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BEVERLY HILLS BURGER
200g pure beef patty topped with cos lettuce, tomato, caramelised onion, 
gherkin and homemade tomato relish, served with crispy hand-cut wedges

Add on: bacon, cheddar cheese, avocado, sliced onion, fried egg

CHICKEN BURGER
Grilled chicken with guacamole and tomato salsa, chilli mayonnaise, herb 
essence and cariander, served with crispy hand-cut potato wedges

CALAMARI & CHORIZO
Grilled calamari with fried chorizo and golden fish nuggets mixed with 
Kalamata olives, micro herbs and chilli-pineapple salad, accompanied with 
aioli sauce

OCEAN TRIO
Battered or grilled strips of kingklip, grilled Cajun prawns and chimmichurri 
squid served with chimmi chimmichurri sauce and crispy hand-cut potato 
wedges

BBQ WRAP
Marinated deboned spare ribs wrapped with cabbage, broccoli, tomato, 
tzatziki, BBQ sauce and guacamole, served with crispy potato wedges

08 November 2016

LAMB KEBAB
Chef’s aromatic lamb kebab served with roti, spiced poppadom 
and coriander

GNOCCHI  
Fresh handmade gnocchi with broccoli spears, roasted cocktail 
tomatoes, baby spinach, Italian herb leaves and black olives, 
topped with melted Parmesan

RIGATE PASTA
Boccochini with sundried tomatoes, marjoram and basil pesto

LAMB CURRY
Lamb curry with roti, sambals, poppadom and basmati rice

CHICKEN KORMA (N)
Roti, cucumber, raita and poppadom

VEGETABLE KORMA
Roti, raita and poppadom

LAMB NOISETTE 
Basil and smoked paprika butter green beans with spiced 
potato wedges

PECAN NUT PIE (N)
Whipped cream and icing sugar dust

CINNAMON BUN
Vanilla ice cream and toffee sauce

COFFEE CAKE
Mocca mousse, caramel coffee sauce and caramel ice cream

light meals & mains desserts

V = Vegetarian  |  B = Banting  |  N = Contains Nuts

CHICKEN SALAD
Grilled chicken marinated and served on grilled brinjal, peppers, 
lettuce, cucumber and tomato, accompanied by a coriander, olive oil 
and parsley dressing

SALMON & AVOCADO SALAD
Poached Norwegian salmon with mixed lettuce, bell peppers, 
cucumber, tomato and sunflower sseeds, accompanied by an orange 
and ginger dressing

THAI BEEF SALAD (N)
Strips of tender beef fillet served with Chinese cabbage, French 
beans, red onion and sesame seeds complemented by a coriander 
and oyster sauce dressing

CAESAR SALAD
Fresh cos lettuce with boiled egg, anchovy, bread croutons and 
traditional Caesar dressing

ROASTED BEETROOT SALAD
Roasted beetroot with homemade fried polenta balls, green olives, 
cucumber and sunflower seeds, served with a balsamic, thyme and 
citrus dressing

INDIAN OCEAN OYSTERS
3 Indian Ocean oysters topped with nori, accompanied by Chef’s 
Vietnamese dressing and lemon

SMOKED SALMON
Norwegian smoked salmon with horseradish cream, avocado 
mousse, grilled onion rings and caper berries

BLACK FOREST HAM
Black forest ham layered with Emmentaler cheese, fresh rocket 
leaves and sun-ripe tomatoes

ASIAN BEEF
Marinated beef fillet with soya, ginger, sweet chilli and cos lettuce

BEVERLY HILLS CLUB
Grilled chicken breast layered with bacon, sliced boiled egg, 
lettuce, with a smoked paprika drizzle
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salads and starters sandwich selection
Sandwiches are available on white, brown, baguette or rye bread, toasted or plain
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