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SOMETHING TO
MUNCH ON

Crispy Fried Calamari
Calamari served with tartar sauce and fresh lemon

Add chips 40

120

Springbok Carpaccio 130
Thinly sliced cured springbok with rocket, shaved

Parmesan, and mustard dressing

Jalapefio Spring Rolls 95
Crispy fried spring rolls filled with jalapefo, cheddar,
and cream cheese. Served with sweet chilli dipping
sauce

Snack Basket 330

Cheese grillers, chicken strips, jalapeno spring rolls,
beef kebabs, chips, and sweet chilli dipping sauce.
Serves 2-3 guests

Plate of Fries 90

SALADS

Grilled Harissa Chicken Caesar Salad
Grilled harissa chicken, cos lettuce, baby spinach,

avocado, shaved Parmesan, boiled quail eggs, and
herbed croutons with a Caesar dressing

Starter 95
185

Main

Spekbos Garden Salad

Mixed salad leaves, cherry tomatoes, mange tout, baby
corn, chickpeas, toasted pumpkin seeds, feta, radish
slices, and avocado with our house dressing

Starter 75
150

Main

Chickpea and Sweet Potato Leafy Salad \/
Roasted sweet potato, red onions, peppadews, feta,
grilled corn, avocado, and toasted pumpkin seeds with
smoked paprika dressing

Starter 95
185

Main

ALL WRAPPED UP

Served with rustic fries or a garden salad

Cajun Grilled BLT Wrap 165

Savoury grilled chicken seasoned with Cajun spices,

crispy bacon, fresh lettuce, ripe tomato, zesty harissa
mayo

Southwest Black Bean Wrap 165
A delightful combination of creamy hummus, zesty
salsa, black beans, grilled corn, sliced avocado, and
tender baby spinach

Smoked Salmon Trout on Sourdough 220
Dill cream cheese, salmon trout, cucumber, red onion,
tomato, boiled egg, and fresh rocket on sourdough
bread
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REAL BURGERS

Burgers served on a toasted sesame bun with rustic

fries and onion rings

The Classic Beef Burger 180
100% beef patty with cheddar slice, pickles, red onion,
and crispy bacon on a toasted sesame bun, served
with creamy mushroom sauce on the side

Grilled Chicken Burger 175
Grilled chicken breast with melted mozzarella, sliced
jalapeno, grilled pineapple, and guacamole

Pulled Pork Burger 170
Slow-roasted pork shoulder in a sticky soy and honey
sauce with Dijon slaw

Black Bean and Mushroom Burger %, 175
Topped with crisp slaw, chilli jam, lettuce, tomato, red
onion, dill cucumber, and creamy guacamole

The Early Riser Breakfast Burger 180
100% beef patty with cheddar slice, crispy bacon, fried
egg, and tomato relish

Gluten Free Bun Available 25

PASTA

All pasta dishes made with tagliatelle

Pesto Pasta 180
Pan-fried mushrooms, cocktail tomatoes, broccoli, and
rocket in a creamy pesto sauce, topped with shaved
Parmesan

Tuscan Chicken Pasta 180
Chicken in a creamy sundried tomato sauce with baby
spinach and Parmesan

Carbonara Pasta 180
Sautéed bacon, salami, and ham in a rich mushroom
cream sauce

Gluten-Free Pasta Available 30

CHEF'S CHOICE

Grilled Hake 195
Freshly caught hake in a light, crisp batter, served with

rustic fries, a fresh garden salad, and homemade tartar
sauce

Lamb Shank 310
Tender Karoo lamb shank slow-cooked with rosemary,
garlic, and red wine. Served with creamed potato and
roasted vegetables

Grilled Venison Espetada 295
Venison skewer marinated with garlic, olive oil, and
herbs, flame-grilled with our signature basting. Served
with rustic fries, roasted vegetables, and red wine jus

Butter Chicken Curry 220
Chicken breast fillets in a traditional North Indian curry
sauce with basmati rice, sambals, and poppadum

Beef Fillet
200g grilled beef fillet served with a creamy

310

mushroom sauce, roasted vegetables, and rustic fries

Succulent Pork Ribs 265
600g BBQ-basted, flame-grilled pork ribs served with
rustic fries and crispy fried onion rings

Layered Grilled Halloumi Chicken 220
Stack

Seasoned grilled chicken breast with sautéed spinach,
sundried tomato, pineapple, and grilled halloumi in a
creamy pesto sauce. Served with roasted vegetables

and basmati rice
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DESSERTS

Botlierskop Vanilla Cheesecake 95
Twice-baked cheesecake with vanilla ice cream and

salted caramel sauce

Banana Malva Pudding 85
A warm, spongy South African caramel pudding
drizzled with buttery sauce, served with aromatic
cinnamon ice cream and toasted coconut Dukkah

Decadent Chocolate Brownie 85
Rich chocolate dessert with chocolate ice cream and
decadent chocolate sauce

Raw vegan brownie option available %, 115
Guilt-free raw vegan brownie paired with a refreshing
strawberry-mint salad and a scoop of berry sorbet

Mango Panna Cotta 7, 85
Vanilla-flavoured coconut cream set with agar agar,
topped with mango, passion fruit coulis, and served
with coconut sorbet

Local Artisanal Cheese Board 130
A selection of locally crafted artisanal cheeses, served
with preserves, fresh fruit, and assorted crackers

Ice cream
Chocolate, strawberry, vanilla

26 per scoop

Sorbets |7,
Lemon, summer berry
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FOR THE
YOUNG ONES

(UNDER 12 ONLY)

Don't be a chicken
Chicken Strips

Crispy fried chicken strips with rustic fries

20

Look Mom!!!

Junior Burger 95
Grilled 100% beef burger with BBQ sauce, sesame bun,
sliced cheese and rustic fries

| want that!
Toasties with fries

Ham and cheese 85
Cheese and tomato 80
Holy Macaroni!

Mac & Cheese 80

Macaroni in a rich cheese sauce topped with melted
cheddar

Dirty Hands
Pork Ribs
Succulent BBQ basted pork ribs with rustic fries

125

Sweet Scoops

Rainbow Ice Cream 75
A scoop of vanilla, chocolate and strawberry ice cream
topped with chocolate sauce and astros

OH MY! MILKSHAKE!

54 (Lrg) | 42 (SmI)

Strawberry | Chocolate | Coffee | Bubblegum

Banana | Chai | Vanilla



HOT DRINKS

Filter Coffee / Decaf 35
Americano / Decaf 39
Flavoured Coffee +10
Caramel, vanilla or hazelnut

Café Latte 45
Cappuccino / Red Cappuccino Single 40
Cappuccino / Red Cappuccino Double 48
Espresso Single 28
Espresso Double 32
Flat White Single 40
Flat White Double 48
Hot Chocolate 49
Chai 47
Dirty Chai 52
Choc Chino 52
Iced Coffee 45
Macchiato Single 40
Macchiato Double 48
Tea 32
English breakfast, rooibos, lemon,

earl grey, green, chamomile

Almond or Oat Milk Substitute +12

WINE DOWN e soue

BUBBLES
Stellenrust Sparkling Chenin Blanc 65 295
D’Aria Love Song Pinot Noir 70 310
Bon Courage Blush Muscat De Frontignan 55 275
WHITE

Sauvignon Blanc

Strandveld First Sighting 105 290
Tropical - citrus - buchu - minerality

La Vierge Original Sin 345

Clay - shale - pear drop - lemon grass

Springfield Life From Stone 465
Flint - quarts rock - lime - tropical fruit

Chenin Blanc

A.A. Badenhorst Secateurs 95 275

Bushvine - granite - honey - orange blossom - white stone
fruit

Fairview 315
French oak - stone fruit - candied pineapple
DeMorgenzon DMZ 350
Granite soil, apricot - ripe apple - lemon - minerality
Chardonnay

De Wetshof Limestone Hill 15 310
Clay - grapefruit - nuts - leesy richness - chalky finish
DeMorgenzon DMZ 350

Mineral tones - white peach - citrus blossom - ripe pear

Boschkloof 395
Lime - apricot - vanilla - subtle oak

Other

Theuniskraal Bouquet Blanc 85 245
Gewdrztraminer & Muscat de Frontignan

Spice - floral - sun ripe raisins

Mother Rock Force Celeste Sémillon 95 320
Flinty - wild-ferment - green tea - lemon zest - dry finish

ROSE

Jakkalsvlei Pink Muscato Muscadel 95 255
Litchi - Turkish delight - strawberry - red cherries - exotic
spice

Gabrielskloof Rosebud Bordeaux 115 305
Blood orange - rose - tart rhubarb

RED
Pinotage
Raka 120 375
Intense purple - red cherries - spices - oak
Diemersfontein 405
Dark chocolate - coffee - mint - baked plums
Cabernet Sauvignon
Painted Wolf 1o 310
Red & black cherries - cigar box - toasty oak - firm tannins
Springfield Whole Berry 470

Oak - deep cherry red - black current - blueberry



Merlot

Delheim Estate 120
Tobacco - fleshy plum - buchu - silky tannins
De Grendel

Ruby red - berry all-sort - aniseed - cedar

Shiraz/Syrah

Hartenberg Doorkeeper 120
Cherry - dark chocolate - wood spice

La Motte

Oak - blackberry - cigar - coffee - nutmeg - aniseed

Other
Diemersfontein Thokozani SMV 120
Cederberg Merlot Shiraz 120

Saronsberg Seismic Bordeaux Blend

GIN

Cape St Blaize Classic
Cape St Blaize Oceanic
Cape St Blaize Floristic
Six Dogs Blue
Hendricks

Whitley Neill Dry
Musgrave Pink
Bloedlemoen

Indlovu Original

Tonic
Traditional | Pink | Blue | Sugar free

Elderflower | Hibiscus

CRAFT CORNER

KCB The Impala APA
KCB The Jackal IPA

KCB The Kudu Lager
KCB The Oryx Weiss

360

485

350

480

385
385
495

25ml
50
50
50
45
50
30
40
40

55

28
50

70
70
70
70

BEERS AND CIDER

Heineken

Stella Artois

Black Label
Windhoek Draught
Castle Lite
Non-Alcoholic

Savanna - Dry, Light, Lemon

COLD DRINKS

Soft drinks
Coke, Coke Zero, Sprite Zero,

Fanta Orange, Sparberry, Ginger Beer,
Creme Soda

Red Bull
Appletiser (sparkling apple juice)
Grapetiser (sparkling grape juice)

Iced Tea
Lemon, peach, berry

Fruit Juice
Seasonal flavours

Mineral Water
Still or sparkling 250ml
Still or sparkling 750m|

Dry Lemon
Lemonade

Soda Water
Ginger ale
Tomato Cocktail

Cordial

45
48
45
50
45
40
50

35

52
52
52
45

30

40
70

28

28

28

28

68



Brandy

KWV 10yr
Hennessy VS
Klipdrift Export
Klipdrift Premium

Whiskey

J&B Rare

Glenfiddich 12yr

Jack Daniels Old No7
Jack Daniels Honey
Jameson

Jameson Select Reserve
The Glenlivet 12yr
Monkey Shoulder

Glenmorangie Lasanta 12yr

Rum

Bacardi Blanco

Captain Morgan Dark Rum
Captain Morgan Spiced Gold
Don Papa

Vodka

Grey Goose

Absolute

SPIRITS

N

35
55
20
25

25
60
35
35
40
50
65
45
75

25
25
20
65

55
30

Liqueur

Amarula

Drambuie

Frangelico

Jagermeister

Espolon Reposado / Blanco
Kahlua

Tia Maria
Aperitif
Angostura
Campari

Aperol

Grappa

Antonella Grappa Originale Cabernet

Dessert & Fortified Wines

Please ask your server for Dessert &

Fortified Wines available

BOTLIERSKOP

Private Game Reserve

25ml

18
40
30
30
55
30
30

35
35

(50ml)
170



