


succulent grilled wings – with your choice of ANEW bbq or 
ANEW peri -peri sauce.

succulent chicken livers pan-fried to perfection & coated in 
ANEW peri-peri sauce. served with sourdough toast.
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WRAPS 
moroccan butternut & chickpea wrap (v) 
roasted butternut, hearty chickpeas & aromatic spices.
 
breakfast wrap 
crispy bacon & scrambled eggs. 

chicken wrap 
tender grilled chicken strips mingle with crisp mixed greens, vibrant 
cherry tomatoes & a drizzle of mayo.

All wraps pair well with painted wolf rosé 

add a portion of hand-cut fries or seasonal side salad



all toasted sandwiches are served on sourdough or whole grain bread and 
accompanied by your choice of hand-cut fries | seasonal salad 

grilled cheese sandwich (v)
a timeless classic featuring layers of gooey cheddar, gouda & 
mozzarella.

chicken mayo sandwich
tender chicken slices generously combined with creamy mayo. 

bacon, egg & cheese sandwich
crispy bacon, fried egg & gooey cheese.

braaibroodjie (v)
a homegrown favourite, prepared on an open flame, bursting with 
gooey cheese, tomato, onion & chutney. 

club sandwich
layers of grilled chicken breast, crispy bacon, ham, fresh lettuce, 
tomatoes & mustard mayo, expertly stacked between toasted layers 
of bread.

TOASTED SANDWICHES



served with hand-cut fries

chicken wings basket 
succulent grilled wings – with your choice of ANEW bbq or 
ANEW peri -peri sauce.

pairs well with painted wolf chenin blanc

meaty basket
a meaty feast of succulent BBQ pork ribs, traditional 
south african boerewors & grilled chicken wings.

pairs well with painted wolf shiraz

mixed basket 
juicy chicken wings, sticky pork ribs, calamari strips.

pairs well with lyngrove collection pinotage

add a sauce of your choice

BASKETS

SEAFOOD
all seafood is served with your choice of: 
hand-cut fries | seasonal salad | veg of the day

fried calamari
tender strips of squid, delicately seasoned & coated in a light, crispy 
panko crumb, fried to golden perfection. served with tartar sauce.

pairs well with painted wolf the den chenin blanc

fish & chips
hake, grilled to perfection or coated in a crunchy golden crust & fried.
served with tartar sauce.

fish & calamari combo
two of our favourite seafood dishes combined.

pairs well with bruce jack chardonnay

pairs well with lyngrove reserve chardonnay
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GRILLS
all grills are served with your choice of:
hand-cut fries | seasonal salad | veg of the day

 

sirloin

pairs well with bruce jack lifestyle pinotage / malbec

rump

pairs well with kaapzicht bottelary red

fillet

pork ribs
sticky bbq pork ribs.

grilled chicken
flame grilled flattie with ANEW bbq or 
ANEW peri peri sauce.
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200g                         400g

389229

400g                         800g

279179

309

109

1/4                         1/2                         whole

pairs well  with lyngrove collection pinotage

pairs well with kaapzicht chenin blanc

steak & ribs combo
200g sirloin & 200g sticky bbq pork ribs.

pairs well with kanonkop kadette cape blend

pairs well with steenberg merlot

all steaks basted with olive oil, salt & pepper.

add a sauce of your choice
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all curries are served with basmati rice, roti, raita & carrot sambal

bean curry (v)
a hearty, home-style bean curry infused with aromatic spices.

dhal curry (v)
a comforting lentil curry, slow-cooked with fragrant herbs & spices.

butter chicken
tender chicken pieces in a rich, creamy tomato-based sauce.

chicken curry
a traditional chicken curry with bold, homestyle flavours.

beef curry
slow-cooked beef in a robust, aromatic curry blend.

lamb curry
succulent lamb pieces stewed in a delicately spiced curry sauce.

All curries pair well with ANEW collection cabernet merlot

CURRIES
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all in-house meals are served with your choice of seasonal vegetables & 
pap, samp, couscous, mash or rice.

beef potjie
traditional south african slow-cooked beef stew simmered in a cast 
iron pot.

beef stew
tender beef pieces slow-braised in a rich, savoury gravy.

oxtail
a local favourite – fall-off-the-bone oxtail slow-cooked to perfection.

bobotie
a south african classic made with spiced minced meat, topped with a 
savoury custard.

tripe
traditional tripe dish simmered in a flavourful onion & tomato sauce.

chicken à la king
creamy chicken and mushroom ragout served with your choice 
of starch.

chicken stew
a wholesome chicken stew with classic homestyle flavour.

spaghetti bolognese
classic spaghetti topped with slow-cooked beef bolognese.

soup of the day
ask your server for our freshly prepared soup selection. served with 
sourdough toast.

All in-house favourites pair well with ANEW collection cabernet merlot

IN-HOUSE FAVOURITES
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all burgers are served with your choice of:
hand-cut fries | seasonal salad | veg of the day

beef burger 
our 100% beef patty is a blend of rump, short rib and brisket, grilled to 
perfection & nestled in a seeded hamburger buns.

pairs well with painted wolf the den chenin blanc

chicken burger 
succulent grilled chicken breast generously brushed with 
a smokey bbq sauce & nestled in a seeded hamburger bun.

pairs well with painted wolf the den chenin blanc
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  120g                240g

149                   199

139                   169

      200g               400g

      single             double

onion rings
veg of the day
hand-cut fries

cheese
mushroom
pepper
garlic
peri-peri
chimichurri

SIDES

BURGERS

EXTRAS

SAUCES

add cheese
add bacon
add avo

26590

26590



margherita
tomato base topped with mozzarella & oregano – the timeless 
original.

pepperoni
a classic margherita topped with generous slices of pepperoni.

garden delight (v)
cherry tomatoes and olives on a margherita base – fresh and full of 
flavour.

hawaiin
sweet pineapple and smoked ham on our cheesy margherita base.

spicy fiesta
seasoned mince, green pepper, and a touch of chilli on a margherita 
base.

sweet heat chicken
sweet chilli chicken, crumbled feta and tangy peppadews over a 
margherita pizza.

smokey bacon supreme
crispy bacon, mushrooms and olives atop our margherita base.

bbq chicken
margherita pizza layered with smoky barbeque chicken.

PIZZA
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vanilla ice cream smothered in chocolate sauce

fruit salad topped with vanilla ice cream

cheesecake of the day – ask your server for details 

chocolate parcels with berry coulis & ice-cream

malva pudding with vanilla ice cream or warm custard

all kids meals are served with your choice of: 
hand-cut fries | seasonal salad | veg of the day

toasted cheese fingers (v)
golden & crispy on the outside, gooey and satisfyingly cheesy on the 
inside. served on your choice of sourdough or whole grain bread.

fish fingers
tender, flaky fish fillets coated in a crunchy golden crust.

chicken strips
juicy chicken strips, either delicately crumbed for a satisfying crunch 
or pan-fried to perfection.

beef burger
a mini masterpiece, featuring a perfectly grilled 100% beef burger 
patty nestled in a seeded hamburger bun. 

chicken burger
succulent grilled chicken breast generously brushed with a smokey 
bbq sauce and nestled in a seeded hamburger bun. 

creamy, indulgent, and finished your way. choose your favourite 
liqueur or whiskey as a base:
jameson | amarula | kahlua | peppermint liqueur

DESSERTS

DOM PEDROS

A classic after-dinner warmer with smooth Jameson whiskey.

IRISH COFFEE

KIDS
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single double
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deliciously prepared with certified halaal ingredients, this section offers 
flavourful dishes crafted with care and tradition.

butter chicken
succulent chicken in a rich, creamy tomato-based sauce.

chicken biryani
fragrant basmati rice layered with spiced chicken & aromatic herbs.

chicken tikka
flame-grilled chicken marinated in traditional indian spices.

pepper steak
tender grilled steak topped with a creamy black pepper sauce.

masala steak
juicy steak coated in a robust masala spice blend.

lamb curry
hearty lamb curry, slow-cooked in traditional spices.

lamb biryani
spiced lamb layered with basmati rice & fresh herbs.

prawn curry
succulent prawns in a fragrant, spicy curry sauce.

fish curry
tender fillet of fish simmered in aromatic spices.

chicken lasagna
layers of pasta, creamy béchamel, and chicken in a savoury tomato 
sauce.

chicken fettucine
creamy pasta with grilled chicken, herbs & parmesan.

veg lasagna (v)
classic vegetarian lasagna with rich tomato & béchamel sauce.

veg curry (v)
a medley of seasonal vegetables in a mild, flavourful curry.

paneer chutney (v)
indian-style cottage cheese tossed in a tangy tomato chutney.

veg biryani (v)
spiced rice layered with tender vegetables & fresh herbs

HALAAL MEALS
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