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SOUTH AFRICA

These are speciality dishes and may not always be available, please
check with your waiter

&KLFNHQ %UHDVW ZLWK FULVS\ VNL®400
sous vide then flame grilled piri-piri, braai or rib glaze (o)

N

:DQGLHjV 9HJ SODWWHU 25.00
morogo | halloumi | achar mushrooms | asparagus |

veg potjie | grilled veg | rice (d)

6SDUH 5LEV 22.00/40.00
800g trimmed rack | 1.5kg full rack. Slow cooked then

flame grilled (p)

2XSDjV 3SRWMLH RI WKH 'D\ 24.00
fragrant traditional stew of beef, lamb or chicken sambals |
chutney | bread (v)

KROH %DE\ &KLFNHQ 28.00
sous vide then flame grilled. piri-piri, braai or garlic butter (b)
5LEV :LQJV 30.00
8009 rack of ribs | rib glaze | piri-piri wings  (b)

JLVK 6WHDN 7UDQVNHL 3UDZQV 35.00
nile perch fillet | tiger prawns | piri-piri or garlic lemon

butter (v,q)

IRXUHQFR ODUTXHYV 35.00

whole baby chicken or 600g breast piri-piri | whole tiger
prawns piri-piri (b,c)

6HUYHG ZLWK \RXU FKRLFH RI )ULHV 5LFH
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TheJOBURGER Bar

+DOORXPL %XUJHU 20.00
grilled halloumi | bacon | pickle | grilled onion relish | homemade
vetkoek bun (d,9)

&KLFNHQ %XUJHU 25.00
250g breast | bacon | cheese| pickle | grilled onion relish
homemade vetkoek bun (d,g)

%HHI % XUJHU 28.00

300g pure beef | bacon | cheese | pickle | grilled onion relish
homemade vetkoek bun (d,g)

6HUYHG ZLWK \RXU FKRLFH RI )ULHV 5LFH
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The/LionCUBS DEN

served until 8.00pm daily

1DODjV &KLFNHQ 1XJJHWYV

: : VRIW G EQOL@@N
fries & coleslaw, with ketchup & mayo(g)

3XPEDjV 5LEV  VRIW GULQN 20.00
fries & coleslaw, with rib glaze (s,a)
5DILNLjV )LVK VRIW GULQN 20.00

fries & coleslaw with garlic lemon butter (f)

6FDUjV &KHHV\ &KLFNHQ 1XJJHW % X20.0(4 U
fries & coleslaw, with ketchup & mayo(g)

7LPRQHjV &KHHV\ %HHI %XUJHU
fries & coleslaw, with ketchup & mayo(p,g)

6LPEDjV %HHI )LOOHW 6NHZHU
fries & coleslaw with braai sauce(p,s,p)
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EXTRA SIDES

OLOLHSDS &KDNDODND 7.00
7ULSOH &RRNHG +RPHODGH &KLSV 7.00
6NLQQ\ &ULVS\ )ULHV 7.00
5HG $IULFDQ 5LFH 7.00

with mushrooms & fried onions

% XWWHU +HUEV ODVKHG 3RWDWRHY.00
%DNHG 3RWDWR 7.00
with butter & spring onion (d)

:LOG 0OXVKURRPV 7.00
sauteed with mango achar (mu)

ORURJR 7.00
sauteed seasonal greens, garlic, onions

$VSDUDJIXV *ULOOHG 10.00
grilled. garlic lemon butter or bleu cheese (d,a)
&DXOLIORZHU &KHHVH 10.00
sauteed then grilled. With cheese sauce and

parmesan (d,g)

*ULOOHG 9HJHWDEOHYV 10.00

grill seasonal vegetables(b)
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35.00
per person sharing

The Lodge African Mezze
finfhBr 2 people

Best enjoyed slowly with family & friends, a true feast
of flavours including a selection of meats from the
braai, vegetables, salads and sauces. A perfect
introduction to the tastes of South Africa.

Our Mezze changes seasonally but typically includes -
Soweto village salad and ouma’s potato salad with
mango achar|pickles, olives & Lodge bread|flame
grilled piri-piri chicken wings with african red

rice|beef & pork sosaties with monkey gland sauce &
lodgeslaw|dry aged sirloin slices, pepper sauce &
grilled veg of the day|spare ribs & skinny chips

40.00
per person sharing

The Lodge Seafood Mezze

minimum 2 people

Cape Town inspired seafood including grilled tiger
prawns, pan seared squid, sauteed mussels, and
whoteseabream from the braai, complemented by a
selection of traditional South African salads, side
dishes and sauces.
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