
                                                                     STARTERS
CALAMARI 55 TOM YUM SOUP                                             55

Pan-fried rings drizzled with garlic & lemon butter, 

served on a plate

Thai soup, ginger, coriander, coconut milk, garnished 

with a prawn

CARPACCIO OF BEEF                                    49 SQUID WITH CHORIÇO    55

Thinly sliced fillet, rocket, drizzled with a balsamic 

vinaigrette

Seared Patagonia baby calamari tubes and spicy 

Portuguese CHORIÇO

PRAWN TEASE     49 PRAWN AND CHORIÇO  SKEWER   49

Pan-grilled prawns, drizzled with sweet-chilli sauce, 

served on a skewer

De-shelled prawn and Portuguese CHORIÇO,  with a 

lemon, coriander & garlic oil

PIRI-PIRI CHICKEN LIVERS                                           45 FRESH OYSTERS       22

Mozambiquan style - hot & spicy Freshly shucked half-shell oysters on ice

ESCARGOT 45

8 Snails served in a pan with our special garlic butter 

and our home-made ciabatta bread

                                                                       SALADS
CRAB SALAD 55 GREEK SALAD 58

Diced crispy lettuce and cucumber with sliced mock 

crab, tossed in a mayo dressing 

Feta & olives on crisp lettuce, tomato and cucumber 

with an oregano vinaigrette

CHICKEN  SALAD                          62 ROAST BUTTERNUT & BEETROOT          59

Crispy greens doused with our creamy dressing, 

topped with croutons, boiled egg, grilled chicken 

Roasted butternut,  rocket, beetroot, mixed lettuce & 

herbed croutons, sprinkled with feta cheese & a 

balsamic vinaigrette

CHICKPEA & ROAST VEGETABLES 55

Chickpea and roast vegetable salad served with 

mixed greens & baby spinach leaves

                                                         EXTRA'S  /  SIDES Portion
Thin Cut Chips 20 Piri-Piri Sauce 20

Rice 15 Mushroom  / Pepper Sauce 20

Vegetables 20 Side Green Salad 20

                                               ADD to your meal - order individually
GIANT PRAWN                                  each 75 KING PRAWN                                      each 25

QUEEN PRAWN                                 each 15 GRILLED SARDINE                               each 20



                                                           FROM OUR SEAS
         Main dishes are served with a choice of thin cut chips, rice, vegetables or side salad
SEAFOOD PLATTER (for 2) 595 CRAYFISH (West Coast Lobster)   ±400g 255

1 Crayfish, 2 Giant Tiger Prawns, 6 Queen Tiger Fresh from our icy waters, open grilled drizzled with 

LM PRAWNS 250 TIGER PRAWNS 195

6 Medium LM prawns from Mozambique, butterflied 10 Tiger King prawns, butter flied, pan-grilled & served 

SUMMER PLATTER 175 PRAWN FRENZY 140

6 Queen Tiger prawns, calamari & line fish 12 Tiger Queen prawns, butter flied and pan-grilled

SALMON TERIYAKI 150 TUNA STEAK 130

Seared salmon dressed with teriyaki, roasted sesame 

seeds and served with wok-fried vegetables a & baby 

potatoes

Seared encrusted tuna steak with coriander and basil 

served with baby potato salad

KINGKLIP CLASSIC 130 LINEFISH 120

Succulent Cape delight, firm white-flesh, filleted & 

pan-fried, splashed with lemon and garlic butter

Selected fresh "Catch of the day", pan-fried served 

with a dash of lemon and garlic butter

CALAMARI 110 SOLE 120

Pan-fried rings, splashed with a garlic & lemon 

infused butter, Tartare Sauce and thin cut chips

A delectable fish, pan-fried, drizzled with garlic & 

lemon butter

HAKE, SQUID & CHORICO 110 SEARED BABY SQUID 110

Fresh Hake fillet served with grilled baby Patagonian 

squid and spicy Portuguese chorico

Seared baby calamari tubes dressed with olive oil, 

garlic & parsley

HAKE FILLET 95

Fillet of fresh Cape Hake, grilled , drizzled with lemon 

& garlic butter

                                                                     COMBO'S
CALAMARI & LINEFISH PAN 120 CALAMARI & PRAWN PAN 130

Pan-fried calamari & ‘catch of the day’ Pan-fried calamari and 6 Queen Tiger prawns

CALAMARI & PORTUGUESE STEAK PAN 135

Pan-fried calamari and juicy cubed fillet steak in our 

special tangy sauce

                                                            MEAT & POULTRY
               Main dishes are served with a choice of thin cut chips, rice, vegetables or side salad

AFRICAN FEAST 185 PORTUGUESE STEAK  135



A trio of springbuck, kudu & ostrich steaks with 

creamy mash and a berry jus

Succulent cubed fillet of beef cooked in our special 

sauce, served in a pan

LAMB CHOPS 150 FILLET OF BEEF  135

400g Loin chops, pan-fried in olive oil flavoured with 

garlic and lemon

300g Tender fillet of beef, char-grilled, basted and 

brushed with 'Chappies' flavoured butter

SPARE RIBS 125 ESPETADA 120

500g Pork ribs, marinated and basted in our special 

tangy basting sauce

300g rump steak, olive oil & garlic, Portuguese style, 

hanging on a skewer, thin cut chips

PIRI-PIRI CHICKEN 85 CHICKEN FILLET TRINCHADO 89

Half a chicken char-grilled, Portuguese style, hot & 

spicy with a zingy lemon piri-piri  kick

Tender pieces of chicken fillet, pan-grilled in a tangy 

butter sauce, served in a pan

STEAK PREGO 89 CHICKEN PREGO 79

A beef steak, dressed with rocket, cheeky with a  bite,  

thin cut chips on the side

Pan-grilled spicy chicken breast, served with rocket, 

fresh tomato and thin cut chips

                                                                 SWEET FINALÉ

CRÈME BRÛLÉE  45 LEMON CURD PIE 45

Classic crème brûlée with a caramelized sugar 

topping

Glazed lemon curd pie in a pastry shell with wild berry 

coulis 

MALVA PUDDING 40 DARK CHOCOLATE PANNE COTTE 45

A hot brandy infused sponge pudding served with 

custard or ice cream

Dark chocolate panne cotte with amarula creme 

anglaise

AMARETTI CHOCOLATE TART 45 CHOCOLATE BROWNIE 40

Crushed amaretti and dark chocolate tart Delicious flourless chocolate brownie, served with 

vanilla ice cream or cream

VANILLA ICE   30

Vanilla ice cream topped with chocolate sauce

DOM PEDRO (choice of whisky or liqueur) IRISH COFFEE  (choice of whisky or liqueur)


