
B A R  S N A C K  M E N U

C o M E  o N …  B E  A  p l A N K !
served with focaccia bread

v  Cheese Plank  .......................................................................................75
  a variety of cheeses served with fresh fruit and preserves  

(best enjoyed with a glass of dessert wine or port)

 Biltong Plank  ....................................................................................85
  Tony’s in-house made biltong, dry wors, cheddar blocks  

and pickles

 CharCuterie Plank  ........................................................................85
  variety of cold meats, served with olives, parmesan  

cheese and marinated peppers

Y o U  M Y  f A v ,  d o l l
served with chips

 salt and PePPer Calamari  ....................................................65
  deep fried calamari served with fresh lemon  

and tartare sauce 

 hake goujons  .....................................................................................60
  beer battered hake pieces served with fresh lemon  

and tartare sauce

 Parmesan ChiCken striPs  .......................................................55
 served with cheese sauce

 lamB kofta  ...........................................................................................65
  lamb meatballs served with hummus, tzatziki  

and focaccia bread

E M p t Y  Y o U R  p o C K E t S
mini pita pockets with fillings, 4 per portion

 BBQ Pulled Pork PoCkets  .......................................................50

 Creamy ChiCken liver PoCkets  ..........................................50

 Beef sChwarma PoCkets with hummus  ...................60

S K E w E R  Y o U !
mini skewers, 3 per portion

 ChiCken Chorizo  ...............................................................................65
 served with sweet-chilli sauce

 filleto e PePPeroni  .......................................................................75
 served with garlic dip

v  CaPrese skewers  ............................................................................45
 mozzarella with cocktail tomatoes and basil pesto

v vegetarian

p l E A S E  N o t E : t h E  BA R  S N AC K  M E N U  
i S  o N lY  vA l i d  i N  t h E  BA R  A R E A




