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Salads ¢ Starters

Go Green v, M) 48

Spinach, kale, romaine, green peas, green apple,
broccoli, avocado & honey mustard dressing

Add chicken +15
Add shrimps +25
Superfood Salad v.m) 45

Mixed lettuce, quinoa, beetroot, carrots,
cucumber, cherry tomato & pomegranate seeds with
balsamic dressing

Add chicken +15
Add shrimps +25
Crudities & Dip o.v) 28

Capsicum, cucumber, carrot, cherry tomato & celery
minted labneh dip

Dynamite Shrimps (sF. G, p) 55
Crispy fried shrimps tossed with Dynamite sauce
Half Dozen Chicken Wings 52

Choose Peri Peri or Barbecue

Poutine o, G, v 30

Crispy fries topped with melted cheese, guacamole
& sour cream

Add butter chicken +15
Add chili con carne +25
Bites & Dips (st 6. D) 79

Crumbed Onion rings, crispy fried shrimps, chicken
wings, fried calamari & fries served with garlic aioli
& barbecue sauce

Barbecue Chicken c,p) 55

Chicken strips, bell peppers, onion, jalapenos, pizza
sauce and mozzarella cheese & barbecue sauce

Pepperoni .p) 60
Margherita @.ow) 50

In the Club @, b 59

Grilled chicken, beef bacon, fried egg, mayonnaise
tomato, lettuce & cheddar cheese served with
potato wedges

Chicken Tender Caesar Wrap @, ) 45

Crispy chicken strips, romaine lettuce, Caesar
dressing & parmesan, on tortilla bread served
with fries

Smoked Pulled Beef Tacos . p) 60
Tomato salsa, guacamole & crumbled feta

Bean & Avocado Quesadillas @, p) 45
Crunchy slaw, jalapeno, avocado & cheddar cheese
Trio Slider c,p) 58

3 mini sliders with beef, chicken & falafel served
with fries

Burger Eater @, p) 68

Angus patty, truffle infused creamy mushrooms,
caramelised onion, rocket leaves & cheddar cheese
served with Fries

Big Bites

Spaghetti Mushroom Cream @.p,v) 52

Pasta cooked with creamy sauce with mushrooms,
truffle oil & parmesan

Creamy Pesto Gnocchi 6, p,v) 55
Tossed with cherry tomatoes & parmesan cheese

Salmon Fillet sk, p) 89

Warm Quinoa, spinach, green peas & lemon garlic
butter sauce

Rib Eye Steak . p) 135

Truffle mash, sautéed vegetables, mushroom sauce

Dessert
Melon Medley 22

Seasonal mixed melon Platter

Scoop Bliss ) 20

2 Scoop of choice of vanilla/ chocolate / strawberry
ice cream

Cheesecake ©, ) 40

Berry compote & oats crumble

G- GLUTEN / V- VEGETERIAN / SF- SEAFOOD / M- MUSTARD / N- NUTS / D- DIARY

Our food is freshly prepared and may contain allergens. Please speak to our staff if you have any allergy concerns. Prices are inclusive of 7% municipality fees, 10% service charge and 5% VAT.



Drinks

Signature Cocktails

Eternal Smoke 44
Vida Mezcal | Grapefruit | Lime | Salt

“Crafted with Vida Mezcal, vibrant grapefruit, zesty lime, and a
pinch of salt, this cocktail delivers a smoky and citrusy fusion
of flavours.”

Maid for Lily 44
Pisco | Pernod | Mint | Cucumber | Cardamom | Lime

“A captivating fusion of Pisco, mint, and cucumber, with exotic
undertones and a citrusy twist.”

Pirate Highball 44

Bacardi Oakheart | Ginger | Lime
Angostura Bitters | Ginger Beer

“Set sail with the bold flavours of Sailor Jerry rum, zesty ginger,
lime, a dash of Angostura Bitters, and the effervescence of ginger
beer, creating a refreshing and adventurous highball.”

Groggy Bee 44
London Dry Gin | IPA Cordial | Lime

“A sophisticated cocktail that combines London Dry Gin, IPA
Cordial, Lime, and a velvety egg white foam, offering a harmonious
blend of flavours and a luscious texture.”

Rip Tide 44
Vodka | Butterfly Pea Flower | Absinthe
Coconut | Pineapple

“A captivating cocktail that combines vodka, butterfly pea flower,
a touch of absinthe, creamy coconut, and the tropical essence of
pineapple, delivering a delightful burst of flavours.”

Definitely Maybe 44
Hibiscus Tequila | Aperol | Pineapple

Lime | Egg White

“Indulge in the exquisite blend of hibiscus-infused tequila, Aperol,

fresh pineapple, zesty lime, and a luxurious egg white froth in this
signature cocktail.”

Draught Beers

Heineken 40
Tiger 42
Bottled Beers

Amstel 36
Heineken 38

Strongbow 40

Wines

GLS BTL

Champagne
Moét & Chandon Impérial 550
Sparkling Wine
DB Family Selection Sparkling 40 185
Zonin 1821 Prosecco Brut DOC 195
White Wine
DB Family Selection Semillon Chardonnay 40 185
False Bay Slow Chenin Blanc 195
Riff Pinot Grigio delle Venezie I.G.T. 205
Wither Hills Sauvignon Blanc 220
Red Wine
DB Family Selection Cabernet Merlot 40 185
Vieux Monde Syrah-Grenache, Pays D'Oc IGP 195
Zuccardi Serie A Malbec 205
Barone Ricasoli Chianti, Chianti DOCG 205
Rosé Wine
DB Family Selection Rosé 40 185
Mirabeau Rosé 210
.................................... Splylts
Gin Blended Scotch
Bombay Sapphire 40 Dewar’s White 40
Plymouth Gin 42 Lalte]
Bulldog Gin 42 Chivas Regal 12 510)
Portobello Road 44 Chivas Regal 18 £
Vodka Single Malt Scotch
Russian Standard 40 Glenmorangie 50
Belved 55 Original

i The Macallan12 55
Grey Goose 55 T fslla ek
Rum _ American Whiskey
Elacardl Carta 40 Four Roses Yellow 40

s Label Bourbon
Hovene i 42 jack Daniel's 45
B J diOakheart 45 e

il I & _ ear Jack Daniel's Single 50
Bacardi 8 Ahos 50 BarrallSelin:
Tequila Cognac
Olme’ca I?Ianco 40 Hennessy VS 45
Pat”’m SI!V(?P 50 Hennessy VSOP 510]
Patréon Afejo 60 Hennessy X0 90
Patréon Reposado e
Liqueurs
Southern Comfort 35 Sambuca Vaccari 35
Amarula 35 Tia Maria 35

Amaretto Disaronno 35



