MENU

STARTERS

CHEESE BALLS

MIXED CHEESE BREADED. DEEP FRIED SERVED WITH CHILLI MAYO,

TOSTADAS

TORTILLA BREAD. YOUR CHOICE OF PRAWN. CHICKEN OR BEEF. WITH BERRY PICA DE GALLO. AND A HONEY ORANGE @
BALSAMIC REDUCTION

MEATBALL TOMATINI

SHAPED MEAT BALLS ON PARMESAN TUILLES. TOPPED WITHCARAMELIZED ONIONS DEGLAZED WITH RED WINE. @
HOMEMADE TOMATO SAUCE




SPECIAL TEMPURA PRAWNS SERVED WITHSWEET CHILLI

SHRIMP & GRITS

MASHED POTATO TOPPED WITH GRAY BACON AND PRAVNS WITH PARSLEY ON TOP

PLANTAINROLLS

PLANTAINSTUFFED WITH MEAT. TOMATO SAUCE AND CHICKEN CREAMY SAUCE TOPPEDMWITH MELTED MIXED CHEESE.
GARNISHED WITH SPRING ONION AND A HOT SPICY SALCE ON THE SID

CHICKEN LOLLIPOP

DEEP FRIED DRUMETS TOSSED WITH A HOMEMADE HOT BEQSWCESERVED WITH HONEY MUSTARD ON THE SIDE.

MEDLEY CHIPS

COCOMAM
SWEET POIRIO
CASSAA

CTHINLY SLICED. DEEP FRIED SERVED WITH GUACAMOLE AND YOUR CHOICE OF THOUSAND ISEAND OR MANGO SALSA)




“NU

SALADS

STEAKSALAD @

GRILLED STEAK MIXED LEAVES. LETTUCE. MUSHROOM. TOMATOES. CHIMICHURRI SAUCE

MEXICANFIESTA

GRILLED CHICKEN BREAST. BLACK BEANS. MOZZARELLA CHEESE. TORTILLA CHIPS. CARROT. CUCUMBER. TOMATO. CORN. @
BLACK OLIVES. CREAMY LEMON SAUCE

STICKY POTATO

POTATO MIXED WITH A SOUR CREAM MIX. BACON CRISPS. LETTUCE. TOMATO. CUCUMBER. PICKLED RED ONION
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PESTO PASTA 0 @

PESTO. TAGLIATTELLE. CHICKEN. CHERRY TOMATO. PARMESAN w‘

| 74
SPICY SEAFOOD LINGUINE })@ &

SEA FOOD MIX. HOMEMADE TOMATO SAUCE. LlNGUle




MAINS

LAMB CHOPS

THREE FINE SOUTH AFRICAN LAMB CUTS GRILLED TO YOUR DESIRE. WITH A DOUBLE BETROOT PEAS PUREE AND SMOKED ROSEMARY FOR GARNISH

RIBEYE

SOUTH AFRICAN RIBEYE STEAK MATURED 21 DAYS. GRILLED TO YOUR DESIRE. ASSORTED WITH SAUTEED POTATO. CARROTS GARNISHED WITH SMOKED
ROSEMARY

SIRLOIN

AUTHENTIC SIRLOIN SOUTH AFRICAN CUT. GRILLED TO YOUR DESIRE. ASSORTED WITH CREAMY MASHED POIATOES, RADDISH AND SMOKED ROSEMARY

TENDERLOIN

250G PRIME FILLET MIGNON IMPORTED FROM SOUTH AFRICA GRILLED TO YOUR DESIRE. WITH BUTTERED VEGETABLES AND SMOKED ROSEMARY

MUSHROOM CHICKEN

MARINATED GRILLED CHICKEN BREAST WITH CHILLI POTATO AND CARROTS. SERVED WITH OUR FAMOUS MUSHROOM SAUCE

SALMON

NORWEGIAN CERTIFIED SALMON FILLET GRILLED TO PERFECTION ASSORTED WITH SLOW COOKED HOMEMADE BASIL TOMATO SAUCE. CARROTS. SMASHED
PLANTAIN GARNISHED WITH IMPORTED LEMON AND PARMESAN TUILES

SAUCE OPTIONS
MUSHROOM SAUCE
PEPPFRCORN SAUCE.

HOMEMADE BBQ SAUCE




SIDES

SAUTEED RICE @ POTATO WEDG @
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SIGNATURE COCKTAILS

THE SECOND MOON

Tanqgueray Export, Homemadde Watwemelon & Cinnamon Cordial, Lemon Juice, Egg White

55
MARS JULEP
Wild Turkey Bourbon infused cloves, Vanilla Syrup, Mint, Peach Liquer, Lime Juice Angostura Bitters
60
BACK TO EARTH

Havanna 7yo, Barcadi White infused with mango, Homemade Fal neapple Juice, Lime Juice, Aperol

60
NO GRAVITY

Ketel one, sugar syrup, lemon juig€§trawberry purée, mint and Prosecco

% DRIFT

Ketel @ne, liq, butterscotch lig, Expresso

70

MARSQUAKE
Singleton 12yo, Homemade Lime, Chili & Prekese Sherbet
75
MARSNIFICIENT
Remy VSOP infused with Ginger, Homemade Grapefruit Liqueur, Orange Juice, Lemon Juice, Rosemary syrup
100
MAVEN
Don Julio Blanco Infused with Hibiscus, Apricot Brandy, Orgeat Syrup, Lemon Juice, Pineapple Juice

120




r, Sparkling wine




parkling wine











































