
S T A R T E R S

M A I N  C O U R S E S

• Bacon & Mozzarella Salad – R65 • 

• Creamy Chicken • 

• Calamari Salad – R85 • 

Crispy bacon and mozzarella served on a bed of fresh
greens with a light dressing 

 ‌Tender chicken in a rich and creamy sauce 

Grilled or fried calamari served with a touch of
rice, tartar sauce and lemon butter 

Wednesday 6 May
Mid-week Dining

MENU

• Crumbed Mushrooms – R45 • 
Golden crumbed mushrooms served with tartar sauce 

• Fried Hake & Chips • 
 ‌Crispy fri‌ed‌ hake served with chips and coleslaw 

• Grilled Hake • 
Lightly s‌e‌asoned and grilled. 

• Grilled Yellowtail • 
Fresh yellowtail, flame-grilled and full of flavour 

• Seafood Platter – R225 / R250 • 
 ‌A selection of prawns, calamari, mussels and line fish,‌ 

served with salad, chips and rice 

• Prawns – R45 each • 
Grilled or pan-fried. 

• Pan-Fried Pepper Fillet – R225 • 
Beef fillet coated in cracked black pepper. 

• Pork Ribs – R145 • 
Tender, slow-cooked ribs finished with a rich glaze 

B O O K  Y O U R  T A B L E  A T  R E C E P T I O N


	Wednesday 6 May Mid-week Dining MENU
	STARTERS
	• Bacon & Mozzarella Salad – R65 •
	• Calamari Salad – R85 •
	• Crumbed Mushrooms – R45 •

	MAIN COURSES
	• Creamy Chicken •
	• Fried Hake & Chips •
	• Grilled Hake •
	• Grilled Yellowtail •
	• Seafood Platter – R225 / R250 •
	• Prawns – R45 each •
	• Pan-Fried Pepper Fillet – R225 •
	• Pork Ribs – R145 •
	BOOK YOUR TABLE AT RECEPTION



