
 MENU OPTIONS

S O U T H  A F R I C A N  C U R R I E S  A N D

R I C E

Durban Chicken Curry - a fiery curry with potato and red pepper (GF/DF)
Chickpea, Sweet Potato & Cauliflower - Medium spiced curry - suitable for
Vegans ask for no yoghurt. (Ve/GF/DF)
Chickpea, Potato & Spinach - Medium spiced curry - suitable for Vegans ask
for no yoghurt (Ve/GF/DF) 
Mince Beef and Mrs Balls - mild curry with peas topped with traditional
South African chutney. 
Mutton & Sugar Bean - a very traditional curry medium a rich and
flavoursome curry. (GF/DF)
Bobotie Meatball Curry - our take on the traditional Bobotie, has all the
flavour of a traditional Bobotie with the spicy curry notes. Made with
Coconut milk (DF) 
Cape Malay Chicken and Apricot curry - a light, fruity summery curry
(GF/DF) 

A choice  of curry (see below)

served with traditional Yellow Rice, Great Taste

award winning sambals and a yoghurt and coriander

sauce. 



 MENU OPTIONS

B O K K I E  B O W L S

Homemade marinated Peri Peri Chicken - marinated in our own Peri Peri
sauce and grilled to perfection. (GF/DF)
Marinaded Halloumi (vegetarian) (V/GF)
Combo Peri Peri Chicken and Halloumi (GF) 

Summer Bowl:-

A bowl filled with traditional yellow rice salad  

leaves, Cucumber & Mint, Cherry Tomatoes, and Great

taste award winning chilli carrot Sambal, with your

choice of (below) topped with a garlic & herb sauce.

 

Homemade marinated Peri Peri Chicken - marinated in our own Peri Peri
sauce and grilled to perfection. (GF/DF)
Marinaded Halloumi (vegetarian) (V/GF)
Combo Peri Peri Chicken and Halloumi (GF) 

Winter Bowl:-

A bowl filled with traditional yellow rice, Mac  N

Cheese, a buttery Cobette of Corn, and Gravy topped

with your choice of (below):- 

 



 MENU OPTIONS

M A C  N  C H E E S E
 Macaroni smothered in our creamy decadent sauce made with whole milk,
real butter and 2 English cheeses. 

 

South African Burgers 

16 hr Slow Roasted Shisanyama Pork, Slow Roasted in our blend of spices
and pulled .                              
Slow Roasted Pulled Beef Brisket with our delicious Monkey Gland Sauce
(no monkeys involved)- a very popular South African condiment likened to
a slightly spicy BBQ sauce - made in house.    
Halloumi, Mushroom & Red Pepper with Haynes Gourmet Candied
Jalapeños                
Peri Peri Chicken, marinated Chicken thighs in our own Peri Peri sauce,
served with Haynes Gourmt Candied Jalapeños.                           

A buttery brioche served with your choice of filling,

served with little gem lettuce, garlic mayo, and cheese. 

C O M B O  I S  S E R V E D  W I T H  A  S I D E  O F  O U R

D E L I C I O U S  M A C  N  C H E E S E .  M A D E  W I T H  R E A L

B U T T E R ,  W H O L E  M I L K  A N D  O U R  B L E N D  O F

C H E E S E S .  



 MENU OPTIONS

M A C  N  C H E E S E

 Macaroni smothered in our creamy decadent sauce made with whole milk,
real butter and 2 English cheeses. (Under 5's available)
The Porky one - our Mac topped with our Slow Roasted Shisanyama Pork.
Cheesy Monkey - Our Mac topped with our Slow Roasted Beef Brisket and
our in house Monkey Gland Sauce (No Monkeys Involved) a very popular
South African condiment likened to a slightly spicy BBQ sauce.
The Future - Our Mac topped with our Peri Peri Chicken and Award
Winning Chilli Carrot Sambal.
Mediterranean - Our Mac topped with Sundried Tomato and Basil Pesto (V)
Sagecetta - Our Mac topped with crispy Pancetta and Sage.
Reuben - Our Mac topped with South African Corned Beef, Pickles and
Mustard.
Trufflesome - Our Mac topped with Porcini Mushrooms, Truffledust from
Truffle Guys, Rocket and Gran Padano.  

 


