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--—- Starters ——-

Calamares a la Romana 59
Calamari, dippedinarich beerbatterand then deepfried. Served with tangy tartarsauce, and a
freshlemon wedge.
Crumbed Mushroom 55
Batter dipped Mushrooms, deep fried until crispy, served with tangy Tartar Sauce.
Peri-Peri Chicken Livers 55
Chicken Livers, cooked inacreamy Peri-Peri Sauce, served with afreshly baked Bread Bun and a dollop
of Cream.
Slow Cooked Minestrone Soup 50
Seasonal Vegetables, slow cooked to perfection in adelicious Vegetable Broth, served with fresh Celery
and Toasted Croutons.
Spicy Butternut Squash Soup 55
Naturally Sweet Butternut, Onion, Cumin and Turmericcooked in Creamand Pureed. Served witha
freshly Baked Bread Bun.

- Mains -

(Served with any two sides of your choice)
Fillet Mignon 162

Fillet Steak, Marinated in a Red Wine, Rosemary and Balsamic Basting. With your choice of Mushroom,
Cheese orPepperSauce.
Rivonia’s Best Burger 115
100% Beef Patty, or Chicken Fillet, topped with Mozzarella Cheese, thinly sliced Tomato, tangy Gherkins,
Crispy Bacon, Onion Marmalade and Greens, topped with adelicious Barbecue or Mayo Sauce.
Lamb Chops, Sizzled with Lavender Butter 155
Lamb Chops, basted with Garlic, Rosemary and Lavenderinfused butter.

Moroccan Lamb Tagine 160

A taste of Morocco. Lamb marinated in Paprika, Turmeric, Cumin, Cinnamon and Cayenne Pepper slow
cookedto perfection, served with Couscous and Pineapple.
Norwegian Pan Seared Salmon 159
Norwegian Pan Seared Salmon, perfectly seasoned and topped off with fresh Dill, Garlic Butterand fresh
lemon wedges.
Grilled Hake 135
Grilled Lemon Hake, served with a Lemon Butter sauce, garnished with fresh Dill
leavesand Lemon wedges.
Crusted Chicken Pot Pie 149
Our Chicken Pot Piesare made of tender pieces of Chicken, Carrrots, Peasand Homestyle Gravy ina
flaky pastry crust.

Sides:
Seasonal Pan Fried Vegetables, Creamed Spinach, Potato Fries, Baked Potato served with Sour Cream,
Sweet Potato Fries, Savoury Rice or Cous Cous.

Salads
Freshly Tossed Salads

(Crispy Bacon or Biltong can be added to any below salad)

Basic Green Salad 65
Fresh greens, Cherry Tomatoes, Cucumberand finely chopped onion, mixed together with
toasted almonds, asparagus and string beans.
Spicy Moroccan Chick Pea Salad 75
Chick Peas, tossed togetherwith tomato, sweet corn, celery, bell peppers, avocado* and freshly
chopped mintand parsley leaves.
Strawberry & Spinach Leaf Salad 75
Mouthwatering strawberries, crumbled blue cheese, avocado* and roasted pecan nuts served
with fresh spinach leavesand ablue cheese salad dressing.

---- Desserts ----

Lemon Cheesecake 49
Served with Lemon Curd Topping
Red Velvet Cake 45
Served with Fresh Strawberries
Bar One Mousse Cake 49
Served with Whipped Creamand Chocolate Sauce
Vanilla Ice Cream 35
Covered in Toasted Almonds, served with homemade Chocolate Sauce
Warm Malva Pudding 49
Pudding made the traditional way, using butter, fresh cream, apricot jam & rich toffee sauce.
Served with cream or Ice Cream

Sticky Toffee Pudding 45
Deliciously Sweet Toffee Pudding with Sticky Toffee Sauce and Vanilla Ice Cream.
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