
LUNCH MENU

   



Butcher Boys Steak
FILLET (200g)    |   150
SIRLOIN (200g)  |   120
Served with your choice of side. Add sauce or compound butter R25.

Espetada
RUMP ESPETADA (250g)  |   1 4 0
Cubed rump, marinated in coarse salt, olive oil and rosemary, interlayered with
onion and peppers on a skewer. Served with a compound butter and side of choice.

GREAT LUNCH MENU

SET MENU  |   220pp

Drinks
A glass of white, rosé or red wine or 330ml Stella Artois draught or soft drink.

Starters (Your choice of)

STUFFED JALAPEÑOS (v) Pickled Jalapeños filled with cream cheese, cheddar and spices. 
Crumbed and baked until golden brown and served with fresh lime and sour cream.

CHORIZO CHICKEN LIVERS Pan-braised chicken livers and chorizo sausage, finished in a creamy 
chilli sauce, served with crostini.

BOERIE BITES Chargrilled boerewors chunks, served with crostini and a dipping bowl of pap sauce.

BUFFALO WINGS 300g Deep fried chicken wings served with our spicy chimichurri sauce.

HALOUMI CHEESE (v) Grilled or flash fried Haloumi cheese, served with a peppadew relish. 

SALAD (v) Side Greek or Roquefort salad.

Mains (Your choice of)

Served with your choice of side.

SIRLOIN OR FILLET (200g) Your choice of sirloin or fillet grilled to perfection.

ORIGINAL CHEESE BURGER Topped with two slices of cheddar cheese. Add bacon + 20.

AVO DIJON CHICKEN Succulent chicken breast topped with freshly sliced avo and honey Dijon 
mustard sauce.

FALKLAND’S CALAMARI Grilled in either lemon and herb, garlic or peri-peri sauce, or battered 
and deep fried, served with either tartare sauce, lemon butter, or garlic butter on the side.

CHICKEN SCHNITZEL Tender, succulent breaded chicken breast, cooked to crisp golden perfection. 
Served with a rich cheese or creamy mushroom sauce. 

SAUCES   |    25
Cheese   |   Madagascan Peppercorn   |   Red Wine and Mushroom   |   Chilli

COMPOUND BUTTERS   |    25
Jalapeño   |   Marrow Bone   |   Café de Paris


