
M E N U
BREAKFAST
THE ENGLISHMAN .......................................................................................... 125
2 eggs, grilled bacon, tomato, pork sausages, mushrooms,
baked beans and toast

BREAKFAST CRUNCH ....................................................................................66
Toasted muesli topped with mixed fruit yoghurt and honey
	
BEEKMAN BAP.....................................................................................................90
Lightly toasted bun filled with crispy bacon, pork sausage,
fried egg, chips and served with baked beans
	
OMELETTE................................................................................................................50
	 Cheese............................................................................................................20
	 Mushrooms................................................................................................. 25
	 Ham..................................................................................................................20
	 Fully loaded.................................................................................................58  

BREAKFAST ON THE GO...............................................................................65
1 fried egg, a pork sausage or grilled bacon, grilled tomato,
and toast (pre-order or take-out)

SALMON EGGS BENEDICT.........................................................................150
2 sliced & toasted English muffins topped with sliced
smoked salmon, 2 poached eggs, hollandaise sauce
and fresh rocket leaves.

CASSEROLE POTS
Served with baked potatoes & side salad

EGGPLANT & PARMESAN........................................................................... 135
Baked eggplant slices layered with rich marinara sauce 
and melted mozzarella cheese, finished with a sprinkle of 
Parmesan and fresh basil. A classic Italian comfort dish

CHICKEN BACON FARM..............................................................................150
Chicken fillets and bacon strips in a rich tomato and
vegetable sauce.

OXTAIL POTJIE................................................................................................... 195
Rich Oxtail Potjie prepared in a red wine, mushroom
& tomato based sauce, served with mashed potatoes and 
green beans 

BUTTER GARLIC PRAWN ..........................................................................185
Sizzling prawns laced in garlic butter and sherry with
a crisp breadcrumb topping

MAMA MIA
PENNE ALFREDO.............................................................................................. 125
Diced bacon and mushroom in a rich creamy sauce

SPAGHETTI MEATBALLS.............................................................................105
Mama’s homemade meatballs in a fresh tomato sauce
& herbs

LASAGNA.................................................................................................................150
Baked savoury minced beef lasagne

BASIL PESTO PASTA...................................................................................... 129
Grilled seasonal Veggies with greek basil pesto and cream

BURGERS & WRAPS
Served with potato wedges, fries or side salad

THE MELT..................................................................................................................110
Beef patty with melted cheddar cheese, lettuce and
tomato relish

BACONATOR......................................................................................................... 155
Double beef burger with crispy bacon, lettuce, tomato
relish, caramelised onions and melted cheddar

NAKED.......................................................................................................................146
Double beef burger with crispy bacon, lettuce, tomato
relish, caramelised onions and melted cheddar
wrapped in blanched spinach leaves (no bun)

CHICKEN IN A BUN............................................................................................80
Lemon and herb chicken burger

BEEF WRAP............................................................................................................ 115
BBQ marinated beef strips wrapped with BBQ sauce, 
mozzarella, green peppers, onions and bell peppers

CHICKEN WRAP.................................................................................................105
Succulent teriyaki chicken fillets with mushroom,
sweet chilli, feta, avo, tomato and red onion

TRADITIONAL
STEAK, EGG AND CHIPS.............................................................................. 165
Served with side salad

RUSSIAN & WEDGES......................................................................................105
Chargrilled Russian sausage served with crisp potato
wedges, smothered with chilli mozzarella cheese

CHICKEN FLATTY (SPICY or BBQ)......................................................190
Half chicken for sharing and served with fries and salad

CHICKEN SCHNITZEL ....................................................................................110
Served with smooth mashed potato and cheese sauce

BEER BATTERED FISH & CHIPS............................................................140
Battered in our secret beer batter mix

STARTERS
BUFFALO WINGS..............................................................................................100
6 flame grilled winglettes, basted with your choice of either 
peri-peri or our homemade BBQ sauce, served with chips.

COUSCOUS SALAD............................................................................................80
Black olives, diced cucumber, chickpeas, tomatoes,
diced purple onion, crushed mint leaves, raisins, coriander 
and crumbled feta cheese with extra virgin olive oil.

COLADA CHICKEN SALAD..........................................................................90
Coconut crumbed chicken strips, diced mixed peppers
and pineapple chunks, served on a pillow of lettuce leaves 
and sprinkled with coconut and a mild chilli dressing.

SOUP OF THE DAY............................................................................................. 55
Ask your waiter.

PLATTER FOR TWO......................................................................................... 165
Teriyaki beef, BBQ chicken strips and chilli chicken wings.

PERI-PERI LIVERS .............................................................................................90
Peri-peri chicken livers and onions served
with our homemade bread.

TEMPURA VEGETABLES WITH SIDE SALAD...............................110
A selection of seasonal vegetables, fried tempura style,
served with a side salad and sweet chilli sauce. 

Served with potato wedges, fries or side salad

CHICKEN MAYO....................................................................................................78
With our own lemon and herb mayonnaise 

FAB - FETA, AVO, BACON............................................................................90
Served on soft toasted rye bread (Seasonal)

TOMATO & CHEESE .........................................................................................64
Sliced tomatoes and mozzarella cheese

TOASTED SANDWICHES

ALL DAY DINING

Served with potato wedges, fries or side salad

BEEF BAGUETTE MELT.................................................................................108
Roast peppered beef, sliced gherkins, capers, red onions,
finely sliced tomatoes, Dijon mustard and then topped
with melted mozzarella cheese

CHICKEN, BACON & BRIE PANINI.......................................................120
The perfect crispy, melty brie-grilled panini with crispy
bacon and cranberry sauce. Comfort food at its best!

BLT..................................................................................................................................78
Grilled bacon strips, garden green rocket, cherry
tomatoes, crisp lettuce, sliced red onions and
a lemon-caper mayonnaise dressing

SANDWICHES

A red lentil curry with fresh green chillies, coriander
leaves and fresh cream. Served with basmati rice and 
poppadums

A traditional curry served with fresh green chillies, 
coriander leaves and fresh cream. Served with basmati 
rice and poppadums

VEGETARIAN........................................................................................................95
PRAWN CURRY................................................................................................178

CHICKEN STRIPS.............................................................................................. 115
BEEF STRIPS.......................................................................................................136

Share the flavours by selecting three curry pots
of your choice for R300 per couple

Curry Corner

MAINS

THE BUTCHERS BLOCK’
500g T-BONE........................................................................................................ 195
500g PRIME RIB.................................................................................................210
250g FILLET OF BEEF.................................................................................... 175
200g BEEF RUMP..............................................................................................140	
500g PORK RIBS...............................................................................................210
350g LAMB CHOPS.........................................................................................190

SIDE DISHES............................................................................................................30
Crisp potato wedges | Fries | Mixed vegetables
Smashed potato | Side salad

SAUCES....................................................................................................................... 35
Cheese | Mushroom | Pepper red wine | Our own chilli

CHICKEN STRIPS & CHIPS.......................75
CHEESE BURGER & CHIPS.......................75
FISH FINGERS AND CHIPS.......................65
MINI MARGHERITA PIZZA.......................85
MAC & CHEESE................................................ 64
ICE CREAM & CHOCOLATE SAUCE...50
KIDS’ MILKSHAKE.........................................40

KIDS
CORNER

,

SUN - THUR • 7.30AM - 9PM
(LAST ORDERS @ 8PM)

FRI - SAT • 7.30AM - 10PM
(LAST ORDERS @ 9PM)

HOURS
066 020 1823

Est. 2022

Order your
kids’ meal
to earn

FUN POINTS
on the

MAX APP! Scan to download the app!

V

V

V

V

V

FOCCACIA BREAD.............................................................................................60
Sprinkled with coarse salt and crushed garlic

MARGHERITA.........................................................................................................95
Thin crusted pizza with melted mozzarella cheese

SWEET CHILLI CHICKEN.............................................................................130
Tender sweet chilli chicken fillet strips and sweetcorn

CARNIVORE........................................................................................................... 215
Beef strips, pepperoni, spicy mince and bacon bits

FAB............................................................................................................................... 155
Feta, crispy bacon and avocado (Seasonal)

MEXICANA.............................................................................................................. 165
Spicy mince and bell peppers. It’s hot... really hot!

REGINA......................................................................................................................145
Diced ham and mushrooms

CHICKEN CALZONE.........................................................................................160
Folded pizza with BBQ chicken, mushrooms,
peppers and sweetcorn

EATZA PIZZA
V

V

V
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Kids PIZZA
MAKING

,
TUESDAYS - 2pm • SATURDAYS - 11am

R50p.p.
BUILD YOUR OWN
ANIMAL-SHAPED PIZZA
& CHOOSE YOUR TOPPINGS!



PLEASE ASK YOUR FONDUE WAITER HOW BEST TO ENJOY THIS EXPERIENCE

RED
CABERNET SAUVIGNON
DEKRANS BASKET PRESS................................................................................................................................................210
RUSTENBERG...........................................................................................................................................................................320

SHIRAZ
PORCUPINE RIDGE ..............................................................................................................................................................185
LEEUWENKUIL.........................................................................................................................................................................210

PINOTAGE
DARLING CELLARS CHOCOHOLIC.............................................................................................................................195

MERLOT
KLEINE ZALZE CELLAR SELECTION.........................................................................................................................230
BON COURAGE MULBERRY BUSH............................................................................................................................190

BLENDED REDS
THE WOLFTRAP RED (CAB/MER)................................................................................................................................170
FAT BASTARD GOLDEN RESERVE CAB SAV/MERLOT................................................................................ 340

ROSÈ
KLEINE ZALZE CINSAULT..................................................................................................................................................195
THE WOLFTRAP.......................................................................................................................................................................170

SPARKLING WINE
KLEINE ZALZE BRUT ROSÉ.............................................................................................................................................370
ROBERTSON SPARKLING SWEET WHITE..............................................................................................................210

PRIVATE CELLAR WINES
THE CHOCOLATE BLOCK.................................................................................................................................................620
Syrah | Grenache | Cabernet Sauvignon | Cinsault

GLENELLY LADY MAY....................................................................................................................................................... 1 190
Cabernet Sauvignon | Merlot | Cabernet Franc | Petit Verdot

DAVID FINLAYSON CAMINO AFRICANA................................................................................................................590
Cabernet Franc

LISMORE..................................................................................................................................................................................... 980
Syrah

NITIDA........................................................................................................................................................................................... 430
Pinot Noir

ZANDVLIET KALKVELD......................................................................................................................................................620
Shiraz

Have an affair with us every
Sunday afternoon
from 1pm till 5pm

Make your choice from our
FONDUE AFFAIR menu and

sip the afternoon away with a 
complimentary bottle of wine

from us to you.

* Free bottle of wine when you order
all 3 courses off the Fondue Affair menu.

JOIN US!

ENJOY 
OUR

CRAFT 
BEER

SESSION

Monday to Friday
3pm till 5pm

MEAT MELT
HOT OIL FONDUE AND YOU CAN “CHEF AWAY”

Served with crunchy breads and selection of dips:
 Chilli Vinegar | Salsa Verde

PRICED PER 100g (with minimum order of 300g)

BEEF TENDERLOIN................................................................................................................................................................	75
TERIYAKI CHICKEN BREAST..........................................................................................................................................	45
CITRUS PRAWNS....................................................................................................................................................................	75
CAJUN LINE FISH....................................................................................................................................................................	34
ASSORTED VEGETABLES.................................................................................................................................................	35
WRAPPED PORK SAUSAGE...........................................................................................................................................	45
SAVOURY MEATBALLS.......................................................................................................................................................	43
PORK BELLY................................................................................................................................................................................	45
LAMB LOIN CUTLETS...........................................................................................................................................................	68

COURSE 2
HOT OIL FONDUE

SWEET MELT
Served with freshly homemade cake, our home baked cookies,

seasonal dipping fruits and home-baked brownies

PLAIN (Serves 2)...................................................................................................................................................................... 130
Milk or White chocolate fondue

THE NUTTER (Serves 2)...................................................................................................................................................... 130
Smooth and silky peanut butter blended into our famous chocolate fondue
	 Add Amarula...........................................................................................................................................................................25

COURSE 3
CHOCOLATE FONDUE

fondueaffair
CHEESE MELT

ONE FONDUE SERVES 2 OR 4 GUESTS

Served with freshly baked breads and seasonal
dipping fruits and vegetables

CLASSIC CHEESE FONDUE........................................................................................................................... 185      340
A fusion of indulgent cheese with hint of nutmeg, a garlic clove, coarse salt,
freshly ground pepper and fresh lemon juice. Add a good glass of...
Sauvignon Blanc........................................................................................................................................................................40

THE WALKER........................................................................................................................................................... 160      300
A fusion of indulgent cheese fondue rimmed with fresh garlic, crispy bacon bits,
green onions and Walker’s secret spices. Add Johnnie to the mix 
Johnnie Walker Black.............................................................................................................................................................40

CAPTAIN FONDUE............................................................................................................................................... 130      260
A fusion of indulgent cheese, finely grated coconut, a splash of coconut milk
and nutmeg
Captain Morgan.........................................................................................................................................................................35

COURSE 1
CHEESE FONDUE 

2ppl     4ppl

Est. 2022

THE ULTIMATE DINING EXPERIENCE
FLOWN IN FROM THE ALPS TO THE MELT

Wine ListWine ListWine List
WHITE
SAUVIGNON BLANC
BON COURAGE GOOSEBERRY BUSH......................................................................................................................190
FAT BASTARD...........................................................................................................................................................................260

CHENIN BLANC
PORCUPINE RIDGE...............................................................................................................................................................170
ERNIE ELS BIG EASY............................................................................................................................................................240

CHARDONNAY
BON COURAGE UNWOODED........................................................................................................................................195
GLEN CARLOU.........................................................................................................................................................................380

BLENDED WHITE
SPIER CHARDONNAY PINOT NOIR............................................................................................................................190
THE WOLFTRAP WHITE.....................................................................................................................................................170

• SPECIALS • SPECIALS • SPECIALS • SPECIALS • SPECIALS • SPECIALS • SPECIALS • SPECIALS • SPECIALS • SPECIALS • SPECIALS • SPECIALS • SPECIALS •

SSHHH!
it’s FRE

E!
!!

CAN
YOU KEEP
A SECRET?

IT’S SO GOOD THAT YOU WOULDN’T WANT
OTHERS TO KNOW THIS LITTLE SECRET!

BOOK THE TABLE BRAAI NOW!

BRAAI
MASTER

ancyF

?
yourself

as the

DINNER, LUNCH, OR EVEN A HEAVY BREAKFAST!
Have your personal selection of prime-cut meat delivered 
directly to the braai installed in the middle of your table.

SELECT, SEASON, & SIZZLE your own steak as you like it
for a home braai experience with a catered touch.

BOOKING ESSENTIAL!
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SUNDAYFRIDAY


