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STARTERS
HONEY-SRIRACHA CHICKEN WINGS (GF, LF)
Dressed with honey-sriracha sauce and sesame seeds.

7,00

FRIES AND MAYO (GF, LF, VE)

4,00

GARLIC BREAD (LF, VE)
Baked focaccia bread with garlic butter and mozzarella
cheese.

6,00

PARMESAN FRIES (GF, VE)
Dressed with parmesan, served with black garlic
mayonnaise.

6,00

TIGER PRAWNS (LF)
Roasted in garlic-herb oil with chilli. Served with rustic
bread.

7,00

HALLOUMI FRIES (GF, VE)
With mint yoghurt and pomegranate.

6,00

SWEET POTATO WEDGES (LF, GF, VE)
Fried sweet potato wedges served with Mint yoghurt

6,00

BURGERS

MAINS
OUTBACK RUMP STEAK (GF, LF)
200g aged rump steak + choice of sauce served with
vegetables and potatoes OR fries and side salad.

19,50

Minced in-house and hand pressed Angus beef.
Includes fries and side salad. Gluten free options available
upon request.

RIBEYE STEAK (GF, LF)
300g aged ribeye steak + choice of sauce served with
vegetables and potatoes OR fries and side salad.

28,00

JOHANNESBURG “BRAAI” (LF)
Angus beef patty topped with cheddar, smoky bacon, fried
onion, BBQ sauce, lettuce and tomato.

16,70

CHICKEN SCHNITZEL (LF)
Breaded chicken breast + choice of sauce served with fries
and salad.

16,00

AVOCADO, BACON AND BEEF (LF)
Angus beef patty topped with smoky bacon, guacamole,
sweet pepper relish, mayo, lettuce and tomato.

16,70

CLASSIC BEEF (LF)
Angus beef patty topped with cheddar, fried onion, pickled
cucumber, mayo, lettuce and tomato.

16,70

BLUE MOUNTAIN BEEF (LF)
Angus beef patty topped with blue cheese, smoky bacon,
picked red onion, mayo, lettuce and tomato.

16,70

666 (LF)
Angus beef patty topped with cheddar, fried onion, pickled
jalapenos, black garlic mayonnaise, lettuce and tomato.

16,70

Steak and Schnitzel Sauce Options:
rosemary red wine sauce (GF, LF), Bearnaise sauce (GF, LF, VE)
or pepper sauce (GF, LF)
OPEN STEAK SANDWICH (LF)
200g aged rump steak served on toasted rustic bread.
Topped with raclette cheese, fried onions, mushrooms,
lettuce and black garlic mayonnaise. Includes fries.

20,00

BBQ PORK RIBS (GF, LF)
BBQ pork ribs, served with coleslaw, salad and fries.

17,00

BEER BATTERED FISH AND CHIPS (LF)
Beer battered cod fillet served with tartar sauce, fries,
coleslaw and side salad.

16,00

BLUE MOUNTAIN CHICKEN (LF)
16,70
Chicken fillet topped with blue cheese, smoky bacon, pickled
red onion, mayo, lettuce and tomato.

PIE OF THE DAY
Served with chips or vegetables and potatoes, and a side of
gravy

15,00

AVOCADO CHICKEN (LF)
16,70
Chicken fillet topped with cheddar, guacamole, sweet pepper
relish, mayo, lettuce and tomato.

ALFREDO PASTA (VE)
Linguini pasta with creamy alfredo sauce.
+ Mushrooms
+ Grilled chicken

14,50

VEGGIE BEAN (VE)
Lentil bean patty topped with roasted vegetables, mayo,
honey glazed goat’s cheese, lettuce and tomato.

CHICKEN CAESAR SALAD(LF)
Mixed leaf mixed with Caesar sauce, rustic croutons, bacon,
parmesan cheese, sundried tomatoes, pickled red onion and
topped with warm grilled chicken.

17,00

HALLOUMI SALAD (GF, VE)
Mixed leaf topped with halloumi, cucumber, sundried
tomato, chickpeas, marinated red onion, pomegranate and
Mint yoghurt.

15,00

16,50
17,50

Mains Extras: tiger prawns (+3€), chicken (+3€), bacon (+2€),
halloumi (+2€), goat’s cheese (+2€)

15,20

VEGAN (LF, VA)
15,20
Lentil bean patty topped with roasted vegetables, guacamole,
vegan aioli, lettuce and tomato.

Burger Extras: bacon (+2€), beef patty (+3€), chicken (+3€),
cheddar (+2€), halloumi (+2€), goat’s cheese (+2€)

DESSERTS
COUPE TOBLERONE (GF, VE)
Vanilla ice cream with warm Toblerone sauce.

6,50

WARM CHOCOLATE BROWNIE (LF, VE)
Dark chocolate brownie with white chocolate chunks, served
with vanilla ice cream.

ORDER FOOD & DRINKS AT THE BAR. SEPARATE KIDS MENU AVAILABLE AT THE BAR
Last food orders: Mon-Sat 22:00, Sun 21:00

ALLERGEN INFORMATION: GF = Gluten Free, LF = Lactose Free, VA = Vegan, VE = Vegetarian
“If you suffer from Food Allergies and Intolerances, please ask a member of staff for an allergen information sheet”

6,50

