SUSHI

CALIFORNIA ROLLS
(8 PC)

VEGETABLE 36
SALMON 79

FUTOMAKI
(6 PC)

AVYOCADO 49
SALMON 59

PLATTERS

SINGLES 126

PRAWN CALIFORNIA

PRAWN 76 PRAWN 59
SALMON FASHION
RAINBOW 86 CRAB 54 AVO MAKI
SEATTLE 86 PRAWN NIGIRI
PRAWN TEMPURA 86
CRAB 59
KAPITI COAST 180
SALMON ROSES
BATTLESHIPS SASHIMI SEATTLE ROLL
(2 PC) SALMON SALMON MAKI
SALMON FASHION
SALMON 49 (3 PC) 69 :
PRAWN 49 (6 PC) 29
CRAB 39 (9 PC) 169 EAST COAST 260
SALMON SASHIMI
PRAWN MAKI
NIGIRI ROSES SALMON ROSES
(3 PC) (4 PC) PRAWN CALIFORNIA
SALMON NIGIRI
PRAWN 50 SALMON 84

SALMON 52

SALMON & PRAWN 146

SALMON SASHIMI
PRAWN CALIFORNIA
FASHION SANDWICHES SEARED SALMON PRAWN NIGIRI

(4 PC) SALMON ROSES

(6 PC) 134

SALMON 46 (9 PC) 179

PRAWN 46







STARTERS

W GARLIC & CHEESE ROLL 39
A BAGUETTE WITH GARLIC BUTTER &
MOZZARELLA CHEESE

CALAMARI 66
GRILLED WITH LEMON BUTTER &
SERVED WITH TARTAR SAUCE

W CRUMBED MUSHROOMS 66
SERVED WITH TARTAR SAUCE

BILTONG & MUSHROOM SOUP 68
SERVED WITH BRUCHETTA

PRAWN TEMPURA 69
TEMPURA BATTERED PRAWNS SERVED WITH
A SPICY MAYO

CHICKEN LIVERS 62
CHICKEN LIVERS IN A SPICY SAUCE SERVED
WITH BRUCHETTA

BLACK MUSSELS 89
BLACK MUSSELS IN A WHITE WINE,
GARLIC & PARSLEY SAUCE

GARLIC & CHEESE SNAILS 69
OVEN-BAKED IN GARLIC BUTTER & MOZZARELLA
CHEESE SERVED WITH BROWN BREAD

-

W CAMEMBERT IN PHYLLO 82
WRAPPED IN PHYLLO PASTRY SERVED ON
CRANBERRY SAUCE

W HALOUMI 78
TEMPURA BATTERED HALOUMI SERVED WITH OUR IN
HOUSE SWEET CHILLI SAUCE

SPRINGBOK CARPACCIO 84

SMOKED WITH SPRING ONION, ROCKET,
PARMESAN SHAVINGS, HONEY VINAIGRETTE &
BROWN BREAD

I

HAYO RITZ 8L S T i :
:TOPPED WITH SHRIMPS IN A-T;;gOUSAND
.-.lSL-‘AND DRESSING

]
CHAMPAGNE OYSTERS EACH 24 -
'SERVED ON A BED OF CRUSHED ICE, T T
LEMON WEDGES, DRIZZLED WITH A :
CHAMPAGNE, ONION & MANGO SALSA

'.-":. o

FRESH OYSTERS
FLOWN IN DAILY

EACH 22
'PLATTER OF 6 120 :
PLATTER OF 12 220 : 8 —

‘SALADS

TANGANYIKA 109
GARDEN SALAD, MARINATED CHICKEN, PINEAPPLE,

- PECAN NUTS, BACON BITS & AVOCADO DRIZZLED WITH
OUR CREAMY HOUSE DRESSING

AVYO, BILTONG & CASHEW 112

GARDEN SALAD, BILTONG SLICES, CASHEW NUTS,
DANISH FETA & AVOCADO DRIZZLED WITH

OUR HOUSE DRESSING

SMOKED SALMON 112

GARDEN SALAD, ROCKET, SMOKED SALMON,
COTTAGE CHEESE, CAPERS, PEPPADEW™ &
AVOCADO; DRIZZLED WITH A BELL PEPPER DRESSING

\s;xJ GR.EEK 70 B e = ._,ﬁ,._.,x =

GARDEN SALAD DANlSH— FETK‘&' CALAMATA OL_.IVES
_ DRlZZLED;WlTH A eREAMY HOUSE DREGSU\,{G_ S

= =4







NAMA

GRILLED MEATS
ALL SERVED WITH A CHOICE OF STARCH OR VEG OR SALAD

RIB EYE STEAK

300G 172
SIRLOIN
250G 124
FILLET
200G 146
300G 166
RUMP
300G 134

SAUCES

MUSHROOM, PEPPER, CHEESE OR
CREAMY GARLIC 26

TIMBAVATI 36
BACON, MUSHROOM, THYME & BLUE CHEESE SAUCE
WITH A HINT OF GARLIC

BILTONG & MUSHROOM 36
SLIVERS OF BILTONG WITH A CREAMY
MUSHROOM SAUCE

CAMEMBERT & CHERRY 36
CAMEMBERT & RED WINE CHERRY SAUCE
WITH A HINT OF BLACK PEPPER

BASIL & SUNDRIED TOMATO 32
CREAMY SUNDRIED TOMATO, BASIL, PARMESAN
CHEESE & WHITE WINE SAUCE

POTJIES

ALL SERVED WITH A CHOICE OF STARCH OR VEG OR SALAD

OXTAIL 189
SLOW COOKED IN A CAST IRON POT

LAMB CURRY 194
SLOW COOKED LAMB, PREPARED THE

TRADITIONAL WAY

CHICKEN THAI CURRY 135
A HERB GREEN THAI COCONUT CURRY

RIBS

ALL SERVED WITH A CHOICE OF STARCH OR VEG OR SALAD

PORK
400Gc 140
600G 180

SIDE ORDERS

PLEASE ASK YOUR WAITRON FOR AVAILABLE SIDE ORDERS 25

-






MZANSI'S FAVOURITES

ALL SERVED WITH A CHOICE OF STARCH OR VEG OR SALAD

BONE MARROW RIB EYE 189

300G SERVED WITH OVEN-BAKED BONE MARROW,
SAUTEED MUSHROOMS & SUNDRIED TOMATO
HERB BUTTER

BILTONG RUMP 164
300G TOPPED WITH BILTONG & COVERED
WITH A CREAMY MUSHROOM SAUCE

GRILLED LAMB CHOPS 179
400G LAMB SHOULDER CHOPS FLAME GRILLED

LAMB SHANK 199
OVEN-BAKED IN A TOMATO, GARLIC & HERB SAUCE

EISBEIN 139
SERVED WITH SAUERKRAUT

BAOBAB MIXED GRILL 189
PORK RIBS, CHICKEN WINGS, BOEREWORS,
LAMB CHOP & SHORT RIB

TSHISA NYAMA 159
HALF CHICKEN, SHORT RIB & BOEREWORS
FLAME GRILLED THE TRADITIONAL WAY

RIBS & WINGS 159
BBQ BASTED CHICKEN WINGS & PORK RIBS

CHICKEN & PRAWN 145
PRAWNS & HALF CHICKEN GRILLED WITH LEMON &
HERB, BBQ, SWEET CHILLI OR PERI PERI BASTING

SIRLOIN & CALAMARI 166
250G SIRLOIN & CALAMARI SERVED WITH
TARTAR SAUCE

SIRLOIN, PRAWN & CALAMARI 189
250G SIRLOIN, PRAWNS & CALAMARI SERVED
WITH TARTAR SAUCE

CHICKEN, BEEF & PRAWN 169
HALF CHICKEN, MARINATED BEEF KEBAB
& PRAWNS




INDICATES VEGETARIAN DISHES
REGRET NO CHEQUES ACCEPTED
A 10% SERVICE CHARGE FOR TABLES OF 8 PERSONS OR MORE %




TLHAPI

FISH DISHES

ALL SERVED WITH A CHOICE OF STARCH OR VEG OR SALAD

HAKE FILLET 119
GRILLED HAKE FILLET SERVED
WITH LEMON WEDGES & TARTAR SAUCE

CALAMARI 142
GRILLED CALAMARI TUBES TOPPED WITH
LEMON BUTTER, SERVED WITH TARTAR SAUCE

KING PRAWNS (8) 199
GRILLED IN THE SHELL & SERVED WITH
LEMON BUTTER, GARLIC & PERI PERI SAUCE

TERIYAKI SALMON 230
SALMON FILLET GRILLED WITH THE BEST
HOME MADE SESAME TERIYAKI SAUCE

HAKE & CALAMARI 159
GRILLED HAKE & CALAMARI SERVED WITH
TARTAR SAUCE & LEMON BUTTER

HAKE & PRAWN 169
GRILLED HAKE & PRAWNS WITH LEMON BUTTER

CALAMARI & PRAWN 159
GRILLED CALAMARI TOPPED WITH LEMON BUTTER &
PRAWNS SERVED WITH TARTAR SAUCE

PRAWN & MUSSEL THAI CURRY 229
6 PRAWNS & MUSSELS IN A RED THAI HERB
COCONUT CURRY

NEPTUNE PLATTER 220

GRILLED HAKE, CALAMARI, PRAWNS &
MUSSELS SERVED WITH LEMON BUTTER,
GARLIC & PERI PERI SAUCE

DIKGOGO

CHICKEN DISHES

ALL SERVED WITH A CHOICE OF STARCH OR VEG OR SALAD

XAl XAl CHICKEN 145
FLATTENED CHICKEN GRILLED WITH A PERI PERI,
BBQ, LEMON & HERB OR SWEET CHILLI BASTING

SWEET CHILLI CHICKEN 138

CHICKEN BREASTS FILLED WITH MOZZARELLA &
PEPPADEW™, WRAPPED IN BACON & TOPPED WITH
A CREAMY SWEET CHILLI SAUCE

MALUTI CHICKEN 128

CHICKEN BREASTS STUFFED WITH SPINACH, FETA &
MOZZARELLA CHEESE WRAPPED IN A CRISPY PHYLLO
PASTRY SMOTHERED IN A SUNDRIED TOMATO, BASIL,
PARMESAN CHEESE & WHITE WINE SAUCE

CHICKEN WINGS 138
1KG CHICKEN WINGS BASTED WITH BBQ, LEMON &
HERB, PERI PERI OR SWEET CHILLI BASTING

HALF CHICKEN 84
HALF A CHICKEN GRILLED WITH LEMON & HERB,
BBQ,SWEET CHILLI OR PERI PERI BASTING

CHICKEN SCHNITZEL

SERVED WITH LEMON WEDGES 99

TOPPED WITH CHEESE SAUCE 110

TOPPED WITH MUSHROOM SAUCE 110

TOPPED WITH CHEESE & MUSHROOM SAUCE 110
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LIGHT MEALS

W NACHOS 86

TORTILLA CHIPS SERVED WITH MELTED CHEESE,
GUACAMOLE, SALSA, SOUR CREAM & JALAPENO
ADD CHICKEN 18

CHICKEN & BILTONG QUESADILLA 89
TOASTED FLOUR TORTILLA WITH CHICKEN, BILTONG,
FETA & CHEDDAR CHEESE

GRILLED CHICKEN QUESADILLA 89
TOASTED FLOUR TORTILLA WITH GRILLED CHICKEN,
SUN-DRIED TOMATO & CHEDDAR CHEESE

CHICKEN, PINEAPPLE & FETA WRAP 86
FLOUR TORTILLA, JULIENNE VEGETABLES,
CHICKEN STRIPS, PINEAPPLE & FETA IN A
SWEET & SOUR SAUCE, SERVED WITH CHIPS

CAJUN CHICKEN WRAP 86

FLOUR TORTILLA, JULIENNE VEGETABLES,
CAJUN CHICKEN & MUSHROOMS IN A CREAMY
SWEET CHILLI SAUCE, SERVED WITH CHIPS

KIDDIES MEALS

CHEESE BURGER 60
BEEF CHEESE BURGER WITH CHIPS

BBQ CHICKEN WINGS 56
4 BBQ BASTED CHICKEN WINGS WITH CHIPS

RIBLETS 69
200G STICKY PORK RIBS & CHIPS

CHICKEN NUGGETS 50
CHICKEN BREAST NUGGETS WITH CHIPS

CALAMARI 69

CALAMARI TUBES GRILLED OR FRIED WITH CHIPS & TARTAR SAUCE

BAOBAB BURGERS

ALL SERVED WITH CHIPS & ONION RINGS

JO
BEEF, LETTUCE, TOMATO, GHERKINS &
GRILLED ONION WITH A SMOKY BBQ RELISH

DOUBLE CHEESE 89
BEEF, DOUBLE CHEDDAR, LETTUCE, TOMATO,
GHERKINS & RED ONION WITH

A SMOKY RELISH

BACON & AVO (SEASONAL)

BEEF, STREAKY BACON, AVO, LETTUCE,
TOMATO, GHERKINS & GRILLED ONIONS
WITH A SMOKY MAYO

BACON, CHEESE & JALAPENO

BEEF, DOUBLE CHEDDAR, STREAKY BACON,
RED ONION, TOMATO & SLICED JALAPENO
WITH A SMOKY MAYO

SAUCY JO
BEEF, GRILLED ONIONS; GHERKINS,

LETTUCE, TOMATO & A SAUCE OF
YOUR CHOICE: PEPPER, MUSHROOM,
CHEESE OR CREAMY GARLIC




DESSERTS

CHOCOLATE MOUSSE 49
EXTREMELY ADDICTIVE

ICE CREAM & CHOCOLATE SAUCE 42
WHO DOES NOT LOVE POURING WARM CHOCOLATE
SAUCE OVER A BOWL OF COLD VANILLA ICE CREAM?

PEPPERMINT CRISP PUDDING 52
LAYERS OF CARAMEL, PEPPERMINT,
CHOCOLATE & BISCUIT

MALVA PUDDING 49
HOT PUDDING SERVED WITH CUSTARD

CREME BRULEE 49
BAKED CUSTARD WITH CARAMALIZED SUGAR TOPPING

CHEESE CAKE 48
ASK YOUR WAITER ABOUT THE TOPPING OF THE DAY

DESSERT COCKTAILS

STRAWBERRY SHORTCAKE 53
AMARETTO, CREME DE CACAO & VODKA BLENDED
WITH FRESH STRAWBERRIES & ICE CREAM

BANANA SHORTCAKE 53
BANANA LIQUER, WHITE RUM & CREME DE CACAO
BLENDED WITH FRESH BANANA & ICE CREAM

DOM PEDROS 40
WHISKEY, KAHLUA, CAPE VELVET & FRANGELICO

CHOCOLATE MARTINI 58
AMARULA, AMARETTO, NACHTMUSIK &
CREAM TOPPED WITH FLAKE SHAVINGS

PEPPERMINT CRISP MARTINI 58
AMARULA, NACHTMUSIK, PEPPERMINT LIQUER &
CREAM TOPPED WITH FLAKE SHAVINGS

SPECIALITY COFFEES 40
IRISH, KAHLUA, CAPE VELVET & FRANGELICO



