
Private Game Lodge   RESTAURANT

steamed Basmati rice

Fresh garden greens with tomato, Feta cheese, onions, 
cucumber, black olives, mixed peppers and vinaigrette

Sliced calamari dusted with our and Cajun spices, 
fried until golden. Served with aioli, lemon slices and 

CLASSIC GREEK SALAD (V)         R60 

GRILLED AUBERGINE, TOMATO AND      R80
MOZZARELLA TOWER (V) 
With mayo and fresh basil  

MONGENA CHICKEN LIVERS        R90
Well-seasoned chicken livers with braised onions, herbs, 
chillies and cream, served with fresh bread

Roquefort, Brie and Camembert cheeses, wrapped in 
THREE CHEESES SPRING ROLLS       R120

Cured wild meat served with shaved Parmesan, roquette, 
olive oil and balsamic reduction, served with fresh bread

crispy fried spring roll Pastry, served with Cranberry relish 

VENISON CARPACCIO          R130

STARTERS

SOUP OF THE DAY           R90
Please enquire with your waitron, served with fresh bread

CAJUN CALAMARI           R100

 butter emulsion (V) 

PASTAS  
Choice of sauces with either Linguine or Penne Pasta
Ÿ Basil pesto cream with chicken tenders     R120 
Ÿ Bacon, mushroom, fresh herb and Pomodore sauce R120
Ÿ Wilted spinach and cherry tomato, black olive   R120

SNACKBASKET 1 (serves 1 person)      R150
Cheese grillers, Sticky Buffalo wings, Marinated 

SNACKBASKET 2 (serves 1 person)      R150
Poached mussels, Crumbed Cajun calamari strips, 
Battered hake pieces, French fries and remoulade sauce

pork ribs, French fries & sweet chilli sauce

FRENCH FRIES PORTION          R50
served with mayo dip  

KINGFISHER TRAMEZZINI         R130

LIGHT MEALS 

Toasted with a choice of llings:  
Ÿ Mozzarella, smoked ham and tomato 
Ÿ Grilled chicken and mayo
Ÿ Sautéed spinach and feta cheese (V)
 

Fresh toasted in-house bun, grilled chicken breast 
topped with with crumbled feta, basil pesto 
mayonnaise and peppadews

HOME-MADE GOURMET BEEF BURGER    R140
Toasted homemade roll topped with a 100% 
beef patty, grilled brown mushroom, crispy bacon, 

GRILLED CHICKEN BURGER        R130 

In House Speciality! Battered hake, Aioli 

MONGENA QUICHE (V)         R120 

pears, caramelized nuts tossed in a berry vinaigrette

Oak smoked chicken slices, mixed lettuce leaves, 

cucumber, black olives, fresh oregano and vinaigrette

Ÿ Beef strips            R125

 

CHEF'S CHOICE SALAD         R120 

 
ABOVE SERVED WITH FRENCH FRIES OR SIDE SALAD

Caramelized onion, Emmental and baby spinach 
in a rich egg custard, baked in home-made crust 

BEER BATTERED FISH AND CHIPS      R140

BOBOTIE              R140
Traditional SA oven-baked beef mince dish

Crisp lettuce with croutons, Grana Padano, 
anchovy and a creamy dressing 

Fresh garden greens with tomato, Feta cheese, onions, 

with a choice of the following:

Ÿ Roasted Julienne vegetables in a        R115                               
basil pesto mayonaise (V) 

KINGFISHER WRAPS 

served with a side salad

Grilled tortilla pastry lled with garden greens, avocado, 
cheddar cheese, cucumber shavings and fresh tomato 

Ÿ Chicken strips           R120

onion marmalade and cheddar cheese

avoured with Cape Malay spices, topped with egg 
custard and served with turmeric rice and sambals

bell peppers, crumbled feta cheese, poached 

CLASSIC CAESAR SALAD         R110 

ADD: GRILLED CHICKEN, BACON, AVOCADO 
(SEASONAL) @ R20 EACH 

CLASSIC GREEK SALAD (V)        R110 Tray charge of R100 applicable for room service

Please remember to consult our weekly specials board for off-menu items



Private Game Lodge   RESTAURANT

White and dark chocolate layoured mousse topped with    
a cocoa glaze                                                                                                

HOT PUDDING OF THE DAY        R80 

topped with chocolate ganache

Granny Smith apples with lemon rind & mixed spice 

CRÈME BRULE              R80
Traditionally caramelized with confectioner's sugar 

Enquire with your waitron

MONGENA BROWNIE & ICE CREAM      R90

topped with crumbled pastry served with vanilla ice cream

Boston style brownie baked into a fudgy, gooey mouthfeel

Chef's choice of the day served with home-made 

TRIO OF ICE-CREAM           R80
Three different avours ice cream of the day served in 

DESSERTS

CHEESECAKE OF THE DAY         R90

a wafer basket. Enquire with waitron. 

APPLE CRUMBLE            R90

DOUBLE DECKER            R90

custard or Vanilla ice-cream

ADD CHOCOLATE SAUCE @ R15

COOKIES AND CREAM          R90
White chocolate cookie mousse layered on top of a    
moist torte base, garnished with cocoa cookie crumble                                                

CHEESY MINI BEEF BURGER         R90
served with French fries or side salad  

MINI CHICKEN BURGER          R90
served with French fries or side salad  

CRUMBED CHICKEN STRIPS         R90
served with French fries or side salad  

KIDDIES MENU

LINGUINI PASTA             R90
Spaghetti-like pasta, served with a tomato sauce 
and cheese     

MARGARITA PIZZA             R90
Tomato and shredded Mozzarella with oregano                 
ADDITIONAL TOPPINGS @ R20 EACH:  
HAM/BACON/CHICKEN/AVOCADO (SEASONAL) 

Ÿ Beef rump (250g)          R160

PROTEINS 
Ÿ Chicken breast llet (300g)       R130
Ÿ Ostrich llets (250g)         R180

Ÿ Beef Fillet  (250g)          R210

Ÿ T-bone (600g)           R210

Ÿ Beef Sirloin (250g)          R160
Ÿ Pork belly (300g)          R160

from the GRILL

Crumbed chicken lled with cheese, smoked ham 

SIDINGS: (CHOOSE 1)

PAN-FRIED SOLE           R190
Served with crushed black pepper, pan-fried potatoes 

Prawns and chicken llet strips prepared in 

in an African potjie with Basmati rice, poppadum 

with onions and mixed peppers served with a lemon 

and sambals. Vegetarian option available (V)

Pan-fried potatoes with onions & mixed peppers 

SAUCES: (CHOOSE 1)

THAI CHICKEN AND PRAWN CURRY      R190

White wine lemon cream • Cheesy mushroom • Pepper

and berry coulis served with biltong avoured 
mashed potato and red wine jus 

Seasonal vegetables

creamy mushroom sauce 

Red wine Bordelaise • Creamy Peri-peri • Tomato & 0nion 

either MILD or HOT Thai curry sauce served 

French fries • Biltong mash • Steamed Basmati rice
South African Mielie Pap • Battered onion rings  

@ R30 PER PORTION

cream sauce

IN-HOUSE SPECIALITIES

ADDITIONAL SIDING/SAUCE/SEASONAL VEGETABLES 

and parsley butter. Biltong crushed potato and a 

CHICKEN A LA KIEV           R165 

CHEESY BEEF FILLET (250G)        R250
Grilled to perfection topped with Camembert cheese 

Slow-roasted lamb shoulder served on a creamy 

red wine sauce

VEGETARIAN RISOTTO (V)        R120
Bell peppers, onions, mushrooms and tomato             
served in a rich buttered portion of Arborio, topped        
with Trufe oil, Parmesan, black pepper & greens

LAMB SHOULDER           R230

mashed potato served with a rich de-glazed 

 

ALL ITEMS SERVED WITH 1 SIDING AND 1 SAUCE 

Tray charge of R100 applicable for room service

Please remember to consult our weekly specials board for off-menu items
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