
restaurant & bar



We use ingredients in our food that some people may be allergic to. All food is stored and prepared in a common kitchen with the risk of exposure to the allergens. We cannot 
guarantee that any foods or beverages are allergen free even if the allergen does not appear in the name or the ingredients listi ng. If you have food allergies then ask kitchen 
management about any specifi c allergens in the food before eati ng any food from the buff et or from the menu. 

to start your meal

CHICKEN NOODLE SOUP R70
Cubed chicken fi llets with a variety of vegetables, 
noodles in a clear broth

PERI-PERI CHICKEN LIVERS  R95
Chicken livers infused in traditi onal Portuguese 
peri-peri sauce served with crispy roll

CALAMARI  R120
Calamari tubes stuff ed with feta cheese and 
jalapeno served with garlic butt er

GREEK SALAD R125
Tomato Romanito, Danish feta, Spanish onions, 
green bell pepper, Kalamata olives dressed with 
oregano oil                                          

CLASSIC CHICKEN CAESAR SALAD R135
Grilled chicken, crisp lett uce, marinated anchovy
fi llets, crunchy croutons, Parmigiano, tomato, spinach, 
onions, all tossed in our creamy house dressing

pasta

Choose from penne or spaghetti   pasta served with 
parmesan cheese

CREAMY BASIL  R110 
Sautéed in creamed basil                                                                                                                  

CREAMY ARRABIATA R110 
Tossed in rich roasted tomato kalamata olives, 
herb sauce and a hint of chilli                       

SPICY POLLO & CHORIZO R165
Creamy sauce with spicy chicken, spinach and 
chorizo

light meals

ECLIPSE BURGER R150
Choice of 100% grass-fed, grilled 200g beef patt y 
or chicken breast fi llet topped with Gouda cheese, 
sliced jalapenos and coleslaw

ECLIPSE SANDWICH R125
Bacon, chicken, egg, lett uce and tomato, topped 
with mushroom sauce

PAN-FRIED CHICKEN SCHNITZEL R150
Topped with mushroom sauce 

MARGHERITA PIZZA R95
Napolitano sauce, organum, topped with
mozzarella cheese
Extra toppings    R20

CHEESE & TOMATO SANDWICH R90
Extra ham  R15

CHICKEN MAYO SANDWICH  R95
SWEET CHILLI & HALLOUMI CHEESE WRAP R120

chef specialiti es

All our grilled items are served with a vegetable of 
the day and a choice of mashed potato, basmati  rice, 
homemade style fries or side salad

250G BEEF FILLET MEDALLIONS  R255
250G SIRLOIN STEAK R215
400G GRILLED LAMB LOIN CHOPS  R325
450G CHAR-GRILLED T- BONE STEAK R265
400G STICKY PORK RIBS R220
½ GRILLED CHICKEN R150 
Peri-peri or lemon and herb                                                                      

PAN-FRIED OR DEEP-FRIED LINEFISH R130
The days catch served with tartar sauce   

LAMB BUNNY CHOW R185
Traditi onal South African lamb curry served in 
a ¼ loaf of bread with a spicy carrot salad                 

BRAISED OXTAIL R260
Slow-cooked in tomato and red wine with beans. 
Served with basmati  rice or mashed potato

SIDES R50
Veg of the day, homemade style fries, mashed 
potato, potato wedges, basmati  rice, side salad

SAUCES R45
Peppercorn, mushroom, peri-peri, rosemary jus, 
cheese, monkey gland

for the rising stars

CHICKEN NUGGETS & CHIPS R55
FISH FINGERS & CHIPS R55
PORK RIBLETS & CHIPS R55

sweet lines

MALVA PUDDING R75
Warm apricot jam pudding served with infused 
custard 

STRAWBERRY CHEESE CAKE R75
CHOCOLATE BROWNIES R75
American choc fudge brownies with pecan nuts, 
served warm with vanilla ice cream

ARTISANAL ICE CREAM R75
Please inquire with your waiter on available fl avours

FRESH FRUIT SALAD R70

All prices are inclusive of VAT.


