
Quinoa & Beets

Coconut Chicken &
Cashew Satay

sadza, meat stew and local greens, for a little taste
of Zimbabwean cuisine. Venison when available or
beef.

Herb Crusted Halloumi

Texan spiced short ribs with a garlic dipping sauce
Sadza Nyama Platter

Vegan Nyimo Bean Burger

Please be aware that some food and beverage ingredients prepared here may contain or come in to contact with peanuts, tree-nuts, dairy
products, eggs, wheat and other grains, soy and soybeans, fish and shellfish and other allergens. 
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Aged Beef Burger 

Pastrami on Focaccia 

Sundried Tomato Pesto Pizza 

Tikka Roti 

Carpaccio Caprese 

Smoked Salmon Niçoise 

with a side of balsamic tomato chutney

crumbed risotto rice with mushrooms & mozzarella
served with a marinara sauce

freshly baked bun with a matured beef patty topped with
cheddar, & a smoked aioli. Served with a side of your choice.

sourdough filled with thinly sliced pastrami, mozzarella cheese,
mixed greens, red cabbage & dressed in a tangy salsa verde.
Served with a side of your choice.

sun-dried tomatoes, aubergine, greens, & crunchy
ramen.

grilled, deboned, tikka chicken thigh on a warm roti with
sambals, coriander chutney & raita.

with a horseradish vinaigrette, cottage cheese,
cucumber ribbons, baby spinach & capers.

beef, mozzarella, caper berries, fresh greens, roasted cherry
tomatoes & a thyme infused balsamic glaze.

Texan Shortrib

mint, fennel, toasted chickpeas  white beans & beetroot.

grilled aubergine, mozzarella & mixed greens coated in sun-dried tomato pesto all served on a warm slice of sourdough, with a
side of your choice

with roasted cherry tomato & hummus on a freshly
baked bun

LUNCH
1 1 : 3 0  a m  t o  3 : 3 0 p m

 Vegetarian  Vegan  Gluten Free  Spicy  Local Vibes  Contains Nuts  Contains Dairy



Angry Arrabiata 

Turmeric Pumpkin & Risotto 

Please be aware that some food and beverage ingredients prepared here may contain or come in to contact with peanuts, tree-nuts, dairy
products, eggs, wheat and other grains, soy and soybeans, fish and shellfish and other allergens. 

Zested New Potatoes
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pear poached in rooibos tea with an orange
zested crumble & ice-cream

I t h e m b a . . .  E n t r u s t  i n  t h e  C h e f
T-Bone Steak

Poached Pear Crumble 

Margherita Pizza Slice  

Roast Chicken Tagliatelle 
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400gm barbecue basted T-Bone steak, basted & grilled
to your liking, with a pepper parmesan or mushroom &
thyme sauce. Served with a side of your choice.

Zambezi sesame battered Tilapia
Zambezi bream sesame & beer battered with a paprika
& garlic butter drizzle & a side of your choice.

shredded roast chicken & spinach spun together with  
tagliatelle in a bearnaise sauce

penne pasta topped with a spicy tomato sauce, charged
with an aromatic chorizo dust, beef fillet strips, olives and
parmesan shavings

with white wine mushrooms, finished with sprigs of
thyme & parmesan

Turmeric Pumpkin  Risotto
with Fillet Steak
pumpkin risotto base topped with beef fillet &  crispy
onions

a home-made pizza base, with cheese

Kiddies Burger
beef burger with a side of fries

Side Salad
crisp garden salad

Fries
fresh, hand-cut potato chips

Roasted Butternut 
garlic & paprika butternut slice 

rosemary & lemon zest grilled baby potatoes

Sweet Potato Wedges
roasted sweet potatoes with herbs &  
spices.

LUNCH
1 1 : 3 0  a m  t o  3 : 3 0 p m

Summer Fruit & Berry
Eaton Mess
with meringue, cream & fresh fruit

Pork Ribs 
Asian barbeque style pork ribs served with a chili & lime
yoghurt dip. Served with a side of your choice.

 Vegetarian  Vegan  Gluten Free  Spicy  Local Vibes  Contains Nuts  Contains Dairy


