bbar

Two courses | Three courses

CREAM OF MUSHROOM SOUP (V)
Bread roll & butter

CARROT AND ORANGE SOUP (VE)

Bread roll & olive oil

TiINDLE CHICKEN BAO BUNS (VE)

Sriracha mayonnaise

CRISPY CAJUN CALAMARI

Burnt lemon, garlic sauce

BOBOTIE SPRING ROLLS
Mrs Balls’ chutney

CAPE MALAY VEGETABLE BUNNY CHOW (VE)
Sambals, fragrant rice, Mrs Ball’s chutney

SUPERFOOD COBB SALAD (VE)
Sweet potato, kale, beetroot, avocado, toasted seeds,
coconut bacon, lemon dressing

‘CLASSIC’ CHEESE AND BACON BURGER
Tomato, lettuce, red onion, gherkin, tomato relish,
sweet chilli mayonnaise, French fries

BBQ BEEF SHORT RIBS
Charcoal grilled corn on the cobb, sweet potato mash,
spinach, lemon butter

PARMESAN CRUMBED CHICKEN SCHNITZEL

Creamed potato mash, spinach, lemon butter

| Half bottle of house wine

CLASSIC CAESAR SALAD
Crispy bacon, crispy croutons

BRAAIBROODIIE (V)
South African famous grilled cheese sandwich,
red onion, plum tomatoes, Mrs Ball's chutney

BBQ PULLED BEEF TACO
Cheddar cheese, guacamole, sour cream, chives

COURGETTE GNOCCHI (VE)
Pan fried in cumin, garlic, ginger & turmeric,
roasted cherry tomato and vegan feta

‘CHIP SHOP’ FISH & CHIPS
With chunky chips, pickled egg, mushy peas,
curry, and tartare sauce

RIBEYE 100Z
Roasted vine tomatoes, Portobello mushroom,
watercress, and chunky chips

TIGER PRAWN LINGUINE

Rocket, lemon chilli, parmesan shavings

KOHLRABI SCHNITZEL (VE)
Skordalia, sweet and spicy Moroccan carrots

‘DIRTY VEGAN’ BURGER (VE)
Beyond patty, Applewood smoked vegan cheese,
maple bacon, chipotle mayonnaise

(All desserts are vegetarian unless stated)

BAKED VANILLA CHEESECAKE

Berry compote
HONEYCOMB ICE CREAM
CLASSIC BANANA SPLIT

Vanilla, chocolate, strawberry ice cream,
fresh cream, cherry sauce

STICKY TOFFEE PUDDING
Double cream

APPLE PIE
Custard

LEMON TART

Bergamot ice cream

CHOCOLATE TARTE
Mascarpone

COCONUT CREAM PANNA COTTA (VE)

Raspberry coulis, blueberry coulis
SELECTION OF BRITISH CHEESE
TEA AND COFFEE

(v) vegetarian | (ve) vegan





