS.
1 8 0

P R A W N  D U M P L I N G S
CRISPY DUMPLINGS STUFFED WITH SUCCULENT PRAWNS, STEAMED TO

PERFECTION WITH FRAGRANT ASIAN AROMATICS. DRIZZLED WITH A SAVOURY
ASIAN DIPPING SAUCE AND GARNISHED WITH FRESH SCALLIONS, RED CHILLI

AND SESAME SEEDS.
1 5 0

IF YOU HAVE ANY FOOD ALLERGIES OR FOOD INTOLERANCES PLEASE INFORM US.

CHEF'S RECOMMENDATION CAUTION HOT LIMITED SUITABLE FOR VEGETARIANS SEAFOOD

S T A R T E R S



S T E A K S

S I D E S :  H A N D  C U T  F R I E S  /  O N I O N  R I N G S  /  S T I R  F R I E D  V E G E TA B L E S  

S I R L O I N  3 0 0 G
2 7 0   

F I L L E T  
3 2 0    

 
L A D I E S  F I L L E T  2 0 0 G

2 7 0

R I B  E Y E
3 2 0

W I N G  R I B
3 4 0

R U M P  
3 2 0    

 
T - B O N E  4 0 0 G

2 7 0

IF YOU HAVE ANY FOOD ALLERGIES OR FOOD INTOLERANCES PLEASE INFORM US.

CHEF'S RECOMMENDATION CAUTION HOT LIMITED SUITABLE FOR VEGETARIANS SEAFOOD

C E R T I F I E D  S O U T H  A F R I C A N
W A G Y U  B E E F

LOCALLY SOURCED AND CERTIFIED SOUTH AFRICAN 
WAGYU, KNOWN FOR ITS EXCEPTIONAL MARBLING. EACH 

CUT IS METICULOUSLY SOURCED AND GRILLED TO MEDIUM 
UNLESS OTHERWISE REQUESTED. SERVED WITH MALDON 

SALT AND THYME, ALONG WITH YOUR CHOICE OF SIDE DISH: 
FRIES, ONION RINGS, VEGETABLES, OR HOUSE SALAD.

W A G Y U  S I R L O I N  -  S Q
W A G Y U  R I B  E Y E  -  S Q
W A G Y U  F I L L E T  -  S Q

ASK YOUR WAITER FOR AVAILABILITY

G R E E N  P E P P E R  C O R N  
5 0

 P I R I  P I R I  
5 0

L A  C R È M E  S A U C E
5 0  

M U S H R O O M  
5 0

H O U S E  B A S T I N G
5 0  

S A U C E

O P T I O N A L  U P G R A D E S
PA R M E S A N  F R I E S  /  T R U F F L E  F R I E S  /  C R E A M Y  S P I N A C H  A N D  B U T T E R N U T  /  M A S H E D  P O TAT O E S

9 0



B U R G E R

T H E  O G
A 200G BURGER GRILLED OVER HOT COALS AND TOPPED WITH MELTED CHEDDAR 

CHEESE ON A BRIOCHE BUN. FINISHED WITH HORSERADISH AIOLI, RED ONION, ROCKET, 
MATURED CHEDDAR, MAPLE-GLAZED MACON, AND PAPRIKA TOMATO SAUCE.

G R A S S F E D  /  1 5 0     W A G Y U  /  1 9 0

A M E R I C A N  C H E E S E
A 200G BURGER GRILLED TO PERFECTION ON A BRIOCHE BUN, TOPPED WITH TANGY 

TOMATO AND MUSTARD SAUCE, DOUBLE CHEESE, FRESH TOMATO, RED ONION, 
LETTUCE, GHERKINS, AND RED CHILLI AIOLI.
G R A S S F E D  /  1 4 0     W A G Y U  /  1 9 0

P E P P E R - C R U S T E D  F I L L E T
A 150G PEPPER-CRUSTED FILLET BURGER SERVED MEDIUM ON A BUN, TOPPED WITH 

CHARRED PEPPERS, ONION MARMALADE, ROCKET, RED ONION, AND LEBANESE TOUM.
G R A S S F E D  /  1 7 0

B U T T E R  B U R G E R
A 150G BEEF FILLET SERVED MEDIUM ON A TOASTED CIABATTA BUN WITH HERB 

BUTTER, TOPPED WITH FRESHLY SLICED RED ONIONS AND DRENCHED IN OUR RICH 
BUTTER SAUCE.

1 5 0  

C H E D D A R M E LT  B U R G E R
OUR SIGNATURE BURGER, GRILLED OVER AN OPEN FLAME WITH OUR BASTING

SAUCE. GARNISHED WITH CRISPY FRIED ONIONS, SHREDDED LETTUCE, CREAMY 
CHEDDARMELT SAUCE, AND AN ADDITIONAL SLICE OF CHEDDAR.

G R A S S F E D  /  1 5 0     W A G Y U  /  1 9 0

N A S H V I L L E  F R I E D  C H I C K E N  B U R G E R
CRISPY FRIED CHICKEN FILLET BRINED IN PICKLE JUICE AND GENEROUSLY 
COATED IN OUR SIGNATURE NASHVILLE SPICE BLEND. SERVED ON A BUN 

WITH HOUSE-MADE PICKLES, SLAW, AND A FLAVOURFUL NASHVILLE 
DIPPING SAUCE. 

1 5 0

B U F FA L O  F R I E D  C H I C K E N  B U R G E R
CRISPY FRIED CHICKEN FILLET BRINED IN PICKLE JUICE AND DUNKED IN 

OUR SPICY BUFFALO SAUCE. SERVED ON A BUN WITH HOUSE-MADE 
PICKLES, SLAW, AND A FLAVOURFUL NASHVILLE DIPPING SAUCE.

1 5 0  

C H I C K E N  P R E G O  B U R G E R
FREE-RANGE CHICKEN FILLET GRILLED OVER AN OPEN FLAME, SERVED ON 

A CIABATTA ROLL WITH SAUTÉED ONIONS AND PREGO SAUCE.
1 3 0

S H R O O M  B U R G E R
INSPIRED BY THE ICONIC SHAKE SHACK VERSION, THIS BURGER FEATURES 

A STUFFED FIELD MUSHROOM FILLED WITH CHEESE AND LIGHTLY 
CRUMBED. DEEP-FRIED AND SERVED WITH OUR SECRET SAUCE AND SLICED 

RED ONION ON A BRIOCHE BUN.
1 5 0

 

IF YOU HAVE ANY FOOD ALLERGIES OR FOOD INTOLERANCES PLEASE INFORM US.

CHEF'S RECOMMENDATION CAUTION HOT LIMITED SUITABLE FOR VEGETARIANS SEAFOOD

S I D E S :  H A N D  C U T  F R I E S  /  O N I O N  R I N G S



K I D S

D R I N K S

G R A S S - F E D  B E E F  S T R I P S
JUICY GRASS-FED BEEF STRIPS GRILLED AND TOSSED IN OUR HOUSE 

BASTING. SERVED WITH CRISPY FRIES.
1 2 0  

F R E E - R A N G E  C H I C K E N  S T R I P S
TENDER FREE-RANGE CHICKEN STRIPS GRILLED AND TOSSED IN OUR 

HOUSE BASTING. SERVED WITH CRISPY FRIES.
1 0 0

M I N I  B E E F  B U R G E R   
A 200G GRASS-FED BEEF BURGER ON A SOFT BRIOCHE BUN, TOPPED 

WITH HOUSE MAYO AND TOMATO SAUCE. SERVED WITH CRISPY FRIES.
1 2 0

C H I C K E N  B U R G E R
GRILLED CHICKEN STRIPS TOSSED IN OUR HOUSE BASTING, SERVED 

ON A BUN WITH CRISPY FRIES.
1 2 0  

C H I C K E N  T E N D E R S
CRISPY CHICKEN TENDERS, GRILLED AND TOSSED IN OUR HOUSE 

BASTING. SERVED WITH CRISPY FRIES.
1 2 0  

IF YOU HAVE ANY FOOD ALLERGIES OR FOOD INTOLERANCES PLEASE INFORM US.

CHEF'S RECOMMENDATION CAUTION HOT LIMITED SUITABLE FOR VEGETARIANS SEAFOOD

B U B B L E  G U M  M I L K S H A K E
A FUN AND FROTHY BUBBLE GUM-FLAVOURED MILKSHAKE.

6 0

S T R A W B E R R Y  M I L K S H A K E
CREAMY STRAWBERRY MILKSHAKE, A CLASSIC FAVOURITE!

6 0

C H O C O L AT E  M I L K S H A K E
RICH AND INDULGENT CHOCOLATE MILKSHAKE TO SATISFY 

YOUR SWEET CRAVING.
6 0



M O C K T A I L

P O M E G R A N AT E  M O J I T O
A REFRESHING MIX OF MINT, LIME, AND SWEET POMEGRANATE SYRUP 

FOR A DELIGHTFUL TWIST.
6 0

PA S S I O N  F R U I T  M O J I T O
BRIGHT MINT AND ZESTY LIME COME TOGETHER WITH THE LUSCIOUS 

FLAVOURS OF FRESH PASSION FRUIT.
6 0

L I M O N A N A  M O J I T O
THE CLASSIC FAVOURITE: FROZEN LEMONADE BLENDED WITH

REFRESHING LIME AND MINT.
6 0

W AT E R M E L O N  G R A N I TA
A COOL AND INVIGORATING BLEND OF FROZEN WATERMELON AND MINT, 

PERFECT FOR HOT DAYS.
7 0

C I T R U S  PA S S I O N
A VIBRANT COMBINATION OF FRESH ORANGE, MINT, AND PASSION FRUIT, 

DELIVERING A BURST OF CITRUSY GOODNESS.
7 0

M A N G O  S M A S H  
A TANTALIZING BLEND OF MANGO, SUMAC, AND A HINT OF CHILLI 

FOR A SPICY KICK.
7 0

A P P L E  S PA R K L E  
A FIZZY BLEND OF CLOUDY APPLE JUICE, FRESH GINGER, AND A 

TOUCH OF SPARKLE FOR A REFRESHING SIP.
7 0

P E A C H Y  C I T R U S
A DELIGHTFUL MIX OF CITRUS FLAVOURS COMBINED WITH THE 

SWEETNESS OF PEACHES FOR A REFRESHING TREAT.
7 0

S P I C E D  G O L D
A WARM AND AROMATIC BLEND THAT TANTALIZES THE SENSES.

7 0

LY C H E E  R O S E  C H A M O M I L E
A DELICATE FUSION OF LYCHEE AND ROSE, INFUSED WITH

CHAMOMILE FOR A SOOTHING, FLORAL EXPERIENCE.
7 0

O T H E R

S A N  PA L L E G R I N O
SPARKLING 500ML

3 0

S A N  PA L L E G R I N O
SPARKLING 100ML

6 0   

W AT E R
STILL 500ML 

3 0

W AT E R
STILL 100ML

6 0  



M I L K S H A K E

C H O C O L AT E
A LUSCIOUS BLEND OF COCOA POWDER AND RICH DARK CHOCOLATE SAUCE, 

TOPPED WITH A CANDIED CHERRY FOR THE PERFECT FINISHING TOUCH.
6 0

S T R A W B E R R Y  H I B I S C U S
FRESH STRAWBERRIES PAIRED WITH DELICATE FLORAL NOTES OF HIBISCUS, 

CREATING A REFRESHING AND VIBRANT SHAKE.
6 0

P I S TA C H I O
CREAMY AND INDULGENT, MADE WITH ROASTED PISTACHIOS FOR A NUTTY 

AND DELIGHTFUL FLAVOUR.
7 0

C O F F E E  C A R D A M O M
INSPIRED BY MIDDLE EASTERN TRADITIONS, THIS SHAKE COMBINES BOLD 

COFFEE FLAVOURS WITH AROMATIC CARDAMOM FOR A UNIQUE TWIST.
7 0

C H A R R E D  P I N E A P P L E
GRILLED TO PERFECTION, CHARRED PINEAPPLE MINGLES WITH HINTS OF 

COCONUT, DELIVERING A TROPICAL PARADISE IN A GLASS.
7 0

B U B B L E  G U M
A PLAYFUL AND NOSTALGIC MILKSHAKE BURSTING WITH THE

SWEET FLAVOUR OF CLASSIC BUBBLE GUM.
6 0

T O A S T E D  C O C O N U T  
CREAMY COCONUT GOODNESS, BLENDED TO PERFECTION, AND TOPPED 

WITH TOASTED COCONUT FLAKES FOR THAT EXTRA CRUNCH.
7 0

 
S ' M O R E S

INDULGE IN THE FLAVOURS OF CAMPFIRE S'MORES WITH THIS
DELIGHTFUL SHAKE, FEATURING CHOCOLATE, GRAHAM CRACKER,

AND MARSHMALLOW FLAVOURS.
7 0

M A R S H M A L L O W
A FLUFFY AND SWEET TREAT, THIS MILKSHAKE CAPTURES THE

ESSENCE OF MARSHMALLOWS IN EVERY SIP.
7 0

 
P E A N U T  B U T T E R  B U R N T  T O A S T

CREAMY PEANUT BUTTER BLENDED WITH NOTES OF TOASTED
BREAD, DELIVERING A UNIQUE AND COMFORTING FLAVOUR.

7 0

D E S S E R T

C H O C O L AT E  S U N D A E  
ICE CREAM WITH CHOCOLATE SAUCE & TOPPINGS

6 0

C A K E  S E L E C T I O N  O F  T H E  
D A Y  A S K  Y O U R  W A I T E R


