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Starters

Spinach Parcel E94.50

Spinach Mushrooms and Mozzarella Cheese served with a Mustard Cream sauce

Deep Fried Camembert Cheese E80.90

Fried golden brown and served with Cranberry Sauce and Toasted Triangles

Springbok Carpaccio E144.40

Rocket, shavings of Parmesan and an Olive Oil dressing

Chicken livers Peri Peri E49.50

Lightly dusted in Peri Peri, fried in Garlic and Onion and Topped with Fresh Cream

Trichador 78.50

Braised Rump strips in a Tomato and Olive Salsa served with Brown Bread fingers

Thai Fish Cakes E86.00

Hake Fish Cakes with a Melon Salsa, Honey Mustard dressing and Garden Greens.

Curried Lentils E55.00

Served with triangles of Roti

All prices are vat inclusive
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Salads

Ruby Coleslaw E42.00

Red and Green Cabbage mixed with seedless Raisins

Rooibos Smoked Chicken E129.30

Chicken breast smoked with Rooibos served on a bed of Lettuce topped with an assortment
of Nuts, segments of Citrus and a Honey Mustard dressing.

Greek Salad E65.00

Garden greens with Feta Cheese, Onions, Bell Peppers and Olives.

Soups
Beef Goulash E77.45

Made the traditional manner with a touch of Cayenne Pepper and toasted triangles of bread

Chicken and Corn Soup E77.63

A wholesome Chicken broth with whole Corn and served with toasted bread triangles

Beetroot and Feta Cheese Soup E69.50

A healthy Beetroot soup served with Feta Cheese and topped with Croutons

Mushroom Soup E75.00

Homemade broth

All prices are vat inclusive
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Carnivore

All the items below are served with a choice of Mash Potato, Boiled Potato, French Fries,
Seasonal Vegetables or a Side Salad

Picanha Rump (250gr) E185.00
T-Bone Steak (500gr) E227.00
Porter House Steak (350 gr) E191.00
Fillet Steak (330gr) E220,00

The above grills can be served with the following sauce options

Pepper, Chimi Churrie, Mushroom, Sriracha , Port Wine, Hollandaise E25.00

Sheba’s Medallion Platter E 420.00

Three (3) medallions of Venison (Springbok, Kudu, and Wildebeest) served, with a Port
Sauce.

Jack Daniels Spare Ribs E172.50

Pork Spare Ribs cooked to perfection so they fall off the bone, served, with a sticky Jack
Daniels Sauce and a hint of Cayenne Pepper.

All prices are vat inclusive
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Carnivore

All the items below are served with a choice of Mash Potato, Boiled Potato, French Fries,

Seasonal Vegetables or a Side Salad

Fillet Mignon (250gr)

Two (2) Medallions of Fillet topped with a Béarnaise and Dijon Port sauce.

Beef Ribs

Tender Beef Ribs marinated in a Curry Sauce.

Lamb Curry

Lamb curry served with roti and rice

Irish Stew (The Real Thing)

From the Lamb Loin chops, braised and served on a Bed of Mash Potatoes.

All prices are vat inclusive

E276.00

E178.00

E268.10

E255.00
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Chicken

All the items below are served with a choice of Mash Potato, Boiled Potato, French Fries,
Seasonal Vegetables or a Side Salad

Chicken Schnitzel E136.70

Breaded Chicken Fillet with a Mushroom sauce, garnished with Lemon — great with a dash of
Black Mamba

Mountain Inn Baby Chicken E192.00

Grilled Baby Chicken served on a bed of Rice with Chicken Livers and a Mild Creamy Curry
Sauce.

Or
Peri Peri Baby Chicken £192.00

Bathed in a tomato based peri peri sauce

Chicken Curry E145.00

A township Curry cooked slowly, served with rice poppadum’s and a selection of Sambals.

Cordon Bleu Chicken E179.40

A chicken Breast filled with Ham and Cheese, crumbed and drizzled with a Hollandaise
Sauce.

Chicken Wings E95.00

Eight Chicken Wings fried to crispy golden tossed in Sriracha butter.

All prices are vat inclusive
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Seafood

All the items below are served with a choice of Mash Potato, Boiled Potato, French Fries,
Seasonal Vegetables or a Side Salad

Smoked Salmon Salad E199.50

Smoked Salmon served with garden fresh Greens, Cream Cheese, Horse Radish and Rye
bread on the side.

Traditional Fish and Chips E168.36

Fillet of Hake Beer Battered and with a Tar Tar Sauce.

Calamari Rings E163.88

Crumbed and Deep fried served with a homemade Aioli on a bed of chips.

Baked Trout Almandine E263.93

Baked Trout, topped with Lemon Herb Butter and almonds with a Side Salad

All prices are vat inclusive
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Vegetarian

Spaghetti Aglio E Olio E147.32

Al Dente Pasta turned in a Black Mamba Cayenne Pesto topped with fresh Herbs and
Parmesan Cheese shavings

Vegetable Basket E114.20

A Ragout of vegetables on a bed of Creamy Curry Sauce with a cascade of mixed Nuts

Saint Helene E200.10

Mushrooms, Tomato, Onions and, Mozzarella Cheese in Filo Pastry served with a spicy
Tomato and Herb sauce base.

All prices are vat inclusive
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Desserts

Honey Ice Cream

Bulembu Honey and mixed Nuts topping your favourite Vanilla Ice Cream.

Sticky Toffee Pudding

Sponge Cake soaked in Toffee Syrup and served with Cream or Ice Cream

Creme Brule

Silky smooth topped with a Caramelised Sugar Crust

Hot Malva Pudding

The Southern African Classic served with Custard or Vanilla Ice Cream

Cherries Jubilee

Black Cherries flamed in Brandy and served with Ice Cream

Fruit Salad

Fresh Fruit and Cream

Homemade Ice Cream

All prices are vat inclusive

E75.00

E84.00

E78.00

E84.00

E110.00

E78.50

E85.00



