GRILLEDC
. a\v’!

TOPPED WITHSES)
SEEDS —_

*fwoyR OPTIONS :BBQ,LEMON AND
HERB ,HOT
‘_ Sy

F

T

40.00
ACCOMPANIED BY A DIP

\

o X AYO PERI-

ONION,OLIVES TOP

REDUCTION
N I l ‘ _ k IO.
ON FRUI ON SAUCE “ -

\LAD BOWL
NS, CHERRY TOMATOES
EUCUN IBER, RED ONION, KALAMA

HEN AVAILABLE OLIVES, AND FETA CHEESE, PED WITH
ETTE,SCRAMBLED A ZESTY LEMON-OREGAN""VINAIGRETI'E.

.
- -

'AND HEALTH BREAD
/AILABLE FROM THE LIVE

COUS COUS SALAD

COUS COUS WITH SEASO
VEGGIES ROCKET,.LE o




CREAMY RIS
}Q REVERSE S
FILLET Y

H b

E U?GER OPTIONS

OURMET BEEF BURGER 165.00
RIOCHE BUN WITH JALAPENO MAYO

,ROCKET, BEEF PATTY TOPPED WITH
CARAMELISED RED ONIONS WITH FRIES

MEAL LISTED ABOVE ARE ACCOMPANIED BY A SAUCE

OF YOUR CHOICE AND ALSO A SIDE OF YOUR CHOICE
«*SIDES OPTION :FRIES ,SEASONAL VEGGIES OR GREEF
SALAD

; . OPTIONS : MUQHROOM SAUI .
CE,RED WII!'E REDUCTION OR CHIMICHURRI
'

CARROT CAKE
CHEESECAKE

ALTERNATIVE PROTEIN OPTIONS

GRILLED CHICKEN

FLAME GRILLED OPTIONS

GREEN SALAD

SAUCE OPTION MUSHROOM SAUCE,BL
PPER SAUCE ,RED WINE %UC
h " .‘ *

. \LAtILLA SPONGE CAKE
. CHOCOLATE CAKE
FED VELVET CAKE

250.00

ROTEIN OPTIONS : SIRLOIN OR RUMP STEAK O

SIRLOIN STEAK 200.00

FLAME GRILLED SIRLOIN STEAK FINIS
IN A ROSEMARY, THYME AND GARLIC
INFUSED BUTTER WITH FRIES

4

200.00

-

RUMP STEAK

ATENDER FLAME GRILLED RUMP STEAK
FINISHED IN A ROSEMARY , THYME AND

GARLIC INFUSED BUTTER WITH FRIES
.

+EACH OF THE MEALS LISTED AB!
ACCOMPANIED BY ASSAUCE OF YOUR Ci
ALSO A SIDE OF YOUR CHOICE

,SEASONAL VI




