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                       Starters

- Starter Special -

Springbok Pancake

Prepared in a creamy sauce and covered with sweet chili.



***

Prince of Wales Salad

Fresh  Leaves, tossed Parmesan Shavings, 

Boiled Egg & Fried Shredded Venison drizzled 

with Lemon Dressing








Karoo Deli

Venison Skewered onto a stick served with 

Rice & Sweet – Sour Sauce.







Chicken Livers

Mild or Peri-Peri.  Served with French Bread Croûtons. 



vg



          Soup of the day

Also Served with French Bread Croûtons. 





Some of our food may contain nut ingredients.

Please inform your waiter if you are allergic to nuts.

We welcome:
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Restaurant Hours:  Mo – Sa :  11am – 4pm  & 6pm till late

Su:   Open at 6pm ( Also open on Sundays from 11am                                                            holidays and long weekends) 
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Main Course

All these dishes are served with a Side Salad, Seasonal Vegetables 

and a choice of Rice,  Potato  or  - Potato Wedges

Kudu

Sealed in wholegrain Mustard Seeds & laced  with a

Honey Sauce.









Springbuck & Kudu exclusive Meal

A Delicious Kudu Kebab and a Springbuck Pancake.
















Beef Fillet


Tender Mozzarella & Grilled Mushroom Beef Fillet.


200g 

Succulent Grilled Caribbean Chicken Breast Fillet




T-Bone  A Combination of both worlds. 

Covered with our Chef’s special Onion Gravy.  


350g


Lamb Chops From the heart of the Groot Karoo.  

Finished  with a Sweet Mint & Rosemary Dressing.





Ostrich Fillet  Tender Ostrich Fillet sealed in crushed 

Black Peppercorn & laced with Lemon of Butter Sauce. The local option!


200g


Sauces

Mushroom, Chili, Monkey gland, Mayo or Sour Cream




All of our meat dishes are prepared in a delicious Homemade basting sauce

[image: image6.png]



10% Service Fee will be added for groups of 6 people and more
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Burgers

Served with Vegetables, Potato Wedges or Salad

Beef

Extra thick Boerewors Beef Patties.                     



                           

Chicken

Ostrich

Consider it to be the best in the Klein Karoo!






Also a choice of Cheddar Cheese & 






Caramelized Grilled Onions







***

Side Orders:

Chips






Small











Large
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All of our Ostrich dishes are [image: image9.png]



Tramazini’s

Something on the lite side!

Served with Potato Wedges or Salad 

Venison of the day Tramazini, (Please ask your waiter)

served with grilled Onions & Mayo








Vg     Cheese, Tomato &  Mayo








           Grilled Strips of Chicken, Tomatoes & Mayo







Ostrich, Mayo & Cheese
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Pasta’s

All Pasta Dishes prepared in a Creamy Garlic Sauce

Venison of the day Pasta  (Please ask your waiter.)




Ostrich Pasta









Seafood Pasta









Chicken Pasta









vg
Mushroom & Wine Pasta







vg
Cheesy Cheddar Pasta








Please note: The Pasta dishes will take a little bit longer to prepare, to present the Client with only the best!

Salads

Don’t forget to ask for our Balsamic Vinegar, Salad Dressing & Olive Oil

Venison of the day Salad  (Please ask your waiter.)




Lemon & Herb Chicken Salad







vg
French Salad






 

vg
Olive & Feta Greek Salad







Aged Balsamic-Sweet Pepper Ostrich Salad





Smoked Salman Carpaccio

Salad leaves tossed with Parmesan, Tomato, Olive Oil, 

Lemon Juice & Cucumber, drizzled with our Chef’s own 

sweet Balsamic reduction with a hint of Mint & Bacon Seasoning
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Journey’s End

Sticky Toffee Pudding

Baked Toffee Pudding served hot with 

Vanilla Ice Cream & Homemade Toffee Sauce.




Baked Chocolate Pudding

Served hot with Vanilla Ice Cream &


Homemade Chocolate Sauce.







Vanilla Ice Cream 

Served with Homemade Caramel or Chocolate Sauce.



Crêpes Suzette Flambé

A tangy but sweet version of French pancakes. Served cold.   

Brandy-Orange Sauce Flambé, served with Vanilla Ice Cream


Treat La Creme

Our Famous baked Chocolate Pudding drizzled in Amarula.

Served hot  with Vanilla Ice Cream and 

Homemade Chocolate Sauce.




 

Scone or Muffin

Served with Cheese, Jam & Butter






Milkshakes




        Large



Banana, Vanilla, Strawberry & Chocolate.
       Small
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Coffee & Tea

Dom Pedro










Irish Coffee           (With Whiskey)







“  Boeretroos  “    (With Brandy)







Jamaican Coffee   (With Rum)
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Espresso   



    Single Double

 

Cappuccino

(Jumbo)







Coffee











Tea -
Rooibos, English, Earl Grey, Peppermint, 

Honey bush or Chamomile.








Café Late










Hot Chocolate










Café Mocha










Flavoured Plunger Coffee:  Hazelnut, Vanilla, 

                                        Kahlua Fudge or  Macadamia Nut.



Ice Coffee










Ice Tea











JUICES       










Kiddi’s Menu

PLEASE NOTE: Only for children under the age of 12!

Fishcakes & Wedges









Grilled strips of Chicken & Wedges







Kiddy’s Cheese Pasta









Kiddy’s Beef Burger
served with wedges






MILKSHAKES








Small




Strawberry, Chocolate, Vanilla or Banana

Large
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Wine List

  

       Cork Fee R25

Red Wine

Pinotage -  De Krans










Well-Structured Red Wine with Sweetish Plumy Fruit Taste.

Merlot -  Bo Plaas










Elegant Red Wine made from Merlot Grapes picked at optimum ripeness.

Tinta Barocca -  Bo Plaas









Unique Red Wine made from specially selected Tinta Barocca Grapes.

Shiraz -  Bo Plaas







          

Well Balanced Wine and can be enjoyed with any meal.

Cabernet Sauvignon -  De Krans





          

Dry Red Wine with Typical varietals Aroma, backed by attractive 

Tannina and well Balanced Wood.


White Wine

Chardonnay -  De Krans









It is a Stylish Chardonnay with the taste and smell of Wood that is integrated

With the Citrus Flavor of Chardonnay.  It was matured on fermenting lees

For 3 months, which gives these wine extra flavors.

Chenin Blanc -  De Krans









Fruity well-balanced White Wine

Sauvignon Blanc -  Bo Plaas








Dry White Wine made of selected Sauvignon Blanc Grapes.

Golden Harvest –  De Krans








A Complex, Fruity Semi Sweet White blend with a typical late Harvest Character.

Rose -  
De Krans









Beautiful well-balanced and fruity wine, with lovely pink shades.  Blend of premium

Classical red varieties.  Served chilled with Chicken and light pasta dishes.

House Wine / glass










Dessert Wine / glass – Hanepoot, Muscadel, Sherry & Port.




Champagne / bottle
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Main Course

Special

Venison Curry & Rice

Served in a Traditional South-African “Swart Potjie.”

Bobotie, or

Springbok Pie

Also Served with Salad, Wedges & Vegetables.

