ENTREES

GARLIC BREAD ; 19.00
CHEESY GARLICROLL 22.00
GRILLED BLACK MUSHROOMS 39.00

Seasoned giant flat field mushrooms grilled to perfection in garlic butter

BUFFALO WINGS ; 37.00
Chicken wings grilled with our secret hongy basting and served with our
famous tangy BBQ sauce

CALAMARI | 36.00
Deep-fried ir_! a seasoned batter and served with tartare sauce

RED CHILLI PRAWNS 45.00
Succulent prawn tails wlth garlic and a mild chilli cream

CAMEMBERT CHEESE 49.00

Crumbed and deep fried, served with cruutuns and a mild-sweet chili sauce

SHAII.S_ 36.00
Slow-cooked in a garlic infused creamy home-made sauce

CHICKEN LIVERS : 31.00
Farm-style livers pan-fried in a home-made peri-peri sauce and served on a
bed of rice

CARPACCIO 45.00
Paper thin slices of tenderloin with a sweet balsamic glaze

TRINCHADO : 39.00
Prime beef strips pan-fried with garlic & a touch of peri-peri & Parmesan shavings
CREAMY GARLIC MUSSELS 38.00

Mussels sautéed in a white wine and garlic sauce

GARDEN SALADS
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GARDEN © ° SIDE 20.00 TAIBLE 40.00
A codmbination of fresh greensdrizzled in our special tangy dressing '
THE GREEK SIDE 30.00 TABLE 53.00

Fresh garden combo with fetta cheese and black olives. Tossed with a Greek
dressing

BLUE CHEESE SIDE 30.00 TABLE 53.00
Tossed greens, cucumber, tumat-:res and Spanish onion with blue cheese

CAJUN BEEF : TABLE 55.00

Crisp salad leaves, tomato, cucumber, red onion and peppers, topped with
tender Cajun style beef strips, Served with creamy French style mayonnaise

BURGERS % st
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~ Choice 200g burgers made from the finest 100% pure beef.
Grilled to perfection with our secret spices and sauces. All burgers are served
with your cholcenﬂrias or baked potato with sourcream e

THE ORIGINAL ' ; 53.00
Plain basted burger ' .
- THECHEESE ; 56.00
Same as the original, with grated cheddar cheese and -::heese sauce
THE HA:WAIIAN ‘ 56.00
- Atropical pineapple extravaganza 5 L
THE DOUBLE _ 68.00
Two 200g pure beef burger patties. For the really hungry!
CHICKEN BURGER : 50.00
Succulent, basted chicken burger
STEAKROLL : ~ 54.00

150g Prime beef grilled to perfection and served on a fresh roll with all the
trimmings

AWESDMESAUC? BURGERS 56.00
Create your own mouth-watering burger simply by choosing one of our
deliﬂinuslv fresh specialty sauces

(GOURMET BURGERS
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CAMEMBERT BURGER - 59.00
Topped with melted camembert cheese and caramelised onions
CHEESE AND JALAPENO 56.00

Melted grated cheddar cheese, sprinkled with jalapenos

FAMOUS STEAKS

Only the finest wet-aged steaks are served. Our steaks are lightly
basted in our special house basting, then char-grilled to order and
served with your choice uffr_le; or baked potato with sour cream

IF'
RUMP 200g 65.00
A delicious cut of beef. Full of natural flavour
RUMP 300g 87.00
A delicious cut of beef. Full of natural flavour
THE 500g HIDE OF RUMP 120.00

A mammoth rump for the real man or woman!

250g FILLET OF TENDERLOIN 100.00
Certainly the most tender and the hardest cut to obtain

FILLET MIGNON 109.00
Two 100g fillet medallions smothered in a creamy mushroom sauce,
placed on two croutons

NEW YORKSTRIP 300g 86.00
A thick and tender sirloin

LAZY AGED SIRLOIN 500g 118.00
A 500g sirloin lovingly matured to perfection. Our pride and joy!

PRIMERIB 108.00
Super aged beef served on the bone. The most sought after cut!

JUNIORT-BONE 110.00
350g of sirloin on the bone = don't underestimate the junior!

GIANT T-BONE 750g 135.00
750g of tender fillet and sirloin on the bone

1kg MAN O'"WAR 195.00
A side of succulent prime cut rump grilled to perfection for the biggest
appetite. We recommend that this cutis only grilled until medium

TEXAS STEAK 08.00
A succulent 300g rump steak char-grilled and brought to the table still
sizzling on a hot skillet. Served with a topping of fresh onions, capsicum
and garlic

SIRLOIN ROSSINI 50.00
300g of aged sirloin topped with mild creamy paprika chicken livers

BEEF CORDONBLEU 90.00
Emmental cheese and ham - enveloped, crumbed and deep fried

GARLIC MUSSELS FILLET 118.00
A 250g fillet topped with creamy mussels

o
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SPECIALTIES
BEEF KEBAB 150.00
700g Beef chunks
TOMAHAWK (when available) 158.00
Juicy flavoursome rib-eye on the bone
SURF & TURF 108.00

Tender char-grilled 300g rump topped with prawns and fried calamari,
smothered with a home-made creamy paprika sauce

LAMB SADDLE CHOPS 104.00

Braai chops char-grilled to order over an open flame

BOEREWORS ' 59.00
300g of our exclusive recipe 5erved with pap and chakalaka

LAMB SHANK 132.00

600g Prime grade shank on the bone. E-ralsed and gently simmered ina
red wine sauce. served an creamy mashed potato

AWESOME RIBS ,_

BBQ picﬁied, served with fries or baked potato with sour cream

LAMB RIBS
Oven-cooked in our special marinade and char-grilled in.a zesty rib basting.
(Theseribs are not lean) 300g 85.00

ROARING RIBS
All hands are needed for this feast of huge, mighty, meaty ribs, specially
marinated and dipped in our original zesty rib basting

PORK 300g 75.00 600g 118.00
BEEF _ 3008 75.00 600g 118.00
SAUCY RIBS ' 122.00

Customize your 600g ribs with a saucy topping nf your choice

Served with fries or baked potato with sour cream. (Weights c;:_fe pre-cooked)

RIBS & RUMP GHIGINAL
A feast for the meat lover! Half rack of pork ribs and a dehclnus 200z rump

PORKRIBS /RUMP 112.00
BEEF RIBS / RUMP 112.00
LAMBRIBS / RUMP : 125.00

RIBS ON RIBS
The best of both - It's challenge time!

PORK / BEEF . 118.00
PORK/ LAMB 125.00
BEEF / LAMB 125.00

CHICKEN & RIBS
Half a grilled chicken plus half a rack of pork ribs, Get stuck in!

% CHICKEN / PORK RIBS 120.00
W CHICKEN / BEEF RIBS .-120.00
% CHICKEN / LAMB RIBS 129.00
CALAMARI & RIBS .
CALAMARI/PORK RIBS : 112.00
CALAMARI/BEEF RIBS 112.00
CALAMARI/LAMB RIBS _ 118.00
PRAWNS&RIBS 6 PRINCE PRAWNS /300g RIBS  Beef/Pork) 120.00

CHICKEN :

CHICKEN BREAST 60.00
Tender char-grilled chicken breast basted In our secret in-house basting

| CHICKEN SCHNITZEL i 68.00

Acru mbed and deep-fried chicken breast topped with a sauce of your choice
CHAR-GRILLED CHICKEN

Mouth-watering chicken, char-grilled in our chicken basting. A succulent taste
sensation!Lemon & herb or peri-peri.

VEGETARIAN %

LASAGNE 55.00
Home-made lasagne with SEasunal vegetables and baked with a tumatc:- coulis
and tasty cheese

AWESOME Sﬂ!l%ES

HALF 62.00
FULL 80.00
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Cheese, Creamy Portuguese, Garlic, Creamy Pepper, Mushroom _
18.00 each

ALL WEIGHTS ARE PRE-COOKED

600g 130.00 -
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LONDON FISH & CHIPS | 49.00

Beer battered fish fillet fried crispy golden, served with home-made tangy
tartare sauce and fries

|
DAILY CATCH J A 87.00
Grilled to perfection. Served with fries or baked potato with sour cream.
Please ask your waiter for details : - t
SOLE ' : | s ES R T IBE00 :
300g Sole grifled in lemon butter L o Sak T'. ,- rBsS anb rumes
J.\. v -"Il: 8 i 1 (4 W d- ; :

KINGKLIP HPTMELE" '*-_*_*éf"p'- S ego0 Celebrate life...
Middle cut H[nﬂtlipﬂlleths@gw&% utter Macdil ! Ry _,.ryk

3 . 1 L i . "',."-:}L i
CALAMARI 2. et " 1":- 1 63.00 \
Deep-fried in a seasoned batter and‘aéf‘\ﬁi and fries .

N o 4 Ly 1 '”,_L - v
Y%kg SPICY GRILLED PRAWNS : Lo 10500 . ¥,
Grilled prawns served wlthr[@gz seof lemon butter, per.i-“u':'\ o
perior sweet chillisauce Y *l Bl L e W
e ¥ L
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ONION RINGS ! F ARAE | s 34 16.00
Battered and deep-fried — agreat cumplmrg‘t to aan dish A
i . ¥
FRIES - I 41 M 16.00
'f*t ' - i
BAKED POTATOES e ® BEY PR 1ei00
Served with butter, chives and sour cream J :.f A ol
¥ Ry .
MASH POTATO : e 18.00
i
SAUTEED BUTTON MUSHROOMS ' . 19.00
CREAMED SPINACHANDBUTTERNUT . 4 1700 = o s 5 ) T
RICE
PUMPKIN FRITTERS
KIOSIME)
L erm e —mapre e —
100g BEEFBURGERAND CHIPS # {
¥ i L] (
200g RIBLETS AND CHIPS : & ¥1(3 ."’ ;
f i g - ‘s [ 'f.- ¥ ‘ .f ¥
FISH FINGERS AND CHIPS T 2000
F s i b !y L - i \ . Y
100g CHICKEN BURGER ANDCHIPS A Al Rl
WORS AND CHIPS . , " A s 26..{![]
UESSER
MALVA PUDDING
Traditional South African baked dessert with apricot SOUTH AFRICA
CHEESE CAKE 30.00 AUSTRALIA
DUBAI
CHOCOLATE BROWNMIES 30.00
ICE-CREAM AND HOT CHOCOLATE SAUCE 30.00 ' i
CREME BROLEE 30.00 www.twitter.com/ribsandrumps www.facebook.com/ribsandrumps
CHOCOLATE MOUSSE 30.00 Lwul.riBsanibrumpPs.com

PEPPERMINT CRISP PUDDING 30.00



