
BEEF FILLET (250G) WITH OUR HOMEMADE JUS  R250

Served with charcoaled spring onions, roasted baby tomatoes & 

zucchini with thyme, and a baked potato or rustic fries.

SIRLOIN TAGLIATA  R180

220g Griddled sirloin prepared medium / rare, sliced, served at room 

temperature on a bed of spaghetti  pasta with fresh garlic, basil, 

Italian parsley, lemon zest, salt & black pepper, baby tomatoes, olive 

oil, finished with Grana Padano shavings & toasted pine nuts.

CREAMY, STEAMED MUSSELS SERVED WITH 

POMME FRITES  R170

Prepared with onion, garlic, cream, lemon juice, Sauvignon Blanc, 

roasted baby plum tomatoes, cream, lemon zest, dill & parsley.

LIGHTLY DUSTED PAN-FRIED NAMIBIAN PATAGONICA 

CALAMARI (280G)  R180

Sprinkled with finely sliced deep fried chilli & spring onion, served 

with Basmati rice, our lemon aioli sauce on the side, finished with 

Italian parsley and a lemon wedge.

BEER BATTERED HAKE  R120

With Italian parsley, salt & black pepper, served with Chef’s 

homemade tartar sauce with smashed peas and our rustic fries.

DINNER
17h00 - 21h30

EAT OPERATING TIMES:    07h30 – 21h30 Monday – Sunday



BBQ'D PORK SPARE RIBS  R150 (400G) / R209 (600G)

Served with our rustic fries and a fresh cucumber salad 

with a Greek yoghurt, mint & lemon juice dressing.

FLASH PAN FRIED CRAYFISH TAILS  R160

Served with sweetcorn fritters, smashed avo, quickly pickled 

cucumber, julienned carrots, drizzled with a smooth garlic and lemon 

butter sauce, dehydrated baby tomatoes, lemon zest, finished with 

chiffonade crispy leeks.

PAN FRIED SWEET POTATO GNOCCHI

CREAMY WILTED BABY SPINACH SAUCE  R145

Prepared in a light creamy sauce, grated Grana Padano & finished 

with lemon zest, chiffonade crispy leeks, toasted pine nuts and a 

drizzle of olive oil.

OR

CREAMY PORCINI AND BUTTON MUSHROOMS SAUCE  R180  (V)

Prepared in a creamy porcini and button mushrooms sauce with 

thyme, toasted pine nuts, grated Grana Padano, lemon zest and 

crispy finely sliced leeks.

EAT OPERATING TIMES:    07h30 – 21h30 Monday – Sunday



Choose from either our 180g steak mince burger or our free range 

chicken breast burger, served with our rustic fries. All our burgers are 

dressed with shredded lettuce, sliced tomato, dill pickle, caramelised 

onion & the Manor's pink sauce.

THE MANOR’S BEEF OR FREE RANGE CHICKEN BURGER  R115

Add streaky bacon R25 / cheddar cheese R18

PANKO CRUMBED FISH BURGER  R140

Panko crumbed hake goujons, prepared with a pea & mint 

puree, harissa mayo and charcoaled cos lettuce leaves 

served with rustic fries.

THE ITALIAN BURGER  R130

Basil pesto, Mozzarella, fresh basil and balsamic glaze.

THE MEXICAN BURGER  R145

Sliced jalapeno, oregano, cilantro, guac and nachos… 

you add your crunch.

THE MUSHROOM & LENTIL VEGETARIAN BURGER  R95

Add avo R20 / cheddar cheese R18 / feta R15

BURGERS

EAT OPERATING TIMES:    07h30 – 21h30 Monday – Sunday


