
Sides 
Triple cooked chips - R50

Angry chips, hot sauce, chipotle mayo & chicken skin salt - R50

Battered onion rings - R50

Roasted Carrots - R50

Garlic buttered spinach - R50

Greek salad - R50

Truffled Parmesan chips - R75 (R25 supplement)  

Salads 
Chicken & bacon salad with cucumber, tomato, red onion, 

parmesan & house dressing - R130 

Large Greek salad - R90

Lebanese chickpea salad with bulgar wheat, feta &

pommegranate seeds - R115




 

Snacks & Starters (all R75 each)
Sweetcorn nuggets with chipotle mayo 

Marinated Olives 

BBQ chicken samosas with homemade ketchup  

Macaroni cheese bites with homemade ketchup 

Pulled Pork Bitterballen with sweet mustard mayo  

 

Steaks (all incl a side of choice) 
Fillet - 200g - R250

Fillet - 400g- R400

Rump - 300g- R250

Sirloin - 300g - R250




Peppercorn Sauce - R30

Mushroom Sauce - R30

 

Breakfast (Served until 3pm)
French Toast with golden syrup & bacon - R60

Bacon & egg roll, with tomato ketchup - R50

Breakfast burger - beef patty, bacon & fried egg - R100

Bikers breakfast - Bacon, egg (scrambled or fried) mushrooms, 

tomatoes, baked beans & toast R100

Veggie Breakfast - Mushrooms, tomatoes, eggs (fried or

scrambled) baked beans, and toast - R90

 

Sweets & Treats 



Chocolate brownie with chocolate custard & white chocolate - R85

Eton mess - whipped vanilla cream, meringue pieces, seasonal berries & lemon curd - R85

Roasted grapes with local gorgonzola & toast - R95 

Dom Pedro (Amarula, Frangelico, Kahlua or Jamesons) Single R80 Double R110 




Street Food 



 Corn nachos, guacamole, avocado dressing, salsa & pickled jalapeño - R135

(Add pulled Beef or Chicken - R65)

Spicy fried chicken & cheese quesadilla with a side of guacamole - R140

Crispy fish taco, salsa, guacamole, cabbage & chipotle mayo - R140

Slow cooked beef taco, pickled red onions, tomato & pineapple salsa - R150

Southern fried chicken taco, guacamole, salsa & cabbage - R140 




Burgers (all incl a side of choice) 



The Cow - Beef patty, pulled meat, cheese & all the trimmings - R140

The Fat Cow - Double beef patty, pulled meat, cheese & all the trimmings - R175

Dirty Chicken - Buttermilk fried thigh, tomato, cabbage, pickles & ranch mayo - R140

The Ostrich - 100% Ostrich patty, blue cheese, onion jam, tomato & gherkin - R140

The Veg - Roasted mushroom with a wood roasted aubergine puree, mayo & cabbage - R125 

The Fish -Beer battered fillet with mushy peas & tartare sauce in our homemade bun - R140 

House Favourites 
Angry braai wings with a cucumber celery slaw, ranch mayo & a side

- R135

Beer battered fish & chips, mushy peas & tartar sauce - R145 

Fried Chicken drumsticks served with hot sauce & a side  - R135

Wood roasted fish, lemon butter sauce & a side  - R150 

Lightly smoked pork ribs served with hot sauce & coleslaw - R125

 



Hot Drinks
Americano/Espresso - R25

Capuccino - R30

Latte - R40

Hot Chocolate - R40

Selection of tea's - R25




Add Almond Milk - R10 

 

Soft Drinks
Mixers - Tonic, Tonic Lite, Pink Tonic, Ginger ale, 

Lemonade, Bitter Lemon, Soda Water - R25

Rockshandy/Steelworks - R40

Coke, Coke Zero, Fanta, Creme Soda - R27

Red bull - R40

Appletizer, Grapetizer - R35

Iced tea - Peach or Lemon - R35

Bottled water - 1L - Still/Sparkling - R30

Apple juice, Orange juice - R25

Milkshakes - Coffee, Chocolate or Vanilla - R60 

 

Whisky & Bourbon
 Jack Daniels - R40

Monkey Shoulder - R40

Bains, Cape Mountain

whisky - R40

Laphroaig - R70

Jamesons - R30 

 

 

 

other wines...
Boschkloof - Cabernet Sauvignon - R95 glass / R360 bottle  

 

 

 

Gin & Vodka
Ginsmiths - R55

Tanqueray Seville - R35

Absolute Vodka - R35

 

 

 

Brandy & Rum 
 Captain Morgan spiced

rum - R35

Parow Brandy - R35

Boschendal Postille - R70 

 

 

 

In a league of its own 
 Jagermesiter - R35

Amarula - R30

Frangelico - R30

Kahlua - R30

Olmeca Altos Tequila - R40




 

 

 

 

Franschhoek Local Red wines 
Black Elephant Vintners & Co - Three men in a tub - Red Blend - R55 glass / R200 bottle

Mont Rochelle - Little Rock - Red Blend - R45 glass / R160 bottle

Glenwood - Shiraz - R90 glass / R330 bottle 

Black Elephant Vintners & Co - Amazing Grace - Cabernet Sauvignon - R160 glass / R640 bottle

Black Elephant Vintners & Co - The Back Roads - Grenache - R130 glass / R495 bottle  

Black Elephant Vintners & Co - The Back Roads - Petite Sirah - R130 glass / R495 bottle

 

Franschhoek Local mcc/bubbly 
Black Elephant Vintners & Co - Brut - R135 glass / R520 bottle

Black Elephant Vintners & Co - Zero dosage - R520 bottle

Black Elephant Vintners & Co - Brut Rose - R520 bottle

Moreson - Miss Molly MCC - R70 glass / R250 bottle

 

 

 
Franschhoek Local White & Rose wines 

Black Elephant Vintners & Co - Two dogs a peacock & a horse - Sauvignon Blanc - R55 glass / R200 bottle 

Wild House - Chenin Blanc - R50 glass / R185 bottle 

Glenwood - Unwooded Chardonnay - R90 glass / R330 bottle

Black Elephant Vintners & Co - Rose Rebel - R55 glass / R200 bottle

Black Elephant Vintners & Co - Natural sweet - The Honey Thief - 50ML glass - R100  375ML bottle - R395 

 

 

Beers from Woodstock Brewery (330ml cans) 
Californicator, IPA (6.5%) R55

Happy Pills, Pilsner R50

Mr Brownstone, Brown ale R53

Pot Belge, Amber ale R50

Born slippy, Lager R43

Slice of Life, Session IPA R50




 


