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STARTER 21 MAIN 27

CORN ARUGULA SALAD (V) (R) CHICKEN BUNNY CHOW (D)
Baby corn, sweet corn, cherry tomato, cucumber, Chicken gravy, potato, brioche bun
avocado
GO FISH FINGER (D) (SF) @
MASHED SPINACH GREEN PEA (V) (GF) Taro puree, lemon butter sauce, steamed broccoli
Baby spinach, green pea, plantain
CHICKEN TENDERS

Breaded chicken breast & celeriac remoulade

MEXICAN SKILLET GUACAMOLE LASAGNE (D) (V)

Pico de gallo and corn wafers

BOEREWORS IN A CHAKALAKA BUN (D)

Quinoa and kale salad, splattered mustard,
baked beans

SOUP 21
CROCKPOT PEANUT BUTTER SOUP (N) (D) (V) (GF)

African inspired crockpot meatless peanut butter
SOMP

BLACK BEAN AND CHEESE BURRITO (V) (D)
Guacamole and yogurt dips

DESSERT 21
BUNNY SUNDAE (D)

Choice of 2 ice creams and pancakes, strawberry glaze

VIRGIN FROZEN MARGHERITA (V) (GF)

Layered strawberry and mango

KAIMATI, SWEET SWAHILI TORTELLI (D)

Typical Swahili coast sweets, yogurt, coconut cream,
royal icing, white sugar

VEGETARIAN (V) SPICY LEVEL (SP) PORK (P) GLUTEN FREE (GF)
RAW (R)  SUSTAINABLE FOOD ()

notify one of our team members if you have any allergic intolerance.
oted in US Dollars and inclusive of 10% service charge & 16% GST.



