PUB, GRILLHOUSE & ROOMS

Star-te s

Crills

Fillet steak 70z / 100z 23.95/29.95
A lean thick cut that melts in your mouth!

Rib-eye steak 100z / 140z 23.95/29.95
Well-marbled with fat, full of tenderness and flavour!

Prime rump steak 100z / 160z 19.95/27.95
Firm texture and intense, mature flavour

Ribs ‘'n Rump 28.50
Half a rack of pork ribs and 100z rump steak served

with chunky chips and monkeygland sauce

Juicy short ribs 19.95/13.95

full or half rack grilled pork ribs and chips

Our steaks are lightly brushed with our secret basting sauce,

char-grilled to perfection and served with either salad, chips or
rosemary new potatoes and a choice of béarnaise, mushroom,
blue cheese, peppercorn, monkeygland or marrowbone sauce

Smokey Jo’burger 13.25
homemade beef burger with bacon and cheese

Premium rump burger 14.25
with blue cheese and shallot chutney

Slogp chilli burger 14.95
studded with jalepenos, smothered in a meaty chilli

sauce, topped with a fried egg and melted cheese

Chicken and orangewood smoked bacon burger 11.95
add avocado or halloumi 1.50
Portobello mushroom burger (V) 12.95

with grilled peppers, brie and avocado

Burgers are served on toasted brioche with chunky chips, or ‘carb-free’
in abowl on a crispy garden salad. Add 75p for sweet potato fries.

Garlic bread - plain or cheesy 2.95/3.95
Marinated Puglian olives 3.75
Boerewors (traditional farmers’sausahge) 7.95
served with polenta wedges (pap) & chakalaka

Biltong (air dried beef) 4.50
New England clam chowder 6.50
Salt & pepper squid 7.25
Venison parfait 6.50
rich and velvety with a gooseberry chutney and crusty bread
Bourbon glazed pork belly chunks 6.95
with a chive & sour cream dip and crackling

Homecured gravadlax 7.95
served on leaves with horseradish creme fraiche

Medley of prawns & crayfish tails 7.95
with avocado and matrie rose sauce

Panfried wild mushrooms on crispy polenta 6.95
with spinach & French comté cheese sauce

South African sharing board 21.95
boerewors, juicy ribs, bbg wings, bobotie, onion rings,

polenta wedges, chakalaka and monkeygland sauce

Mezze sharing plate 15.95
vegetable samosa, hummous, olives, tzatziki,

sunblushed tomatoes, halloumi fritter & pita bread

Box baked sharing camembert with rosemary 11.95
served with garlic bread and cranberry compote

Seafood plate 12.95
medley of prawns & crayfish tails with avocado and

marie rose sauce, homemade gravadlax, taramasalata

and crunchy baguette

Thai sticky beef salad 11.95
with crunchy vegetables and egg noodles

Caprese 10.75
tomatoes, buffalo mozzarella, avocado and basil pesto

served with crusty bread

Grilled chicken salad 11.95
with coriander and lemon grass dressing

add avocado or halloumi 1.50
Grilled salmon on crispy greens 13.95

with a soft boiled egg and sundried tomato dressing

For the kiddies | 5.95

« Sausages, mash & peas - Burger & chips

« Fish & chips with peas + Chicken goujons, chips & peas
« Steak & chips* « Ribs & chips* (*£3 supplement)
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Kiddies desserts | 3.50
« Jelly & ice cream topped with sprinkles
« Chocolate brownie Sundae
- Soft serve ice cream with choice of -

chocolate, strawberry, bubblegum or toffee sauce

Our Famous

Sunday Carvery

adults - 14.95, kids U15 - 9.95,
small toddler plate U6 - 5.95

A choice of 5 different meats with a selection

of vegetables, roast potatoes and Yorkies.
Available until 5pm or when it's all eaten!

Please note sharing is unfortunately not allowed.

Sides

Rocket & parmesan salad / Garden salad / Seasonal vegetables
French fries / Grilled mushrooms / Onion rings
Creamy mash / Rosemary new potatoes / Chunky chips 3.95

Sweet potato fries 4.50

f)/\’\,amJ
Traditional South African bobotie

ground beef steak seasoned with Malay spices, baked with
a fluffy egg topping, served with rice and Mrs Balls’ chutney

13.95

Durban style curry - chicken, prawn or lamb 14.95
a mild red curry with tomato, chilli, cayene pepper, onion,
ginger and garlic served with rice, sambals & poppadoms;
or surfer-style ‘bunny chow’ in a hollowed out white loaf
Real ale battered cod 13.50
served with chunky chips, sauce tartare & peas
Medallions of ostrich 19.95
red meat that’s low in cholesterol, calories and fat!

Served with a berry jus, fondant potato and salad

Panfried kingklip
fillet of firm fleshy white fish that is low in fat, served with
green Thai curry sauce, bok choy and sticky jasmine rice

15.95

Cornfed chicken Saltimbocca 13.95
on crushed jersey royals with a marsala jus and buttered kale
Gnocchi Sorentina (V) 12.95
Baked with tomato, fresh basil and mozzarella

served with a green salad

Grilled vegetable stack (V)
black polenta topped with zucchini, peppers, aubergines
and melted comté cheese, drizzled with pesto

11.95

(V) Suitable for vegetarians - our food is all prepared fresh in our kitchen so please ask your
server if there are dny other vegetarian dishes we could offer you with the ingredients we stock

FOOD ALLERGIES & INTOLERANCES:
BEFORE ORDERING PLEASE SPEAK TO OUR STAFF
ABOUT YOUR REQUIREMENTS.




