Salads
A mix of fresh seasonal lettuce leaves, tomato wedges, cucumber
slices, carrot, green pepper strips and sliced onions
e Salad bowl
e Salad bowl with flaked tuna & boiled egg R130
e Salad bowl with lemon & herb grilled chicken strips & avo R130
e Salad bowl with olives, feta, sundried tomatoes & croutons R120 V

R75 V

Gourmet Salads
Blue cheese, apple & candied pecans with mixed greens R155V
e Danish feta, pickled beetroot & crotons with mixed greens R150 V
e Smoked salmon, avo & onion with mixed greens R185

All salads are served with our herbed vinaigrette or creamy mayo
dressing

Toasties
e Goats cheese, sundried tomato & rocket R90 V
e Grilled bacon & fried egg R85
e Mozzarella, cheddar & tomato R75V
¢ Roasted chicken mayo R80
e Tuna mayo R80

Prepared on white / whole-wheat / sough dough bread,
with rustic fries or a dressed side salad
— can be served toasted or plain

Quesadilla
e Lemon & herb chicken R105
o BBQ smoked pork belly R130

In a toasted tortilla with mozzarella cheese served with sour cream,
guacamole and tomato salsa

Nachos

Corn chips with tomato salsa, guacamole, melting mozzarella R115V
and cheddar cheeses served with sour cream
Add:

e Lemon & herb chicken strips R20

e Savoury beef mince R35

e Sliced jalapenos R15

Sticky Asian wings R90

6 chicken wings in a sweet and spicy Asian basting with
toasted sesame seeds and coriander

Beacon Island Burgers
e 1809 beef patty with a BBQ basting R135
e BBQ basted grilled chicken breast fillet R125
o Falafel veggie patty served with hummus R120V

On a toasted bun with all the trimmings — lettuce, tomato, dill
Pickle and onions served with rustic fries OR a dressed side salad
Add:

e Cheese R15
e Grilled bacon R15
e Sliced jalapefios R15
e [Extra patty R60
Main Meals
Deli Platter R155V

Marinated grilled artichokes and peppers, Caprese skewer,

pickled olives, halloumi, hummus and basil pesto served with

crostini

Add: Salami R25

Fried Fish & Chips R160
The crispiest battered fresh hake fillet in town!

Served with rustic fries OR a dressed side salad, homemade

tartare sauce and lemon wedges

Calamari Strips R165
Deep-fried with a light herbed crust OR simply grilled, served on

savory rice with rustic fries OR a dressed side salad and a tartare
sauce

Chicken Schnitzel R150
Parmesan infused crumbed chicken breast served with a cheese
OR mushroom sauce and rustic fries OR a dressed side salad

Rump Steak R230

300g prime beef steak, flame grilled to your liking, served with

rustic fries

Add a sauce: R35
e Mushroom & herb / Brandied black pepper / Creamy cheese

Baked Sweet Potato R125V
With butternut, beetroot and mixed vegetable stir-fry

served with hummus and a dressed side salad

Pasta
Penne / spaghetti / tagliatelle tossed with your choice of sauce:

Classics
¢ Neapolitan sauce with garlic & herbs R115V
e Creamy ham & mushroom R135
¢ Bolognaise beef mince with herbs R135

Chef’s Specialty
Chicken, mushroom, cream and basil pesto R150
e Prawns, calamari, mussels & hake, paprika cream sauce R185
Chef’s Pasta of the Day — in a creamy Neapolitan sauce R175V

Accompanied by complementary Parmesan cheese and fresh chili
Pizza

Margherita R90 V
Tomato pizza sauce and mozzarella cheese

Tropical R115
Ham and pineapple

Veggie Deluxe R160 V

Spinach, mushrooms, peppers, sundried tomato and feta

Regina R145

Mushroom, ham and green pepper

Meaty Feast R150

Bacon, ham, boerewors, and chicken

Seafood R175

Prawns, mussels, calamari and hake

BBQ Chicken R130

Chicken strips with feta and peppadews

B&B R165

Bacon, butternut, blue cheese and onion

Gluten free surcharge R30
Sushi

Salmon Roses (4 piece) R 130

California roll - Prawn or Salmon (8 piece) R 120

Sashimi - Salmon (4 piece) R 130

*\Veg options available
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