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SEAFGGD SIDES R20 SAUCES R20

Fries Red wine jus

all served with fries, rice or aside salad ' !

Line Fish 50 Salad Mushroom sauce

. e Grilled vegetables Blue cheese sauce

Grilled and served with a citrus sauce

Hake R125 Herbed baby potatoes Peppercon sauce
Creamed spinach Ch

Fried in beer Battered sauce served with tartar sauce U:an:n i SesE e

Fresh Mussels RI50 &

Served in a creamy white wine sauce and garlic or napolitano sauce

Patagonian Calamari R180 D-E SSE RT

Grilled or fried with garlic and chilli and lemon

;r:wns il served vith lemon & garic butteror pei-peri . Malva Pudding R60
g Classic South African pudding served with a scoop of

Seafood Platter 0 . .

Catch of the d: ish. Jamari | d ice cream or whipped cream
ch of the day, crayfish, prawns, calamari, mussels serve e -

wibtlenin& o GHIEO e Served with fresh seasonal fruit and a scoop of ice cream

or whipped cream

c o m Bc)s Chocolate Brownie R55
1P a4 Served with chocolate ice cream

Trio of Ice cream R65
all served with fries, rice or a side salad Peppermint, Cookies & cream, Vanilla & strawberry ice cream, chocolate
Mussels and Clam R160 Fresh Fruit Salad R45
Served in a creamy white wine sauce and garlic or napolitano sauce Served fresh seasonal fruit
Calamari and Prawn R210 Cake of the day served with ice cream R65

Grilled or fried with garlic and chilli, 4 king prawns served with
garlic butter or peri-peri

Line fish and Prawn S0
Line fish served with a citrus sauce, 4 king prawns, garlic butter or peri-peri
Line fish and Calamari SQ

Line fish served with a citrus sauce, Grilled or fried calamari

with garlic and chilli

Mussels and Calamari RI80
Served in a creamy white wine sauce and garlic or napolitano sauce,

Grilled or fried calamari with garlic and chilli

Mussels and Prawns RI90
Served in a creamy white wine sauce and garlic or napolitano sauce,

4 king prawns, garlic butter or peri-peri

Mussels and Line fish
Served in a creamy white wine sauce and garlic or napolitano sauce,
Line fish served with a citrus sauce

31 Victoria Road, Camps Bay 8005, South Africa
+27 21 437 1765
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STARTERS SALADS BURGERS

all served with fries or a side salad

Olives & Chorizo's R15 i
Green olives, black olives and chori téed, garlic and chilli Ghlpkem S 2z Homemade beef patty or a fresh chicken breast or a veggie patty

R A TS R AU B A SR Grilled chicken, cos lettuce, tomato, green beans, potatoes, red onion Classic BBQ R90
Chorizo & Calamari R120 :

i ish chori i i with garli il and softboiled free ange egg Beef patty on a toasted sesame seed roll brushed with our classic
Spicy Spanish chorizo and grilled calamari with garlic and chilli
Seafood soup R220 Caesar R95 barbeque sauce
Prawns, calamari,fish and mussels in a napolitana sauce Cos lettuce tossed in a cagsar dressing, parmesan and poached egg Bacon, Egg and cheese . R25
Fresh Mussels R85 Add avocado R20  Add chicken R35  Add bacon R20  Add prawns R 95 B.eef paty on a toasted sesame seed roll seved with crispy bacon,
Served in a creamy white wine sauce and garlic or napolitana sauce Traditional Caprese salad R135 fried egg and mature cheddar
Crispy Fried Squid Tentacles R80 : Avocado, Feta and Bacon RI35
Served with aioli s bzl ot okt Beef patty on a toasted sesame seed roll served with fresh avo, crispy bacon

Add avocado R20 i

Patagonian Calamari R15 v and crumbled.w!th Greek feta cheese
Grlledor fied with garic hill and lemon Salmon Nicoise R180 Jalapeno chilli,Bacon and Cheese o RI25
Chicken Livers R75 Smoked Norwegian salmon, cos lettuce, tomato, green beans, potatoes, red Beef patty on a toasted sesame seed roll served with crispy bacon, matured
Peri-peri chicken livers served with a Portuguese roll onion and soft boiled free-range egg ;hedd'ar :"ﬁ jalapeno chill o
Portuguese Trinchado Ri20 Greek salad RIS eggie burger

. . Vegetarian patty on a toasted sesame seed roll served with mozzarella,
Cubes of irin seak sautéed n 2 spcy Poruguese bb sauce Cherry tomatoes, cucumbers, red onion, green peppers, olives and feta

" z basil pesto and avo
Chicken strips R75
: _ ] Beetroot RI20 Add on to burgers R20
Fried and served with lemon and spicy mayo
Chicken wings RT5 Cos lettuce, honey balsamic marinated beetroot, lentils and feta cheese Bacon Avocado ;i Mushrooms
880 or Pei Peri Feta Jalapeno chilli ~ Egg

Cheddar cheese  Sautee onion

SANDWICHES OR WRAPS PASTA GRILLS

all served with fries or a side salad

Your choice of penne or linguini
Your choice of rye, wheat, white ciabatta or wrap

all served with fries or a side salad

Caprese R125 hicken R125 Portuguese Steak and egg R150
Py tomaloes roasted wit e andolivs olbutilo mozzatell Cherry tomatoes, grilled chicken and basil pesto, chilli, in a creamy sauce 28day aged sifloin grilled to perfection topped with a fried egg

basi pestoand avo Bolognese Ri25 Rack of Ribs RIB0
Chicken Strip RI25 Pasta with ltaian meat sauce 500g succulent pork ribs basted in a tangy BBQ sauce

Chicken strips with tomato, cos lettuce, chipotle mayo and avocado Zucchini R90 Sirloin Steak RI80
Steak RI40 Baby marrow ribbons, cherry tomato, napolitano sauce and basil pesto 28day aged sirloin steak grilled to perfection

28day aged sirloin served with whole grain mustard Seafood Pasta R240 Chicken Sc.hniml ‘ R140
mayo, spinach and sundried tomatoes Prawns, calamari, fish, mussels in a white wing cream sauce or napolitano sauce Crumbed chicken breast served with melted cheddar cheese

Club RI35 Vongole R140 and amushioom sauce

Grilled chicken, bacon, cos lettuce, plum tomato, red onions Clams in a white wine sause Chicken Marsala R150
and avocado, served with a whole grain mustard mayo Grilled chicken breast in a marsala wine sauce, with cream and mushrooms

Bagel R40 Steak and Prawn R210
With cream cheese and tomato 200g 28-day aged sirloin grilled to perfection and 4 king prawns

Salmon Bagel R95 Chicken limone R140
With cream cheese, tomato, cucumber and smoked Norwegian salmon Gilled chicken breast in a lemon herb sauce

Veg Bagel R15 BBQ chicken R140

Lettuce, cucumber, pickled cucumber, carrot, tomato and avo with a Grilled chicken breast in a bbq sauce-or a peri peri sauce

honey mustard dressing



