Butcher Shop

GRILL

Todoy, wie are recognized ab the undigpuled
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. The Rejuvenating & ~
Rocca Salad, Wid laolian
arugula leaves, cherry
lomiatoes; bulton mushroom,
wialnuis, grated Pormesan
cheese with homemuoade
balsamic dressing 5.900

The Fanlasy & &

Goat Cheese Salad. Crumbled
goal’s milk cheese wilh mesclu
wialnuis, fresh berries, served
wiith tangy ecitrus dressing 7.90C

The Refreshing

Greek Salad. Served willh
some arugula, cherry
lamalees, cucumber, bell
pepper, onian, kalamata olives,
tuatermelon and feta cheese
served wwith longy cifrus
dressing 5.600

¢S Nuts
.ﬁf Vegetarian

1 Seafood



Chimichurri Steak Salad
Baby spinach mixed wilh
mesclun lettuce, avocado, red
adish and cherry lomaloes,
‘gumished with pumpkin
seeds. fresh conander leaves
and spring onions , Iopped
itk strips of sirloin steak ond
‘chimichuiri sauce 7.100

The Exofic &

Guinoa Salad. Black quinoa,
baby spinach, mango, avocado,
dried cranbeiry, dried fig, and
grapelfruil, served wilth passion
fruit dressing 6.900

The Traditional ¢5
Coesar Salad. Whole leaves of
baby gem lelluce served wiilhy

grated Pamesan cheese. garlic
fiavoured homemade croulons, Chicken Breast 1.70

anchovies and Ceesar dressing 5.900 Jumbo Prawmns  3.10
Marinated Prawns 1.70
Avecado 1.70




olip of the day
S.600 | 3.900

Peri Peri Chicken Liver
Spicy chicken liver smolhiered

with our pern per cream sauce
lopped with chopped parsley

and served wilh loasied bread 5.1 00

Chicken Coxinha

Chickan mixed with cream
cheese and spring anion
wiraopped with daugh thean
deep fried, served Luith
garlic aioll 4.600

Stuffed Portobello Mushroom
Rogsted Portobello Mushreom
stuffed with creamiy spinach,

mixed cheese and lopped Luilly
bredd crumbs served Wik Blue
cheese sauce 5.100



Chicken Wings

Grilled buffato chicken

wings wiifth your choice of
BBGL Provencal or spicy 5.900
Add one wing 1.100

Scampi &

An old favourite. Deep fried
breaded shrimps, served
with cocklail souce 5.900
Add exira prawin 0.900

Mediterranean
Seafood Skillet 2

Fighermen ehoice ol sauteed
seleclion al sealood in a langy
butiery lemon herbs sauce 7.900

South RAfrican Truffie
Mushroom Tenderloin Strips

Soulh Rlrican tenderloin sirips cooked
in a creamy lrullle mushroom sauce
lopped wwith micre herbs & served
wiith toasted bread 7.900




Customize your own Braai platfer from the below choices,
served with garlic bread & sauce.

We are pleased to serve you the meat lover selection, when fwo or
more iltems are bought from Braai section

Grilled Boerewiors (250g-500q)
Our homemade South Rirican spiced boerewlors
sousages 4.900-9.900

Beel Ribs (2509-500g)
Six hour roasied and basled in our BB& rib basfing
6.900-12.100

Braised Brisket in Gravy (250g-500g)
Braised briskel served with brown gravy
10.400-20.900

Grilled Lamb Chops [1 piece)
Sauth African Style grilled lamb chop 4.100

Grilled Chicken Breast (250g-500q)

Grilled chicken breast served wwith garfic ajoli

and your choice of BBQ, Provengal or spicy sauce
4.400-8.100

Grilled Half Chicken
Grilled hall chicken served with Garlie Rioll and your
choice of BBGL Provencal or spicy souce 5.900

Sauteed Shrimps (100g)
Shrimps saulead in a langy bullery lemon herbs souce
3.100

Grilled Jumbo Shrimps (1 piece)
Flame grilled jumibo shnmps 3.100



Serverd uah o chpice of one-of ine. betow
PO, Tiee, sakads ar onitn MNge

Beel Espelada Lamb Espelada
360g clrump 10,900  350q of deboned

lomio legs 13.900
Tender Espetada

BHOg af besl Chicken Espelada
iencherkain 16:900 A60g of ahicken breas]

and fhigh 7900

DOUBLE

Served wiih o choice of flwo o he belou
poilo, (o, salods o anion ings

Chicken & Beef (7009
17.900 '

Chicken & Tender [700g)
21.900

Chicken and Lamb (700g)
19.100




South African
100 1o 120 days groin fed Saulh
Hfricon beel perieclly aged

Ladies Fillet

(180 g) 11.900
Fillet

{240 g) (400 g) 16.400121.400
Rump

(280 g) (400 g) 9.900113.100
Sirloin

{280 g} (@00 g) 11.400115.100
Rib-eye

(280 g} (400 g) 13.400117.400
T-bone

{550 g) 19.900
Prime-rib

(550 g} 19.800

Served with fwo choices
of sides and sauce

Enhance your sleak
experience by adding-on:

Jumbo Prowns
1 Prowm: 3.100
3 Prowns: 8400

SIDES

Pololoes
(fies/mashed/boted/ garic)
Salod

Comn on lhe cob
Vagelables

Onion Rings

Rice

Sauces

Black Pepper
Mushroom
Garlic
Cheese

Blue Cheese




Australian

Ausiralion Block Angus MB3+ 300
days-gran fed pure Block Angus beal,
high marbled. I's special becouse is
pure, Wwhick is fairly hard to come by
100% Noturgl-fed no odded harmones

Rib-eye
(250 g) (350 g) 21.900127.900

Tenderloin

(200 g) (300 g) 23.900132.900
Siriploin

(250 g) (350 g) 19.900124.900
Tomahawks

(1101.2kg) 40.400

Served with fwo choices
ol sides and sauce

Wagyu MB5+ =

Kabe slyle Rustralion beel MBG+,
480 doys grain f&d highly marbled
pocked with lavowur

Tenderloin

{200 .g) 31.900
Rib-eye

{250 g) 28.100

Served with your choice of
one side and sauce

SIDES

Polatoes
{fries‘maoshed/bakedgartic)
Salad

Corn on the cob
Vegelables

Onion Rings

Broccoli

Soutéed Mushroom &
Asparagus

Cream spinach

Sauces

Black Pepper
Mushroom
Garlie
Cheeze

Blue Cheese

" Some of our’ producks may contaln nits of
troces of aiks. In case of allergies please

consilt our beam
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Chimichurri Sauce:
A Biihl ===hy solos o Wi
lesh Bertse Horke potiehal ) Wrsne!
are] el

1.600

Beefl Bacon Sauce:
Smoky beel booon wilh a deep
?'I"!E“.'l!l_J tlewce

1.800

Cheese Sauce;

f cresenil) Blesyd of mrehed mald
cHEclAE. eorrfiaring G ekt
1.200

oy ] i

1.200

African Peanut

Sauce:

Clrecimly peanyl| seuse shicsd
L Skl splces ke e Al
vty s Icke o Lirituin
oo s o onlied el

1.600

Horseradish Yoghurt
Sauce:

Healreabing g ol el yesio waity
afliwp openoilsh hal

1.600

Black Pepper Sauce:

B crscimy bl souie miode
LUy Cruined Bk penwy ol Qeichs
LLiriyaiy aried aistiy o Grills - eiseks
1.200

Bl o

Mushroom Sauce:

SHILTEECH MLESIOOMIE 1 O Snooin craorm

(I CpWESS L] itshy arch e I deaspe

Garlic Sauce:
Creamniiescl with et ligi- ary
cvirnctic: Nenes

1.200

Citrus Mustard Cream

Sauce:
Ze=d Blom rramkand tnc el Benckes
Lty cranm wilty a rrilkeshing codily 1.200

Blue Cheese Sauce:
Chrearmld and =g il arurnbies

heese for o bold sharp esor

1.200



Dry aging is storing the meat

in a lemperalure and humidily
confrolled enviroment for a
certain period of fime 1o improve
the gualily, develop a unigue
laste and sofleness in lexture
giving, the meat a nutty gamey
Navaur '

South African Ribeye
280g 15.200

South African T-bone
550g 22.900

South African Prime Rib
550g 22.900

Australian Tomahawik
(1 101.2 kg) 49.900

All steaks are dry aged for
28 to 45 days,served with
one choice of side and
sauce.

SIDES

Polaloes

Salad

Corn on the cob
Vegelables

Onion Rings
Broccaoli

Sauléed Mushroom

Asparagus
Cream spinach

Sauces
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SEAFOOD !

Medilerranean

Seafood Bakaya &+

Saffron infused rice Logded wilh
colormar, mussels, shrimps, herlbs,
garlic butter, lemon, cherry fomoloeg
lossed in g spicy seclood isgue
10.900

Prawuns Fiesla (g

Gianl ligern prawns in the shell Served
grilfied wuith lemon butter, peri peri ond
garlic bufter souce and

choice ol one side

{5000 18.900 (kg 33.800

Mussel Pol

F orock ol mussels, sleamed on ordar
in aiight souce of gallic.butler, and

o dazsh of cream.Served with garlic
bread ond choice of side
{400¢)8.700 (800g) 16,900

Grilled Salmon

Salmaon filel, pedecily griled served
wiith hnllondaise souce and choioe of
side 12.600

SIDES

Polaloes
(fries/imashed/boked gartic)
Salod

Corn on the cob
Vegetables

Onion rings

Broccoli

* Some of our products may cantoin s or
teoces of nuts. [n case of allergies please
consalt our beam
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" POULTRY

BBQ Half Chicken

Grilled deboned hall chicken,
gecsonad with herbs anid splees;
Narmie griled to perfection

served with French friegs grid
garfic Al 900

Chicken Breast

Basted in barbegue, Srirccha
or femon herbs served

wuith garlio Aol and

choice ol side 6,400

Traditional Chicken Escalope
Breaded and genliu Iried unl| goldan
Brolwn 6.900

Florenfina Style
Liith creamied spinaoh
and chesse 7.900

Stuffed Chicken Breast with
Citrus Mustard Cream Sauce
Pan fried chicken breost stuffed with
aheesa dnd spinach, served

wiith cilrus muskard ceam

souce and lopped wilh

prigpy onions served wilh gour
choice of side 6.900



Hurgers are served wWiith fes
oo fings aind coleslaus

Beefl Burger
Smply bes! patiy, arugulo, fomiclo,
gnion and our speicl sauce 6.400

Swiss & Mushroom Burger
Served with Swiss Emmenial cheese;
Eariless mushrooms, coromaized
anlens darugulo and lomaoes 7.400

Chicken Burger
Chaoice of plain, basted grilled chicken
breas! or fried 5.400

Sandwiches are sarved With
calesiaus

BB@Q Chicken Sanduwich

Griled BBE chicken, Emmenial cheess,
chopped letuce. special souce topped
wiith: crispyy onlons N claboiia

bréod 3.900

Steak Sanduwich

Grilled slives of sirlain sfeak lopped with
out home-made roosied vagelables
soune, on.g bed of chopped leluce, gariic
mayc and spring onions, on o erispy
ciobotto bread 5.400

Served with our in house cgiun
pofals orisps

All in Burger

Juicy burger pally, slow cooked Tibs,
pickled cabboge, sautesd mushroom,

cheese, orispy |olopenos and anion rings 8.900

Crispy Mozzarella Chicken Burger
Breoded chicken breast wilh crispy
mezzarella ehesse lomals sause and
eceoo 6.900

Add-On Burger

Ermmental or cheddar gheese, blue
cheese, cheese souce; garlic sauce,
block pepper sauce, mushroom
souce, fried eqn, pickles 0.700

Jalagerios 0.700
Avocado 0.700
Burger Poliy 1.800

_PRIME HOUSE BURGERS *

VEGETARIN

Vegetarian Platter
H seleclion of seasonal
vegelables 7.400

Sides

Creamed Spinach 3.100
Steamed Broccoli 2.700
Asparagus 3.800

Swieet Potato 2.600
Vegelables 2.300

Corn on the cob 2.100
Button Mushrooms 3.200

Rice
(Plain/Saffron) 1.600

Salads
(Sige Salad Cr Cofeslo)
1.300

Polatoes 1.600
(frigeimashedboked garlic)

Onion Rings 1.300
Roasted Polaloes 1.600

Sauleed Parmesan
Brussels 3.000

Suwieel Polato Fries with
Pesio Sauce 2.100

Potato Crisps 1.900

Roasted Caulifiower
Bites 1.900

Sauces

Black Pepper,
Mushroom, Garlic,
Cheese,

Blue Cheese 1.200
Beef Bacon Sauce,
ffrican Peanut Sauce,
Horseradish Yoghurt
1.600

Chimichurri 1.600






Cheese Cake
Cur fomous and best-selling
sirawibenry cheese coke $.300

Malva Pudding
Tioditional Soulh Africon pudding
wiilh a mel in the mouih oronge
areamy souca served wwilh Ice
dreim and sirawberry 3.600

Smores Skillet
Boked chocolale coke
topped with marshmelios,
mealied chocalale, vanilia
ice cream, chocolale

syrup and cookis

crumbs, great lor ahbriin
5.900

Hal Chocolale Fondani
Uhlth @ melied soff chocelale
centra sarvied Wil radilional and S
créme anglaise and ice oream 4.900 3 Saoops



Mockiails
Pineapple Ginger
Breeze 2.300
Carrol Ginger
Boosler 2.300
H,0

Imported water large 2.500
Imported water small 1.300
Sparkling water large 3.300
Sparkling water small 2.200
Local water large 1.400

Local water small 0.800

Shakes

Oreo Shake 3.300
Chocolate Shake 3.300

Vanilla Shake 3.300

Hot Beverages
Espresso 1.400

Double Espresso
1.900

Latte 2.000
Cappuccino 2.000
Black Coffee 1.900

\

Tea 1.500

,r', -
B

Mint Lemonade | Pilcher
2.80013.800

Mgjito
Passion Mojito 3.800
Strawberry Mgjito 3.800

Soft Drinks
Coca Cola / Zero,

Fanla, Sprife, Sprite - = — -
light (Fres Agfils) 2.100 : ——

Non-alcoholic —
beer 1.900

________



