
GET A TASTE OF
SOUTH AFRICA

SELECT ONE OF THE ABOVE BOTTLES 
AND RECIEVE 

6 COMPLIMENTARY 
SCHWEPPES MIXERS 

NOT APPLICABLE ON BUBBLY

DRINKS

johannesburg

Hennessy XO 
Hennessy  VSOP
Remy Martin XO                               
Remy Martin 1738                           
Remy Martin VSOP
Martell VSOP
                                                           
Johnnie Walker Blue                  
Johnnie Walker 18 yrs                     
Johnnie Walker Gold
Johnnie Walker Green                       
 
Glenfiddich 18 yrs                             
Glenfiddich 12 yrs                             

Glenlivet 18 yrs                                  
Glenlivet 15 yrs                                  
Glenmorangie 18 yrs
Glenmorangie The Nectar
Lagavulin 16 yrs
Monkey Shoulder                                

Ciroc                                                      
Belvedere Pure
Grey Goose                                                                                     

Inverroche Amber
Tanqueray Ten                                     
Hendricks Original

Veuve  Clicquot Rich
Veuve Brut Yellow Lable
Moët & Chandon Nectar Imperial
G.H.Mumm Olympe Demi Sec
Don Julio
Volcan Reposado
Jägermeister

6 Redbull (Cans)

R7000
R2750
R7000
R3650                              
R2595
R2750                                                               

R7500                      
R4500           
R2500                 
R2350                      
 
R4000                   
R1600                            

R5950                                  
R2950                      
R6500
R3600
R4500
R1450                   

R1700                                          
R1550                                     
R1500                                      

R1600                                   
R1500
R1500

R3300
R2400                                   
R2200
R2000
R2800
R2350
R950

R200
Only when purchasing above bottles 



1KG BBQ BEEF RIBS 
Beef Ribs seasoned with our signature spice blend, then glazed with 
our house-made barbecue sauce and grilled to perfection. *  R525

OFF THE BONE BEEF RIB
650g Single Beef Rib seasoned with our signature spice blend, then 
glazed with our house-made barbecue sauce and grilled to 
perfection. *  R325

1KG BBQ PORK RIBS
Pork Ribs seasoned with our signature spice blend.   R495

500G RACK OF LAMB 
Tender rack of lamb seasoned with our signature spice blend. *  R455

300G SIRLOIN 
Sirloin, tender and juicy, grilled to perfection. * R285

500G RIBEYE STEAK
Succulent Ribeye steak, seasoned with our  signature spice blend, 
grilled to perfection.*  R395

750G T-BONE CUT 
Premium T-Bone steak, grilled and topped with herb butter.*  R445

MEAT PLATTER 
Selection of the best cuts of meat. 400g of boerewors, 400g of lamb 
shoulder, 400g of short rib, 300g of chicken wings & half a chicken, 
basted in our signature sauce and served with  seasoned fries and 
selection of sauces. *  R1350

DOUBLE BBQ HICKORY BURGER 
Two stacked steak burger patties, seasoned and seared with a 
signature spice blend, topped with house-made barbecue sauce,
crispy shoestring onions, cheddar cheese, bacon, leaf lettuce and 
vine-ripened tomato. *  R275

DOUBLE SPICY DIABLO BURGER 
Two stacked steak burger patties seasoned and seared 
medium-well, with Pepper Jack cheese, chipotle onions, leaf lettuce, 
vine-ripened tomato, and spicy mayonnaise. *  R275

BIG SURF GRILLED SALMON & 
SPICY SHRIMP
Grilled Norwegian Salmon, Sweet & Spicy Mustard Glaze, Gold 
Mashed Potatoes, Vegetables and Bangkok Spicy Shrimp. *  R435

FAJITAS
Classic Tex-Mex-style fajitas, served with fresh pico de gallo,
mixed Cheddar cheese, house-made guacamole, sour cream and 
warm tortillas. *

FOOD

CHOICE OF SIDES

DESSERTS

Golden Mashed Potatoes       R45
Crispy Shoestring Onions       R45
Side House Salad                        R55
Golden Onion Rings                   R55
Seasoned Fries                             R55
Seasoned Vegetables               R55

Pepper Sauce                                R45
Mushroom Sauce                         R45
Cheese Sauce                                  R45
BBQ Sauce                                       R45
Coffee Bourbon    
Mushroom Sauce

CHOICE OF SAUCES

ALL MEATS WET-AGED FOR 21 DAYS, SELECTED PREMIUM CUTS

WINGS
Our signature slow-roasted wings tossed with your choice of 
classic Buffalo, sweet and spicy tangy, or house-made barbecue 
sauce, served with celery and blue cheese dressing. *  R265

HOT FUDGE BROWNIE
Warm chocolate brownie topped with vanilla bean ice cream, hot fudge 
sauce, chocolate sprinkles, fresh whipped cream and a cherry.  R165

NEW YORK CHEESECAKE
Rich and creamy NY-style cheesecake served with a fresh strawberry 
sauce and fresh whipped cream.  R155

MALVA PUDDING
A local favourite! Sweet and moist spongy carmelized  pudding baked in 
apricot jam and caramel sauce. Served with ice cream or custard.  R115

ICE CREAM 
Your choice of vanilla bean, rich chocolate or Strawberry.  R120
Add delicious chocolate sauce. R25
Add strawberry sauce. R35

Grilled Chicken                     
Grilled Steak                        
Duo Combo                               
Veggie Fajitas                           

R255

R275

R285

R235

250G FILLET SANDWICH
Succulent slices of Fillet grilled to perfection, served on a garlic 
butter toasted Ciabatta, resting on a bed of fresh rocket, red onion 
and grilled tomato. Accompanied by crispy onions, parmesan 
shavings and a selection of Dijon mustard, honey and mustard and 
our in-house spice mixture. * R345

FOR TABLES OF 6 OR MORE GUESTS, 10% GRATUITY WILL AUTOMATICALLY BE CHARGED ON THE CHECK.
AN AUTOMATIC 10% GRATUITY FEE WILL BE CHARGED ON CHECKS OF R2000 OR MORE. 

GET A TASTE OF
SOUTH AFRICA

johannesburg

250G FILLET STEAK 
Grilled fillet topped with herb butter, grilled to perfection.*  R315

R80

“We hold allergy information for all menu items, please speak to your server for further details. If you suffer from a 
food allergy, please ensure that your server is aware at the time of order. † Contains nuts or seeds. * These items 
contain  (or may contain) raw or undercooked ingredients. Consuming raw or undercooked hamburgers, meats, 
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical 
conditions. Please talk to your server to arrange any dietary needs.”


