SET MENU

1

(Your choice of 1 of each course)

STARTER
CALAMARI RINGS
Crumbed and deep-fried served
with savoury rice and Tartar sauce

MUSSEL
- WHITE WINE & GARLIC
8 Steamed mussels in a creamy garlic and
white wine sauce served on savoury rice

MAIN COURSE
HAKE
Fried or Grilled,
served with chips, chunky tomato and
cucumber salad and tartar sauce

SPICY CHICKEN STIR-FRY
Marinated chicken strips stir-fried with fresh
vegetables, served on basmati rice with
peppadews and roasted cashew nuts

BURGER: CHICKEN OR BEEF
Served with chips

MARINARA PASTA
Choice of LINGUINI OR PENNE.
Tomato Marinara sauce, roasted red pepper,
courgettes, fresh herbs and feta cheese,
with a hint of chilli

DESSERT
ICE CREAM AND
CHOCOLATE SAUCE
MILKTART AND ICE CREAM
“Melktert” is a South African dessert originally
created by the Dutch settlers in the "Cape"
consisting of a sweet pastry crust
containing a custard filling made from milk,
flour, sugar and eggs.

SET MENU

2

(Your choice of 1 of each course)

STARTER
RAINBOW ROLL (4pc)
Salmon, avocado and cucumber roll,
topped with salmon and avocado

5 COCKTAIL OYSTERS
Shucked and served on crushed ice,
with fresh lemon

SOUP OF THE DAY
Delicious fresh soup served with
bread and butter

MAIN COURSE
HAKE
Fried or Grilled,
served with chips, chunky tomato and
cucumber salad and tartar sauce

CALAMARI RINGS
Deep fried Illex calamari rings, dusted with
our famous spices, served with a chunky
tomato and cucumber salad
Option of chips or rice

SEAFOOD PASTA
Choice of linguini or penne
Rich tomato based sauce with a medley of
seafood, prawns and fresh mussels

MILD CHICKEN CURRY
a Mild and fragrant curry with chicken strips
and sweet potato served with coriander
yoghurt and poppadom

DESSERT
CARROT BUNDT CAKE
CHEESECAKE
*Served with ice cream*

SET MENU

3

(Your choice of 1 of each course)

STARTER
RED RAINBOW ROLL (4pc)
Cream cheese with avocado and Peppadew roll,
topped with peppadew and avocado

SEAFOOD BISQUE
A hearty soup made from fresh line fish
and succulent shrimps

PRAWN & AVOCADO SALAD
Prawn tails dressed in seafood sauce, on a bed of
fresh salad greens with avocado, lemon and fennel

MAIN COURSE
HALF 34 STYLE CHICKEN
Fresh, crispy grilled ½ Chicken (choice of BBQ
or Peri-Peri), served with 34 chips and chunky
cucumber and tomato salad

LINE FISH
Fish of the day, grilled in olive oil and our famous
spices, served with savoury rice and a chunky
cucumber and tomato salad

PRAWN ESPETADA
6 Queen prawns skewered with peppers and
lemon, basted with garlic and parsley butter and a
hint of chilli, served with savoury rice and a
chunky cucumber and tomato salad

ROAST PATAT
Roasted patat with roasted veg, sun-dried
tomatoes and grilled cheese, served with side
salad, guacamole, sour cream and Manies Muti

CALAMARI TUBES
Patagonian calamari tubes grilled in olive oil
and our special spices served with savoury rice,
a chunky cucumber and tomato salad
and tartar sauce

DESSERT
PEPPERMINT CRISP TART
CHOCOLATE BUNDT CAKE
*Served with ice cream*

SET MENU

4

(Your choice of 1 of each course)

STARTER
CRISPY SALMON
FASHION SANDWICH (4pc)
Salmon fashion sandwiches, deep fried and
topped with sushi mayo and caviar

4x MEDIUM OYSTERS
Shucked and served on crushed ice,
served with fresh lemon

MUSSELS - TOMATO & FETA
10 full shell mussels in a origanum tomato
based sauce topped with melted feta

MAIN COURSE
KINGKLIP
Fresh kingklip fillet grilled in olive oil and
34 spices served with savoury rice,
a Greek salad and tartar sauce

FLAME GRILLED
PORK NECK STEAK
300g of perfectly grilled pork neck steak,
served with sauerkraut

CALAMARI STEAKS
Grilled with olive oil and our unique spices,
served with a homemade tartar sauce

SEAFOOD GUMBO
a Mild seafood and chorizo curry served with
basmati rice, fresh coriander and poppadums

ROAST PATAT
Roasted patat with roasted veg, sun-dried tomatoes
and grilled cheese, served with side salad,
guacamole, sour cream and Manies Muti

PRAWN ESPETADA
6 Queen prawns skewered with peppers and
lemon, basted with garlic and parsley butter
and a hint of chilli

DESSERT
DEATH BY CHOCOLATE
MALVA PUDDING
*Served with ice cream*

