MENU

All ingredients are organic where possible. All our meat is free-range, grass-fed and halaal certified.
Along with nature we welcome seasonal changes to the menu.

BREAKFAST

09:00 - 11:50AM

Wagyu Macon & Egg Sandwich R140 Hearty Oats (V) RS0
Free-range poached/fried egg, Wagyu macon, rocket, farm butter on Slow cooked organic rolled oats, raw honey, cinnamon, banana,
sourdough with sauerkraut or seasonal pickles. almond butter, toasted coconut flakes.
One-Pan Brekkie R170 Granola Bowl V) R90
Wagyu Macon/Wagyu Meatloaf, mushrooms, cherry tomatoes, spinach, Thick farm greek style yoghurt, homemade granola, raw honey,
seasonal greens, two free-range eggs. cinnamon, toasted coconut flakes.
Avo on Toast (V) available all day R95  Akuri Scrambled Eggs (V) R100
Smashed avo, feta, sun-dried tomatoes, pickled red onions, deep Four free-range eggs, concasse tomatoes, fresh ginger, tumeric,
fried kale/peashoots, served on sourdough with sauerkraut/kimchi. coriander, cumin, served with sourdough.

EXTRAS Free-range egg + R15 Beef/lamb sausage +R40/ R45 Wagyu macon +R70 Avocado +R35  Chilli + R15

Grated cheese + R35 Mushrooms + R30 Slice of sourdough + R30 Pineapple+ R25 Granola+ R50 Seasonal fruit+ R40

SERVED FROM 11.30AM

All mains served with Wagyu tallow fries or a side salad.

SIGNATURE DISHES

Wagyu Classic Burger 180g/ Skinny 125¢g R215/R170 Grass-fed Angus Burger R170
Wagyu beef patty, garlic aioli, rocket, bbq sauce, cheddar cheese, 180g Angus beef patty, garlic aioli, mushroom sauce, rocket, cheddar
red onion with homemade pickles served on a seeded bun. cheese, red onion & homemade pickles, served on a seeded bun.
Wagyu Brisket Burger R255 Spicy Lamb/ Angus Seekh Kebabs R110
130g sliced brisket - dry aged and smoked, Mississippi sauce, hint of Served with hummus, tzatziki, sliced tomato, red onion, wrapped in
chilli & cheddar cheese served on a seeded bun. our home-made garlic flat bread. Side is extra.

Steak

Subject to availability of steak selection

Grass-Fed Angus S.0.

Dry-Aged Angus S.0.

Wagyu S.0.

Dry-Aged Wagyu St

Available cuts include Ribeye, Sirloin, Fillet, Rump. Other cuts also available,
enquire with your waiter.

SIDES Wagyu tallow fries + R45 Side salad + R45 Roasted Vegetables + R65 Indian creamed spinach + R55

SAUCES  Mushroom+R30 Korean+R30 Spicy Jalapefio +R30 Prego+R30 Garlic Aioli+ R30 Siracha+R30 Mississippi + R30
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MENU

All ingredients are organic where possible. All our meat is free-range, grass-fed and halaal certified.
Along with nature we welcome seasonal changes to the menu.

SERVED FROM 11.30AM

All mains served with Wagyu tallow fries or a side salad, or specified in the description.

Green Salad V)

Seasonal lettuce, cherry tomatoes, olives, feta, red onion,
served with a balsamic dressing. Add free-range chicken +R45

Pulled Lamb Sandwich

Pulled smoked lamb, mozzarella cheese, labneh, tzatziki sauce,
rocket, red onion, mint served on a ciabatta roll.

Angus Fillet Steak Sandwich

Grass-fed Angus fillet, garlic aioli, red onion, rocket,
prego sauce, served in a ciabatta roll.

Wagyu Fillet Steak Sandwich
Wagyu fillet steak, garlic aioli, rocket, red onions and prego
sauce, served on a ciabatta roll.

Wagyu Pastrami Sandwich
Cured Wagyu pastrami, tomato, rocket, garlic aioli, jalapeno sauce,
served in a panini.

Chicken Mayonnaise Sandwich
Free-range chicken, mayonnaise, cucumber, coriander,
served on sourdough.

Lamb Burger
180g mild spicy lamb burger, rocket, red onion, mature cheddar
cheese pickles and curry mayo.

R35

R250

R285

R395

R130

R30

R195

Grilled Chicken Burger R170

Gourmet sesame bun with garlic mayonnaise, rocket, red onion,
fresh tomato, grilled chicken breast with sweet honey mustard sauce
to finish.

Korean Chicken Burger R170
Panko crumbed free-range chicken breast, rocket, fresh tomatoes,
red onion, Gochujang sauce served on a burger bun.

Vegan Steak Burger (V) R160
100g Vegan steak. Made from our non-GMO stoneground flour

& smoked, vegan garlic aioli, red onion and rocket, served

on a toasted vegan bun.

Lamb Shank with Gravy R235

Slow, roasted free-range lamb shank with lamb sauce, pommes puree
& fresh parsley/pea shoots.

Grilled Lamb Chops R295

Garlic salt and black pepper lamb loin/cutlet chops.

SIDES Wagyu tallow fries + R45 Side salad + R45

SAUCES
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Roasted Vegetables + R65

Indian creamed spinach + R55

Mushroom + R30 Korean +R30 Spicy Jalapefio + R30 Prego +R30 Garlic Aioli+ R30 Siracha+ R30 Mississippi + R30




