SMALL PLATES

SPICY LAMB SHISH KEBAB
CAJUN SPICE, LAMB FRIKKADEL, MINT JOGHURT

GNOCCHI BRAVAS

PAN-FRIED GNOCCHI, CARAMELIZED ONION, CHORIZO AND RED PEPPER OIL

BOWL OF OLIVES (V)
HOUSE MARINATED BLACK, GREEN AND CALAMATA OLIVES

BAKED MELANZANE (V)

GRILLED AUBERGINE, WHOLE TOMATO, MOZARELLA, BASIL, PARMESAN

BELGIUM MUSSELS  (FRESH MUSSELS WHEN AVAILABLE)
GARLIC, WHITE WINE, CREAM, PARSLEY, POTATO CRISPS

DEEPFRIED MAC AND CHEESE
CHEESY MAC AND CHEESE, SUNDRIED TOMATO PESTO

TRUFFLE FRIES
SKINNY FRIES, PARMESAN, TRUFFLE OIL

PORK BELLY SPRINGROLL
ROASTED PORK BELLY, HALLOUMI, CHILLI JAM

PUMPKIN FRITTERS (V)
FRITTERS ROLLED IN CINNAMON SUGAR

PERI PERI CHICKEN LIVERS
CHICKEN LIVERS, COCKTAIL ROLL

SPANAKOPITA (V)
4 X SPINACH AND FETA SPANAKOPITA
SERVED WITH ROAST GARLIC AIOLI

ZUCHINNI FRITTI (V)
BABY MARROW CHIPS, TZATZIKI

ARANCINI CAPRESE (V)
3 X SUNDRIED TOMATO, BASIL, MOZARELLA, CRUMBED RISOTTO

CAJUN CALAMARI
CALAMARI, CITRUS YOGHURT, LIME ZEST

JALAPENO POPPER
CRUMBED JALAPENO, CHICKEN MOUSSE, CREAM CHEESE

BBQ BABY BACK RIBS
PORK LOIN RIBS, BBQ SAUCE, SESAME SEEDS

GLEN GRAIG FISH & CHIPS
LINEFISH GOUJONS, TARTAR SAUCE

FRIED HALLOUMI & TOMATO CHUTNEY
HALLOUMI, TOMATO CHUTNEY, LEMON ZEST
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BOARDS

MEAT AND CHEESE BOARD
SELECTION OF CURED MEATS, LOCAL CHEESE, PRESERVES, PICKLES AND
GRILLED BRUCHETTA

BIG PLATES

GRILLED 300G SIRLOIN
300g MATURED SIRLOIN, CHIMICHURRI BUTTER, ROAST BONE MARROW, SKINNY FRIES

PANFRIED LINEFISH
PANFRIED LINEFISH, NICOISE SALAD, PERNOT BUTTER SAUCE, POACHED EGG

GNOCCHI CHICKEN CARBONARA
CHICKEN BREAST, PANFRIED GNOCCHI, PANCETTA, EGG YOLK

DUKHAR VENISON LOIN
IMPALA LOIN, DUKHAR RUB, PARMESAN MASH, HARISSA HUMMUS

SLOW ROAST PORK BELLY
COFFEE ROASTED PORK BELLY, SAUTEED POTATOES, PAK CHOI,
BEETROOT CHUTNEY, VANILLA & APPLE SAUCE

CONFIT DUCK & DUCK BREAST WONTONS
DUCK LEG, ORANGE GLAZE, DUCK BREAST WONTONS

SEAFOOD PAELLA
2 X PRAWNS, LINEFISH, MUSSELS, CALAMARI, CHICKEN, CHORIZO, SAVORY RICE,
SMOKED PAPRIKA

KING PRAWNS
6 X PRAWNS, GRILLED LEMON, SPRING ONION RICE, GARLIC PARSLEY BUTTER

WILD MUSHROOM RISOTTO (V)
MIXED WILD MUSHROOMS, RISOTTO RICE, GREMOLATA

GRILLED KASSLER CHOP
KASSLER STEAK, SPATZLE, RED CABBAGE, MUSTARD

UDON NOODLE STIRFRY (V)
UDON NOODLES, PAK CHOI, MANGETOUT, BABY CORN, SPROUTS, BROCOLLINI,
MUSHROOMS, RED PEPPER, RED ONION, SESAME AND TERIYAKI SAUCE

ADD MARINATED STEAK R55 ADD CHICKEN R48

PRIORITIES

ORANGE AND VANILLA PANNA COTTA
ORANGE BLOSSOM PANNA COTTA, VANILLA, BEE POLLEN, SALTED CARAMEL

COFFEE AND KAHLUA CREME BRULE
ESPRESSO INFUSED BRULE, PISTACIO BISCOTTI

BAKED CHOCOLATE FONDANT (25 minutes)
70% DARK CHOCOLATE, VANILLA BEAN ICE CREAM AND GINGER CRUMB

GLEN CRAIG AFFO GATO
VANILLA BEAN ICE CREAM, HONEYCOMB, ESPRESSO

FRIED CHURRO’S
BAR ONE SAUCE, CINNAMON SUGAR
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KIDDIES MENU

CHEESY MAC AND CHEESE R45
KIDDIES FISH AND CHIPS R49
STEAK STRIPS AND CHIPS R59
CHICKEN STRIPS AND CHIPS R55
BOWL OF CHIPS R25
MILKSHAKES
STRAWBERRY DELUXE R35
BUBBLEGUM GOOFY R35
ZINGY LIME R35
CHOCOLATE BOMB R35

*PLEASE BE ADVISED FOOD PREPARED HERE MAY CONTAIN THE FOLLOWING INGREDIENTS: MILK, EGGS,
WHEAT, SOYBEAN, PEANUTS, TREE NUTS, FISH, SHELL FISH

*NO ALCOHOL WILL BE SERVED TO ANY PERSON UNDER THE AGE OF 18 YEARS
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