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C O N T A C T



BUBBLES & OYSTERS

GRAHAM BECK BRUT NV or 
GRAHAM BECK ROSE NV or 
GRAHAM BECK NECTAR NV
Including a Bakers dozen of naked West 

Coast oysters

Available Friday, Saturday, Sunday 

while stocks last

NIBBLES

MIXED TOASTED NUTS            V 
ROASTED LAMB TAILS 
MIXED GARLIC OLIVES            V 
ZUCCHINI FRIES                  V 
THAI STYLE CRAB CAKES

COLD STARTERS

GRILLED NECTARINE SALAD   V
Nectar ines ,  bocconc in i ,  a rugu la ,  p ine  

nuts ,  ba lsamic  v inegar  g laze  

CAPRESE SALAD                      V
Buf fa lo  sty le  mozzare l la ,  tomatoes ,  bas i l ,  

ba lsamic  reduct ion

SALMON ROSES 4 pcs
Norwegian salmon / sushi  r ice / avocado / 

Kewpie mayonnaise / salmon ikura

SALMON SASHIMI 5 pcs 
Yuzu ponzu /  sesame o i l  /  gar i  /  wasabi  /  

spr ing on ion

PARMA HAM 
Rocket, figs, grilled asparagus, balsamic glaze

OSTRICH 
Coffee marinated ostrich, Gorgonzola, pear, 

caramelized pecan nuts, rocket 

HOT STARTERS

TEMPURA PRAWNS
Tempura prawn kebab, ginger papaya salsa, 

guacamole

CHICKEN LIVERS 
Peri Peri cream sauce, toasted brioche

SNAILS 
Shiitake mushrooms, white wine, parsley, 

tomato, garl ic bruschetta

CALAMARI
in a creamy sauce with corn, edamame beans, 

rustico rice, limes
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PASTA 

GNOCCHI
Spinach,  sun-dried tomatoes,  Napol itana

PENNE 
Chicken,  pesto,  mushrooms,  cream

SQUID INK PASTA
Salmon,  peas,  vodka,  cream, chives

MAIN COURSE FISH

SALMON STEAK
Truff le mash,  f ine beans,  charred onions,  caper sauce

GRILLED KABELJOU
Chor izo,  ch ickpeas ,  roast  gar l ic ,  st i r - f ry  vegetables ,  

ch ive  sauce

7 GRILLED KING PRAWNS
Chips & r ice,  lemon butter or per i-per i

MAIN COURSE GRILLS

SIRLOIN ON THE BONE 400g
Chips ,  sa lad ,  ch imichurr i  sauce

MPOTSENGS MIXED GRILL 
Braa i  wors ,  rump steak ,  ch icken  drum &  th igh ,  pap ,  

beet root ,  chaka laka

PICANHA 300g
Chips,  salad,  chimichurr i  sauce

WAGYU
Free Range from Cradle Wagyu 

(subject to availabil ity)

Served with Parmesan & truff le chips,  sautéed 

red peppers & courgettes,  Bordelais  sauce

RIBEYE
FILLET
SIRLOIN

MAIN COURSE PANS

ROAST DUCK BREAST
Pak choi ,  grat in  potatoes ,  Madagascar  pepper  sauce

BRAISED SHORT RIB
i n  a  gravy,  pap,  sp inach

DUTCH FILLET 250g
Dutch  s ty le  bee f  f i l l e t ,  t ru f f l e  mash ,  he i r loom baby  

ca r ro ts ,  Cognac  c ream sauce

PORK BELLY 
Truf f le  mash ,  gr i l l ed  asparagus ,  port  sauce

CHICKEN MARSALA
N ew  p o t a to e s ,  f i n e  b e a n s ,  m u s h ro o m s ,  M a r s a l a  

w i n e  s a u ce

BUTTER CHICKEN
Basmat i  r ice ,  chapat i ,  sambals
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MAIN COURSE VEG

CHARRED DUKKAH VEGETABLES           V
Flame gr i l led ,  broccol i ,  cau l i f lower,  edamame beans ,  

mushrooms,  peppadew Bearnaise

VEGETABLE THAI GREEN CURRY            V
Basmati  r ice,  cashew nuts ,  chapati ,  sambals ,  coconut 

f lakes,  l ime wedges

EXTRAS 
Truf f le  mash

Parmesan &  t ru f f le  ch ips

Basmat i  r ice

F ine  beans

Sautéed vegetab les

St i r - f r ied  vegetab les

CHILDREN’S MEALS

CHICKEN STRIPS
Chicken str ips ,  co les law,  ch ips

SPAGHETTI
Bolognaise,  tomato sauce

SLIDER 
Beef,  ch ips ,  d ipping sauce

ICE CREAM 
Vani l la ,  hot  chocolate  sauce,  spr ink les  

½ WAFFLE  
Ice cream, chocolate sauce, smarties, sprinkles, jelly tots

GOURMET BURGERS 
Served with old style onion r ings,  truff le  & parmesan 

potato chips

BIG DADDY DOUBLE CHEESE 
Double  beef,  double  cheddar,  bacon ,  Ca jun  

mayonna ise ,  le t tuce ,  caramel ized on ions ,  bbq sauce

NINETEEN BEEF BURGER 
180g  homemade  bee f  burger,  cheddar,  ca rame l i zed  

on ions ,  tomato,  l e t tuce ,  roasted  gar l i c  mayonna i se

OiSHī CHICKEN BURGER 
Gr i l led  ch icken  breast ,  te r iyak i  sauce ,  wasab i  

mayonna ise ,  tomato,  le t tuce ,  rocket
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Melissas
Dessert Palet te
CAKE OF THE DAY 
Baked cheesecake,  carrot  cake,  chocolate  

sponge,  red ve lvet

PANNA COTTA
Elderf lower panna cotta ,  strawberry foam, 

white chocolate snow, Greek yoghurt  

cremeaux,  compressed strawberr ies

TRIO OF DESSERTS
Pass ionf ru i t  and honeycomb par fa i t ,  

A lmond,  caramel ,  and choco late  I ta l ian  

k i sses ,  Choco late  and Turk ish  de l ight  ice  

cream sandwich

TIRAMISU
Coffee cremeaux, mascarpone mousse, aero, 

coffee sponge

WAFFLES 
OREOS

or

MIXED BERRIES

or

PEPPERMINT CRISP

IRISH COFFEE

S.A. COFFEE (BAINS)

KAHLUA DOM PEDRO

AMARULA DOM PEDRO

JAGERMEISTER 50ml (DOUBLE)
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PLEASE NOTE: CASHLESS FACILITY, WE ONLY ACCEPT MAJOR DEBIT AND CREDIT CARDS

12% service fee will be added for tables of 8 or more

**Please be aware that our food may contain, or come into contact with, common allergens such as dairy, eggs, wheat, 
soybeans, tree nuts, peanuts, fish, shellfish or wheat. Choosing to eat meat, eggs, seafood or shellfish raw or 
underdone can be detrimental to your health. Please ask the duty manager should you have any questions.**
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