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Seabreeze Starters

SNAILS R59

Prepared in a creamy garlic & brandy sauce

MUSSELS R59

Prepared with a creamy wine, garlic &
paprika sauce

PANCO PRAWN R59

Four grilled prawns served with soya,
orange and ginger

PRAWN TEMPURA R59

Four prawns deep fried in a crispy coating on
a bed of lettuce, served with sweet chilli mayo

AVO RITZ UNDER CONSTRUCTION R69

A new twist on the old favourite

Chicken Livers R49

Prepared in a creamy wine sauce
with onions, tomatoes & peppers

SMOKED SALMON R64

Served with capers, cream cheese & melba toast

SALMON FISH CAKE R45

Pan fried salmon cake served with avo salsa

CALAMARI

Grilled & basted with garlic infused paprika oil
or deep fried, with lemon butter

CALAMARI HEADS

Well spiced & grilled with a touch of lemon
butter or deep fried, with lemon butter

CALAMARI & PICKLED CUCUMBER

Grilled calamari served with pickled
cucumber and guacamole

STUFFED CALAMARI

Grilled calamari stuffed with ricotta cheese
and peppadews

R55

R49

R55

R59



Surfing Salads

TRADITIONAL GREEK SALAD

Tomatoes, onions, green pepper, peppadew, feta & olives, topped with a vinaigrette dressing
Also as a side salad R45

CHICKEN PASTA SALAD

Roast chicken pieces tossed with penne pasta, cherry tomatoes, parmesan cheese and a caesar dressing

Bacon & Avo Salad R74

Mixed lettuce, crispy bacon bits, avo, crumbled gorgonzola
cheese topped with apple slices & sprinkled with balsamic
vinaigrette . Also as a side salad R45

MERMAID’S GARDEN

Prawns, mussels, crab meat, smoked salmon & calamari, drizzled with balsamic vinaigrette

CALAMARI SALAD

Onions, tomato & cucumber topped with grilled calamari & drizzled with a red wine vinaigrette

SALAD NICOISE

Fresh tuna, served with green beans, potatoes, cherry tomatoes and egg [Pronounced “Ni Swaz"]

ASIAN PRAWN SALAD

Prawn salad served with lemon grass, mint, coriander and chillies

R65

R69

R145

R85

R89

R89




Nkuns

[l seafood served with chips & rice.

LINEFISH OF THE DAY

Grilled with garlic & paprika infused
oil or baked with onions, tomatoes & green pepper

R105 R139

(200g) (300g)

WHOLE FISH R139
Grilled with olive oil, lemon juice & origanum
CALAMARI R109
Grilled & basted with garlic & paprika infused 12409
with oil or deep fried, topped with lemon butter
KING OF THE KLIP R175

Lightly spiced Kingklip, grilled with lemon
butter or coated with our Famous beer batter &
deep fried, with lemon butter - or prepared with
our Famous seafood sauce (creamy wine,
shrimps & mussels) - extra R25

HAKE R69 R79
Either grilled with lemon butter or (2009} 280g)
coated with our Famous beer batter &

deep fried, topped with lemon butter

FAMOUS FISHOEK SOLE R180

(WHEN AVAILABLE)

Sole grilled with lemon butter or coated with our
Famous beer batter & deep fried with lemon butter -
or prepared with our Famous seafood sauce (creamy
wine, shrimps & mussels] - extra R25

GRILLED SALMON R175

Salmon grilled to perfection with a (200g)
butter basting

® Add 3 x PRAWNS R29 e Add 120g CALAMARI R39

Curries

All curry’s served with rice.

SEAFOOD CURRY R159
CHICKEN CURRY R99

PRAWN CURRY R99
LAMB CURRY




Platters

platters served with chips & rice.

SEAFOOD PLATTER R165

5 medium prawns, 4 mussels, calamari & hake

FISHOEK PLATTER (PERFECT TO SHARE) R330

16 medium prawns, 6 mussels, calamari & hake

Weskus Platter R350

Chicken livers, full piri piri chicken, 16 medium prawns & calamari

TABLE MOUNTAIN PLATTER R440

32 medium prawns, 8 mussels, 2 calamari starters & 2 calamari head starters

BEACH CLUB PLATTER R495

20 medium prawns, 2 calamari starters, 1 chicken piri piri, 500g ribs, 2 trinchado starters

Sheuﬂsh

L our shellfish is grilled with paprika infused garlic oil!
Served with rice & chips

PRAWNS
8 XMEDIUM R109 12 XMEDIUM R139
8 XQUEENS R139 8 X KINGS R185 .




Meat & Chicken

Served with chips & vegetables

SIRLOIN STEAK R85
Lightly basted & char-grilled to perfection (200g)

FILLET STEAK R125
Lightly basted & char-grilled to perfection (200g)

T-BONE STEAK R105

Matured T-bone char-grilled to perfection 1350g]

RIBS R99

Succulent loin ribs, grilled with our homemade sweet B.B.Q. basting (250g]

R99

(280g)

R145

(280g)

R139

(500q)

R175

(500q)

® Fxtra SAUCES ONLY R25 each:

Creamy garlic, Honey mustard, Mushroom Cheese, Pepper sauce

® Add 3 x PRAWNS R29 e Add 120g CALAMARI R39

FAMOUS CHICKEN R85

A tender spring chicken marinated with garlic & lemon, [hatf]
grilled with your choice of lemon & herb, mild or hot piri piri

CHICKEN BREASTS R69

Tender chicken breasts grilled with garlic & lemon & topped with avo (150g]

R135

(full)

R89

(300g)



Famous Desserts

lce Cream & Hot Choc Sauce
Janine’s Fridge Cheese Cake

Fudge Ice Cream Cake

Chocolate Mousse

Peppermint Crisp Tart

Baked Choc-Hazelnut with Ice Cream

cor Mids

~ish Bites with «t:k:lps

Beef Burger with chips

Calamart wikh Cki[&'s
Halkee wikh {’:kEFS
Ribs with chips

R39
R55
R45
R50
R45
R40

Baked Apple
Tart R45

Served with cream




Sushi Selection

SANDWICHES

R69 g;largr?ked R79 8 x Rainbow R69 8 x Prawn

MAKI

R9D **™"  R&Y &mon

CALIFORNIA ROLLS

R32

T

R55 8 x Tuna R49 gxlSmoked R69 8 x Salmon R69 8 x Rainbow
almon




’ APPETIZERS

R6S <. R65 R59 4z R99 &xsalr RG9 ¢ "o

= o o

R39 2 x Tuna R39 %JnSaeared R64 2 x Salmon R35 2 x Prawn Rll- %a Snrgr?ked R3 %gvicarrab &

'l\-

BATTLESHIP

o -

Rll-ll- 2 x Elegant R44 2 x Crab Caviar

HANDROLLS

R49 ™ R9D &0



Sushi Platters
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Cocktails

Virgins
VIRGIN DAIQUIRI R35 FISHOEK'S PASSION R45
Lime, Grenadine, Strawberry Juice Passion Fruit, Cranberry Juice, Soda,

Lemonade & Ginger
With A Kick
COSMOPOLITAN R39 MOJITO R49
Vodka shaken cold with Triple Sec, Lime & The original Cuban refreshing cocktail -
Cranberry Juice your choice of Traditional or Strawberry
MARGARITA R42 PINA COLADA R55
Tequila & Triple Sec shaken with fresh Lime - A Creamy blend of White Rum, Malibu and
we recommend taking it straight up, with or fresh Pineapple juice
without salted rim

TANQUERAY MOHITO R55

Tanqueray Gin muddled with fresh Lime,

Mint & Sugar and topped with Appletizer

. - - SEX ON A FISHOEK BEACH R35

Our StraWberrY DanUIrIS R45 Vodka, Archers Peach topped with Orange juice
Made with the finest rums MERMAID'S ORGASM R39
blended with the freshest A mix of Peach Schnapps, Malibu,

Banana Liquer, Strawberry & Pineapple juice
fruits - a real treat.

MIAMI VICE R55

Our signature drink - we combine Strawberry
or Banana Daiquiri & Pina Colada to make
something sensational!



Wines

JC Le Domaine
JC La Chanson
JC La Fleurette
Krone Borealis Brut
Pongracz Rose

SAUVIGNON BLANC
Place in the Sun

Fish Hoek

Bonnievale

Porcupine Ridge

Du Toitskloof
Durbanville Hills

CHARDONNAY
Bonnievale

Graham Beck Waterside
Neethlingshof
Durbanville Hills

Fat Bastard

OTHER WHITE WINE
Graca

Robertson Beaukett

Fish Hoek Chenin Blanc
Zonnebloem Blanc De Blanc
Fleur Du Cap Natural Light
Kupferberger Auslese

(Glass)

CAP CLASSIQUE & SPARKLING WINE

R38
R38
R38

R38

R48

R33

R38

R38

(Bottle)

R135
R135
R135
R230
R250

R104
R104
R109
R118
R120
R135

R109
R115
R165
R135
R166

R80
R92
R109
R104
R109
R114

CHARDONNAY/PINOT NOIR & ROSE

Graca Rosé
Nederburg Rosé
Landskroon Blanc de Noir

CABERNET SAUVIGNON
Robertson

Leopard’s Leap

Porcupine Ridge

MERLOT

Fish Hoek
Place in the Sun
Bonnievale

SHIRAZ
Fish Hoek
Fat Bastard

PINOTAGE

Beyerskloof
Barista

BLENDED RED WINE

Wolf Trap

Du Toitskloof Cab/Shiraz
Graham Beck Rail Road
Avontuur Cab/Merlot

Alto Rouge

Rupert & Rothschild Classique

(Glass)

R29

R43

R38

R45

R38

R59

(Bottle)

R80
R109
R105

R124
R139
R143

R109
R129
R130

R110
R227

R165
R165

R115
R115
R135
R175
R189
R275



