
Starters

Soup of the day R70

Please ask your server

Poached pear and blue cheese salad R80

Red wine poached pear, rocket, blue cheese, toasted walnuts, pumpkin seeds and almond
gel (TN)

Chicken Caesar salad R95

Cos lettuce, chicken breast, parmesan cheese, panko crusted poached egg and a creamy 
Caesar dressing

Beef carpaccio R95

Thinly sliced raw beef fillet, mustard aioli, caramelized onions, exotic root vegetables and 
parmesan cheese

Grilled Tofu salad r95

Grilled tofu, broad beans, chick peas, toasted sesame seeds and cocktail tomatoes (V)

Peri Peri Prawn  r150 

4 Grilled queen prawns, Prego sauce, avocado, labneh served with a herb cracker (S) 

Spicy chicken livers  r75

Grilled chicken livers, spicy tomato sauce served with your choice of roti or toasted bread

Mussel pot r95

Mussels poached in a tomato and caper fondue served with your choice of roti or
toasted bread (S) 

(S) Shellfish | (P) Pork | (PN) Peanuts | (TN) Tree Nuts | (V) Suitable for Vegetarians
Please note that while every effort is made to use fresh ingredients in the preparation of food and beverages served on these premises, food and beverages 

including dairy products, ice cream, frozen dessert, proprietary sauces, juices, preserved meats, served may contain permitted artificial colourants, 
flavourants and preservatives, in addition, certain foodstuffs have been packaged and prepared on premises in which nuts may be present. 

Non-Halaal and Non-Kosher foods are prepared and served on the premises.

November 2024



Mains

Beef oxtail R220
Braised beef oxtail, root vegetables served with a choice of mash potato or dumpling

Pork belly R220 
Plum glazed pork belly, lentils & bean ragout, grilled artichoke and goose berry jus (P) 

Lamb Shank R290
Slow cooked lamb shank, cheese potato croquettes and seasonal vegetables

Line fish R260
Sustainably sourced grilled line fish, roasted bell peppers, confit fennel served with 
sauce vierge

Grilled baby chicken  R210 
Thyme & garlic grilled baby chicken, potato baked served with a choice of peri peri or 
BBQ basting

Aromatic curry  R165
Curry of the day served with basmati rice and traditional accompaniments 

SEAFOOD PLATTER R295
4 Queen prawns, mussels, calamari steak, 120g line fish served with starch of your choice (S) 

Vegan pulse R295
Homemade vegan patty, broccoli florets, cauliflower mash, baby carrots served with vegan jus (V)

Exotic mushroom gnocchi  R165 
Exotic mushrooms, creamy parmesan sauce and truffle oil (V)

Spicy Arrabiata R145
Cherry tomato, sundried tomato, chili, fresh basil and parmesan (V)

Seafood R170
Prawn meat, mussels, clams, 120g line fish, calamari steak served in a creamy parmesan
sauce (S)

Tofu and chickpeas  R150
Grilled tofu, chick peas, coconut and tomato sauce (V)

(S) Shellfish | (P) Pork | (PN) Peanuts | (TN) Tree Nuts | (V) Suitable for Vegetarians
Please note that while every effort is made to use fresh ingredients in the preparation of food and beverages served on these premises, food and beverages 

including dairy products, ice cream, frozen dessert, proprietary sauces, juices, preserved meats, served may contain permitted artificial colourants, 
flavourants and preservatives, in addition, certain foodstuffs have been packaged and prepared on premises in which nuts may be present. 

Non-Halaal and Non-Kosher foods are prepared and served on the premises.
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From the Grill

All meat cuts prepared to your preference, served with a side of your choice

500g Tomahawk  r430

250g Beef fillet r280

500g Beef T-bone steak r280

300g Beef Sirloin  r195

350g Karoo lamb cutlets  r305

Sides R40

Chunky French fries, seasonal roast vegetables, parmesan mash potato, creamed spinach, 
Greek salad or green salad

Sauces R40

Black peppercorn, mushroom, peri peri, lemon butter or cheese

(S) Shellfish | (P) Pork | (PN) Peanuts | (TN) Tree Nuts | (V) Suitable for Vegetarians
Please note that while every effort is made to use fresh ingredients in the preparation of food and beverages served on these premises, food and beverages 

including dairy products, ice cream, frozen dessert, proprietary sauces, juices, preserved meats, served may contain permitted artificial colourants, 
flavourants and preservatives, in addition, certain foodstuffs have been packaged and prepared on premises in which nuts may be present. 

Non-Halaal and Non-Kosher foods are prepared and served on the premises.
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CRADLE WAGYU

History

Dr Ryan Jeffery (Veterinarian) started living out his passion for cattle farming in 2012 when he bought 
two Gelbvieh cows with calves and his dad, Peter, threw a jersey cow and Afrikaner into the mix.
In 2013 the first wagyu embryos were implanted and Cradle Wagyu was born. Cradle Wagyu was 
situated in the Cradle of Humankind but relocated in 2019 to Hekpoort in search of greener and bigger 
pastures. The Hekpoort farm is 143Ha and consists of camps with pastures as well as some natural 
bushveld camps.

SLOW GROWN

Slow grown means that the cows do not receive any hormones to boost their growth and they do not 
get forced fed. They grow at their own pace which means they only get slaughtered between 21 
months and 30 months, whereas commercially farmed cows only live up to 11 months.

What does "slow grown" bring to the table? That’s simple: it brings flavor. A flavor that you have never 
experienced before. The proof is in the meat and the marbling thereof. The more marbling the meat 
has the better the taste!

Burger R150

Wagyu patty on a brioche bun with lettuce, tomato, pickled cucumber, caramelized onion 
served with chips

Sirloin Steak R270

Wagyu beef sirloin served with chips and seasonal vegetable and sauce of your choice

(S) Shellfish | (P) Pork | (PN) Peanuts | (TN) Tree Nuts | (V) Suitable for Vegetarians
Please note that while every effort is made to use fresh ingredients in the preparation of food and beverages served on these premises, food and beverages 

including dairy products, ice cream, frozen dessert, proprietary sauces, juices, preserved meats, served may contain permitted artificial colourants, 
flavourants and preservatives, in addition, certain foodstuffs have been packaged and prepared on premises in which nuts may be present. 

Non-Halaal and Non-Kosher foods are prepared and served on the premises.
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Desserts

Baked strawberry & brownie cheese cake r95

Brownie crumble, chocolate soil and berry coulis

Chocolate mousse r80 

Mixed berries compote, chocolate ice cream and seasonal berries

Orange pudding  r85

Freshly baked citrus pudding, orange segments served with custard or vanilla ice cream

Chocolate pistachio mousse tart r85

Dark chocolate, pistachio crumble and cranberry gel (TN)

Lemon meringue tart  r85

Deconstructed lemon meringue

(S) Shellfish | (P) Pork | (PN) Peanuts | (TN) Tree Nuts | (V) Suitable for Vegetarians
Please note that while every effort is made to use fresh ingredients in the preparation of food and beverages served on these premises, food and beverages 

including dairy products, ice cream, frozen dessert, proprietary sauces, juices, preserved meats, served may contain permitted artificial colourants, 
flavourants and preservatives, in addition, certain foodstuffs have been packaged and prepared on premises in which nuts may be present. 

Non-Halaal and Non-Kosher foods are prepared and served on the premises.
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Kiddies Menu

Burger  r85
Beef or chicken served with chunky French fries

Fish & chips  R75
Battered hake goujons, coleslaw served with chunky French fries

Chicken strips R70
Crumbed chicken strips served with chunky French fries or vegetables

Macaroni & cheese R70
Penne in a cream sauce topped with cheddar

Spaghetti bolognaise  R85
Classic ground beef mince in a light tomato sauce with parmesan cheese

Ice cream R45
Vanilla, strawberry or chocolate ice cream served with chocolate sauce

Milk shake R45
Chocolate, strawberry, banana or vanilla

(S) Shellfish | (P) Pork | (PN) Peanuts | (TN) Tree Nuts | (V) Suitable for Vegetarians
Please note that while every effort is made to use fresh ingredients in the preparation of food and beverages served on these premises, food and beverages 
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flavourants and preservatives, in addition, certain foodstuffs have been packaged and prepared on premises in which nuts may be present. 
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