BAR & LOUNGE
'MENU




Choose from white, sourdough, brown or rye bread
Toasted or untoasted and served with a nibble of fries
or a side salad

Cheese & Tomato

Bacon, Egg & Cheese
‘choose soft, medium or hard fried egg

Ham & Cheese
layers of ham and cheese

Chicken Mayonnaise -
with pickled cucumber . - .

Brunos Club

3 layers of bread with a frled egg, bacon
chicken mayonnaise; tomato, crisp lettuce and
a slice of cheddar with plckled cucumber

Brunos Burger :
Choose from a beef patty or grilled chlcken breast

Crisp lettuce, tomato, red onion, roasted garlic
mayo, bacon jam, mozzarella

Double up.-your beef patty 2
or grilled chicken breast -

Wholewheat wrap filled with chopped house

salad and mustard mayo served with a nibble
of fries orside salad

Choose one of the foll’owiﬁg optioné for your wrap: -
Steak strips ‘

Grilled chicken hfeést

Prawns |

Roasted vegetables

: _Crispy bacon
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Build Your Basket Snacks
Served with a nibble of fries

Choose any of the following items to build your basket:

Ribs 200g R80
4 Chicken Wings R75
Calamari 100g R85
Chicken Schnitzel Fingers R65
Add a sauce
Cheese, Mushroom, Peri-Peri, Black Pepper,

" Garlic Butter Sauce, Blue Cheese, BBQ Sauce R35
Tuscan Garden Salad ~ : - R95

Fresh greens, plum tomato, cucumber, red onion,
carrot, mixed peppers, marinated feta, olives and " -
balsamic and olive oil vinaigrette

Add to your salad:

¢ fStéakI strips - : S TR ) R60
Grifiod thicken bieast . s ‘ e R35
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Crispy bacon b ~ R35




Pasta

Choose between penne or home-made fettuccini pasta

Ragu Bolognaise
Slow braised traditional beef and tomato sauce

Mushroom Alfredo
Roasted garlic and parmesan cream

Carbonara
Crispy bacon, black pepper and rich parmesan
egg emulsion

Arrabiata AL ‘
Slow cooked pomodoro sauce with garlic and
a hint of chilli

Aglio e Olio

Linguine pasta tossed in extra virgin olive oil
infused with garlie, chilli flakes and parsley
Add to ybur pa‘st.a:

Steak strips

Grilled chicken breast

Prawns

Crispy bacon

Roasted vegetables

Lasagne al Forno ‘
Layered and golden baked pasta with slow

cooked beef ragu, bechamel and mozzarella

Please allow 30 minutes preparation time.
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Dizza

Focaccia
. Fresh garlic and herbs

Sweet Onion Focaccia
Caramelized onions

Margherita
Tomato base, mozzarella and fresh basil

Three Cheese
Tomato-base, mozzarella, Danish feta

' and parmesan

Pork Toscana
Tomato base, mozzarella, ham, salami and bacon

SmoKky Steak _ : S
Tomato base, mozzarella, BBQ grilled steak
strips and mushrooms :

Pollo , ' : R
Tomato base, mozzarella, chicken, jalapeno
and peppadew '

Hawaiian
- .Tomato base, mozzarella, bacon, pineapple
" and red onion - e g

Vege ) S :
Tomato base, mozzarella, mushrooms, mixed
peppers, feta and red onion

Add to your pizza

Bacon, ham, salami, olives, fresh rocket,

fresh basil, mixed peppers, chili, pineapple,
jalapeno, red onion, Danish feta, mozzarella,*
Peppadew, parmesan shavings, grilled chicken

Steak strips

Grilled chicken breast
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