ESPETADA
REGULAR

Served with a choice of one of the below;
Potato, rice, salads OR onion rings

Beef espetada Lamb espetada _.-

350g of rump fop but 350qg of deboned lamb

sifloin 96 (Cooked - 300g)  legs 116{Cooked : 295g) §

Tender espetada Chicken espetada
350g of beel lenderloin 350q of com fed

139(Cooked - 300g) chicken 64(Cooked : 2854

DOUBLE

Senved with a choice of o of Ihe below;
Fotato, rice, salads OR onion rings

Chicken and beef Chicken and lamb
T00g of chicken and beef T00g of chicken and lamb
espelada 149 (Cooked : espeloda 168 (Cooked !
548g) 530g)

Chicken and tender
700g of chicken and lender espetada 189
(Cooked : 550g)

NN

Served wwith a choice of one of the below;
Polalo, rice, salads OR onion rings

Mini beef Mini lamb

espetada espetada
200g of rump fop bul 200g of deboned lomb
sifloin 59 (Cooked : legs 69 (Cooked - 148g)
170g]
Mini Mini chicken

ini fender espetada
espetada 200q of comn fed chicken

200g of beef fenderlain 42 (Cooked : 163g)
89 (Cooked . 175g




Pl

Tomahawuk

AUSTRALMAN

Ausiralion Black Cnyx MB3+, 300 days groin fed
pure Black Angus beel, high marbled
100% Nalural-fed no odded hormones

Served with two choices of side and sauce

Rib-eye 184 (250q) icocked
Tenderloin 208 (200q) coaked

213g) 242 (350q) (Cooked | 295g)

Rump 119 (250q) (Cooked - 215g) 149 (3500) (Cooked - 500g)
Prime-rib 249 (500q) (contea - 4500

T-bone 259 (500q) (cookea
Tomahawk 298 (1 to 1.2kg) (Cooked - 8255

441g)

CHOICES OF SIDE & SAUCE:
SIDE SAUCE

Potaloes (nes/maoshed/baked) Black pepper

Salad Mushroom
Corn on the cob Garlic
Vegetables Cheese

Onion rings Monkey gland
Broccoli Blue cheese
Asparagus Béarnaise

Sautéed mushroom
Cream spinach

1 75g) 298 (300g) iCooked . 2640
Siriplﬂin 169 (250q) (Cooked : 205y 224 (3500) (Cooked - 257g)

WAGYU

Kobe stule Australian Ranger Valley beef,
450 days grain fed highly marble
packed

Luith flavour

Served with one choice of side and
sauce

Tenderloin 279 (200g) (Cooksd - 1 70g)
Sirloin 234 (2500} [Cooted - 27 7g)
Rib~ey€ 249 (25 "E': (Cooked © 2255

* Some of our products may contain mits or traces of nuts. In case of allergies please consult our team.
Pictures do nol refllect aciual presentation [ Pleose note: One bill per foble /Rl items are priced in GR

Glusality hokes fime. Allow 20 minubtes for your main course lo be prepared,



SIGNATURE

Steak tartare €3

Raws beef filet, hand chopped on order and
served with the usual coccompaniments
(conlains Posleunsed row eggs).

Taste vary (mix yoursell 110

Veal tenderloin

Roosted veal tenderloin, sliced and served
with trufle and mushroom sauce and choice
of one side 154 (Cooked - 1716g)

South RAfrican beef ribs
Show roasted for six hours. Basled and
served with coleslow and choice of
one side 169 (ul) (Cooked " 1000g)
99 (hall) {Cooked - 460g)

Trinchado
Cube fillet, soutéed in lermon butter
souce with onion garlic and wwild

herbs 86 [Cooted : Z20g)

Trinchado

Veal tenderloin
-

Braised brisket
Showd braised briskel served with mash and
brown grovy 89 (Cooked - 150g)

Meat skewers
Gnlled moannaled fender cubes of medt served
on a fortila bread 129 (Cooked : 200qg)

* Some of our producks may contain auts or traces of nuts. In cose of allergies please consult our team,
50 products may contain nuts or ¢ s | flerg lt our €

Pictures do nof reflect oclual presendation [ Plecsa nole: One bill per fable /Rl iterms are priced in GR
Gusality tokes fime. Allowws 20 minubes for your main course lo be prepaned,



LAMB

Lamb chops Lamb short loin
400g South Alrican 400g South African
slyle grilled lomb cullels  slyle lomb -bone
served with o choice served with choice of
of side order 109 side 129 [Cooked
Cooked - 317g) J05g/

Lamb shank Lamb loin

A hearly drop-off-the 250qg lender deboned
bone favourite and omb sirfoin marinated
cookad in sous vide Luith middle easlem

119 (Cooked - 5369 flovour served wih
choice ol side 129

{Cooked ! 175g)
Lamb Shank

POULTRY

Spatchcocked chicken
Corn fed baby deboned wihole
chicken mannaked and seasoned
with herbs and spices griled fo
perfection 72 (Cooked * 395¢0)

Chicken breast

Basted in barbeque, sriracha or
emon herbs served wilh garlic
aioli and choice of side 49
{Cooked - 227g)

Spatchcocked Chicken

CHICKEN SCHNITZEL

Traditional chicken
escalopes

Breoded and genily fned
unil golden brown 49
Cooked - 31 1g/

Florentina style
With creamed spinach
and cheese §9
{Cooked : 31 1g/

* Some of our producks may contain auts or traces of nuts. In cose of allergies please consult our team,
50 products may contain nuts or ¢ s | flerg lt our €

Pictures do nof reflect oclual presendation [ Plecsa nole: One bill per fable /Rl iterms are priced in GR
Gusality tokes fime. Allowws 20 minubes for your main course lo be prepaned,



SEAFO0D -

Mediterranean seafood skillet
Calamari, mussels, shrimps, olives, herbs,
garlic butler, lemon, cherry lomatoes and
masted vegetoble. Served with rice 106
{Cooked : 154g)

Oven baked seabass
Baked and served on a bed of Mediterranean
saksa 109 (Cooked © 2650

-

Prawns Fiesta
- /

g—

Prawns fiesta
One or half kg of giant figer
prawns in the shell. Griled
and served with lemon bultler,
per per and garlic butter
sauce

278 (ko) [Cooked - 68Z2g)
169 (500g) (Cooked - 341/

Seabass

AN

Mediterranean Seafeod Skillet

Mussel pot

A large crock of mussels, steamed on order in a light
sauce of gariic, bulter and a dash of cream. Served
wilth garlic bread and choice of sides available in
smaller porfion

154 (lamge) [Cooked * 723g)

71 [small) ([Cooked - 361g)

Grilled salmon

Sclmon fllel, perfeciy griled and served with
hollondaise souce and choice of side 99
{Cooked : 278g)

Seafood platter

Pan fried salmon, griled figer prawns, lobster lall,
mussels and caloman, served with choice of one side
319 [Cooked - 1054g)

* Some of our products may contain nuts or troces of mits. In case of allergies please cansalt our team.

Pictures do not reflect oclual presentaion /  Please note: One bill per lable /Al Bems are priced in GR
Guiality takes fime. Allow 20 minwes for your main course ko be prepared
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