An African Taste Safari
Africa is the second largest land mass on earth and home to hundreds of tribes, ethnic and social
groups. This diversity is reﬂected in our cuisine.
Geographically and from a culinary point of view, the continent can be divided into three principal
regions: North Africa, sub-Saharan and Southern Africa. Contrary to popular western perceptions
of a predominantly meat-based diet many traditional African dishes contain very little meat. In
fact, authentic African cooking consists largely of organically produced whole grains and beans,
fresh fruit and vegetables. In an increasingly health-conscious society, African cuisine may well
become the new healthy way of cooking.
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OUR ENTIRE SET MENU IS SERVED AT YOUR TABLE IN SHARING AND INDIVIDUAL PORTIONS. YOU ARE WELCOME
TO ORDER MORE OF ANY OF THE DISHES.

Cape Malay Masala Tomato Soup (V)

A classic tomato soup with a delicious zing provided by the addition of a green masala paste

South African Roosterkoek (V)

Roosterkoek is traditionally prepared over an open ﬂame during a braai. Crispy on the outside and soft in the middle. Enjoy
with the soup and the Pate

Namibian Smoked Mussel Pate

Our neighbouring country is known for their beautiful oysters and mussels that grow in the cold Atlantic sea. A rich, buttery
smoked pate with a dash of heat and fresh parsley
(Vegetarian option : Egyptian Butterbean Mash)

South African Pumpkin Fritters with Baharat (V)

Baharat means spices in Arabic. This spice blend has travelled through Africa from the Middle East and is used to ﬂavour
meat and vegetables. We use Baharat for our savoury pumpkin fritters which of course can also be sprinkled with cinnamon
and sugar for a sweet version

Kenyan Irio Patties (V)

Irio, simply means food in Swahili. These delicious patties are made with leafy greens, maize, peas and corn

Mozambiquan Peri-Peri Chicken Wings

With over 4 centuries of Portuguese rule, Mozambique embraces the hot, ﬁery chilli in many of their dishes
(Vegetarian option: Cape Malay Pea and Potato samosas)

Cape Malay Fish Cakes with apple and mint relish

South Africa is surrounded by two oceans, Atlantic and Indian Oceans. These soft delicate ﬁsh cakes are made with fresh
Hake, caught mainly in the cold Atlantic Ocean.
(Vegetarian option: Malawi Mbatata Balls)

Somalian Xawaash Rice (V)

Xawaash (pronounced HA-wash) touches just about every Somali dish – its like the garam masala of Somalia – truly the ﬂavor
of the Indian Ocean countries.

Zanzibar Coconut Chicken Curry

A delicately spiced coconut milk curry from Africa’s spice island, and using our own masala spice mix. Organic free range
chicken from Elgin is used in this dish
(Vegetarian option: Zanzibar Vegetable Curry)

South African Venison Tomato Bredie

A Bredie is a traditional South African slow cooked stew. Our bredie contains organic springbok (that could not run faster
than our chef…) with a rich, glorious tomato and herb sauce
(Vegetarian option: South African Lentil Bobotie)

Tanzanian Mchicha W’Nazi (V)

Toasted peanuts and fresh spinach, blended together with coconut ﬂesh

Soweto Chakalaka (V)

Born in the South African townships, this spicy vegetable relish is served at all big family feasts across South Africa

Mama Bea’s Beetroot Cake with Sweet Dipping Sauce (V)

A “healthy” end to your feast with this delicious beetroot cake, named after our beautiful big, bold and bright Manager,
Mama Bea. Don’t hold back on the dipping sauce
(gluten free option is available)

Moroccan M’Hanncha (V)

Translated this means “the snake” and is the most famous sweet dish in Morocco. Crisp, buttery ﬁlo is ﬁlled with almond
paste scented with cinnamon
FOOD ALLERGIES and INTOLERANCES: We take utmost care with our dietary requirements however our dishes may contain nuts, wheat, egg,
dairy, legume or ﬁsh allergens unless noted at time of your booking. Please speak to our staff about any allergies you might have.

