
FRIED CALAMARI PATAGONIA             R120 
smoked paprika aioli

CRISPY FRIED CHICKEN WINGS         R130
toasted sesame seed & sweet chilli dressing

CAULIFLOWER POPCORN (V)           R90
tempura fried | spicy homemade tomato chutney

CHAR GRILLED BEEF BURGER        R195
150g beef burger | sliced mature cheddar
lettuce | tomato | red onion | gherkin
pepper dew | mayo

TERIYAKI CHICKEN BURGER   R205
charred chicken breast | sliced mature cheddar
lettuce | tomato | red onion | gherkin | garlic aioli

BAKED CAMEMBERT          R190
crisp tortilla | candied nuts | preserves

BITTERBALLEN CROQUETTES         R110
mornay sauce

FRIED FISH TACOS           R175
hard shell | crisp lettuce | capers | crème fraiche 
pica de galo | coriander | lime

GRILLED CHICKEN TACOS          R165
hard shell | crisp lettuce | pickled red cabbage 
charred corn | basil aioli | guacamole

SNACK PLATTER (Sharing for 2)  R285
BBQ beef koftas | crispy fried calamari
cajun chicken skewers | homemade rustic fries 
homemade BBQ sauce

SEAFOOD CEVICHE            R195
cured line fish | patagonia calamari
West Coast mussels | shrimp | smoked paprika 
spiced tortilla chips

SIDE FRIES (GF)             R65
rosemary salt

B A R        
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V - Vegetarian | GF- Gluten Free


