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with dressed arugula & sundried tomato
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T e COWBOY STEAK
~. / SN o U O : Ribeye, cowboy butter, seasonal greens & fries
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2:COURSE DINNER “ ROASTED CHICKEN 4
i Roasted chicken thigh; whiskey-peach
STARTER & MAIN BBQ glaze, buttered’baby potatoes
OR MAIN & DESSERT & dressed herbsalad . = =
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S— ar CHOCOLATE & NAARTJIE |
2 POSSET 4V

Creamy naartjie custard
topped with decadent chocolate ganache &
s_gged with cookie crumb
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OLD FASHIONED R85
MANHATTAN R95
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