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Express Menu
All items 15.00

Fresh Rolled Vermicelli
Exotic Mushrooms

Soup of the Day
Fresh Bread

‘Arrogant’ French Onion Soup
Emmenthaler Crouton

Wood Grilled Minute Steak
Herb Butter and French Fries

Mumbai Curry
Onion Bhaji, Rice, Chutney and Poppadom

West Coast Whitebait Fritter
Lemon, Wonderbread and Petite Salad

Macaroni Cheese
Cheddar and Bacon

Classic Botswana Pie
Winter Beef

Pan Seared Sole
Mint Garlic Fondant Potatoes, Lemon and Petite Salad

The Express Lunch Menu Available Daily Noon — 5.00pm

One Account per Table, Service Not Included
20% Surcharge Applies on Public Holidays
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Lunch

Soup of the Day
13.95

Spanish Style West Coast Whitebait
Red Chillies, Olive Oil
Petite Salad
28.95

Wood Grilled Marinated Prawn Cutlets
Cucumber, Fennel, Chilli and Lime Salad
23.95

Duck Liver Parfait
Toasted Brioche, Vanilla Jelly
19.95

Fresh Rolled Vermicelli
Exotic Mushrooms, Petite Salad
20.95

Lamb Hotpot
Braised Lamb, Onions, Mushrooms and Potato Top
19.95

Chicken Caesar Salad
Wood Grilled Chicken, Garlic Croutons, Parmesan Shavings
18.95
Add Bacon 2.00
Add Poached Egg 2.00

Wood Grilled Fillet of Salmon
Braised Fennel and Chorizo, Fennel Fritto
28.95

Botswana Fried Chicken
Coleslaw, Confit Garlic Mash and Creamy Mushroom Jus
22.95

One Account Per Table, Service Not Included
20% Surcharge Applies on Public Holidays
Kitchen Open Noon-11pm Daily
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Fine Cuts
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All steaks are served either wood grilled or pan seared

1.4 kg “Whole Slow Roasted” Shoulder of Lamb for 2

200 gram Fiordland “Fair Game” Venison

250 gram Cressy Farm Free Range Pork Chop

200 gram Westland “Rolls Royce” Eye Fillet

200 gram Westland Fillet Mignon

300 gram Angus Pure Ribeye

300 gram Southland “Hereford” Porterhouse

450 gram Hereford Whole Rib

200 gram Botswana Burger add cheese or bacon 2.00

Béarnaise

Thyme and Pinot Noir Jus
Creamy Mushroom Jus

Rosemary Jus

Whole Grain Mustard Butter
Beef, Chicken or Lamb Gravy
Blue Cheese, Shallot and Chive Butter

Sauces

74.95
32.95
34.95
30.95
33.95
32.95
32.95
43.95
19.95

2.50

Green Peppercorn

Dijon Mustard
Whole Grain Mustard

Hot English Mustard

Sides

Side
Vegetable of the Day 6.00
Mushroom Medley 8.50
Ricotta Stuffed, Crumbed Mushrooms 8.50
Buttered Spinach 9.00
Caramelised Onions 3.00
Buttermilk Onion Rings 7.50
Braised Red Cabbage and Smoked Bacon 8.50
Celeriac and Potato Boulangere 8.50
Confit Garlic Mash 7.00
Duck Fat Roasted Potatoes 7.50
Potato Croquettes 7.50
French Fries 6.00
Macaroni Cheese with Cheddar and Bacon 7.50
Crumbed Mozzarella Sticks 9.50
Caesar 7.50
Mixed Green Leaf 7.50
Poached Pear, Blue Cheese, Baby Spinach and Walnut 9.00
Ciabatta, Butter, Evoo and Balsamic Reduction 12.50

Dessert

Classic Créme Brilée
Chocolate, Cherry and Pistachio Biscotti
13.95
Caramelised Lemon Tart
Blueberry Coulis, Vanilla Cream
13.95
Date Steamed Pudding
Créme Fraiche Vanilla Cream
13.95
Affogato
Vanilla Ice Cream and Espresso Coffee
11.95
Three handpicked Cheeses
Served with Fruit and Crackers
24.95

Mandy’s Horseradish
Confit Garlic Aioli
Garlic Herb Butter

Large

15.00
12.00
15.00



