PUB, GRILLHOUSE & ROOMS

Sactks

Biltong (air dried beef) 7.95

Chills

Fillet steak 70z / 100z 28.95/37.95
a lean thick cut that melts in your mouth!

Rib-eye steak 100z 34.95
well-marbled with fat, full of tenderness and flavour!

Prime rump steak 100z / 160z 25.95/34.95
firm texture and intense, mature flavour

Premium bistro cut rump steak 8oz (when available) 25.95

lean and flavourful, cut from the most tender part of the rump

Ribs 'n Rumf 37.95
half a rack of pork ribs and 100z rump steak
Juicy pork short ribs - half or full rack 22.95/28.95
Chicken espatada - lemon and garlic or peri peri 19.95
Grilled deboned thighs, chips, garden salad
The ultimate prime rump burger 23.95

80z burger topped with cheese and chilli beef, lettuce, tomato,
red onion, house relish

8oz Homemade Smokey Jo’burger 17.95
cheddar, bacon, lettuce, tomato, red onion, house relish
Cheddarmelt chicken burger with Mexicana cheese 17.95
creamy mushroom sauce, lettuce, tomato, red onion, relish

Veggie burger (V) 17.95

black mushrooms, roasted red peppers, avo, sweet chilli mayo

Add gorgonzola 2.00

Marinated Nocellara olives (Vg) 4.95

Garlic bread - plain or cheesy (V) 4.95/5.95

Padron peppers, smoked chilli salt (Vg) 4.95

Buffalo chicken wings, blue cheese dip 6.95

Sweet and soy pork belly bites, spring onions, chilli 6.95
Storte s

Roasted butternut squash soup (Vg) 7.50

sage oil, warm bread

Mac ‘'n cheese croquettes (V) 7.95

red pepper ketchup

Salt and pepper squid 8.95

served with chive and lemon aioli

Beetroot cured salmon gravalax 8.50

zesty coriander, celery and apple salad

Crayfish and prawn cocktail 9.95

Boerewors (traditional farmers’ sausage) 9.95

served with polenta wedges (pap) and chakalaka

Baked camembert in filo crust (V) 17.95

confit smoked garlic, truffle honey, ciabatta

South African sharing board 23.95

boerewors, juicy ribs, bbg wings, bobotie, onion rings,

polenta wedges, chakalaka and monkeygland sauce

Crispy chicken Caesar salad 17.95

bacon, croutons, anchovies, soft boiled egg, parmesan

Thai beef salad 17.95

egg noodles, mixed leaves, lime, chilliand spring onion

Available at lunchtimes only. Not available on Sundays.

« Cured salmon, cucumber, dill créeme fraiche 14.95

- Chicken club, egg, mayo, avocado, bacon, lettuce, tomato

14.95

« Melted mozzarella, tomato, pesto, rocket (V) 13.95

Above 3 all served on ciabatta with a side of soup, chips or salad.
« Rare roast beef baguette, cress, horseradish cream 14.95
served with gravy for dunking and a side of chips, salad or soup.

- Burger - Fish - Sausages - Chicken bites | 8.50

« Juicy shortribs | 10.95 « Rump steak | 14.95
all served with chips and a choice of baked beans or peas

+ Mac 'n cheese (V) | 8.50

Our Famous Sunday Carvery

adults - 21.95, kids U15 - 12.95, small toddler plate U6 - 8.95
add cauli cheese - 4.00

A choice of 5 different meats (or vegan nut roast) with a selection
of vegetables, roast potatoes and Yorkies.
Available until 5pm or when it's all eaten!
Please note sharing and doggie bags are not allowed.

Our grills are lightly brushed with our secret basting sauce, chargrilled
to perfection and served with chunky ch;’os. Our burgers are served on
toasted buns with chunky chips. Add £1 for sweet potato fries.

SAUCES 2.50
Creamy blue / Béarnaise / Peppercorn / Monkeygland /

Creamy wild mushroom

SIDES

Chips / Crispy potatoes / House slaw 4.50
Onion rings / Sweet potato fries / Garden salad 5.50

Sautéed greens / Mac ‘n cheese 5.95

M ains

Traditional South African bobotie (ba-boor-tea) 19.50
%round beef, seasoned with Malay spices, baked with a

uffy egg topping with pilau rice and Mrs Balls’ chutney
Lamb ‘Bunny chow’ 20.95

red curry with tomato, onion, chilli, ginger, garlic, potato, sambals,
poppadom served ‘surfer-style’ in a hollowed out white loaf

Traditional homemade cottage pie 20.95
with buttered greens

Pan seared fillet of hake 23.95
buttered potato, samphire, crispy leeks and rich lobster sauce

Dill battered haddock 18.50
tartare sauce, garden peas, chips

Vegetarian bobotie (Vg) 17.95

brown lentils, seasoned with Malay spices, baked with a
creamy cauliflower topping with pilau rice and Mrs Balls’ chutney

PLEASE NOTE -

Tables are available for 2 hours unless otherwise agreed by management.
During busy times food can take up to 40 minutes.

10% discretionary service charge will be added to all parties 8 or more.




