
A LA CARTE
MENU

Mains

Salad

www.grgamelodge.co.za

Serengeti’s Greek Salad V                            
Juicy cherry tomatoes, sweet peppers, shaved
red onions,
feta cheese, olives served with sundried tomato
vinaigrette and a warm tortilla
Tandoori Chicken Salad                                 
Spiced chicken breast fillet strips served on a bed
of crisp
garden greens, smokey bacon, cucumber rounds,
tomato & bell pepper salsa, avocado puree, feta
cheese, piquant peppers, smothered in creamy
honey & mustard dressing
Ostrich Niçoise                                                 
Seared Klein Karoo Ostrich steak slices, served
with crisp lettuce leaves, steamed potato, cherry
tomatoes, sautéed green beans, boiled egg and
olives, drizzled with Dijon mustard vinaigrette

Chicken Pesto                                           
Pasta tossed with basil pesto, grilled chicken
strips and piquant peppers
Arrabiata V                                                 
Classic pasta of homemade tomato sauce,
roasted garlic and chillies

Available 12:30am to 4:30pm

Pasta

Served with hot chips or rosemary salted
potato wedges
Chicken Burger                                                
Your choice of a BBQ basted grilled or crumbed
chicken breast fillet, topped with sweet chilli
mayonnaise
The Original Beef Burger                              
A 200g homemade pure beef patty, basted with
our secret sauce
Serengeti Ostrich Burger                              
A 200g ostrich mince patty flavoured with
ground coriander, cumin and paprika
Vegetarian Burger                                           
Crumbed chickpea and butter bean patty
topped with avocado puree

Burgers

Chicken Schnitzel                               
Crumbed chicken breast topped with
cheese sauce, served with hot chips
Calamari                                        
Deep-fried salt & pepper calamari steak
strips and roasted garlic aioli. Served
with hot chips or steamed rice
Steak, Egg & Chips                           
A no-frills 300g grilled steak, fried egg
and hot chips
Cape Malay Curry                                 
A slightly sweet a fragrant curry served
with steamed rice, sambals a
Poppadum. Your choice of chicken, or
vegetable & bean

R85

R105

R115

R115

R65/R95

R155

R96

R75/R105

R60/85

R75

R95

R95

R85



Pizza

Kiddies

Side orders

www.grgamelodge.co.za

Available 12:30am to 4:30pm

Dessert

Hot Chips                                                             
Rosemary salted potato wedges                
Onion Rings                                                        
Seasonal Vegetables                                      
Garden Salad                                                     
Sauces                                                                  
Cheese, Mushroom, Garlic, Pepper, Cranberry Jus

R20
R25
R30
R30
R25
R30

FocacciaV                                                           
Margarita V                                                        
Bacon, feta & avocado                                   
Salami, mushrooms & olives                        
Chicken, feta & sweet chilli                           
Butternut, feta, pumpkin seeds  V            

R50
R75
R135
R130
R125
R110

Crumbed chicken strips & chips                  
Calamari & chips / rice                                    
Tempura fish goujons & chips                         
Chicken or Beef burger & chips                    
Pasta with homemade tomato sauce         
Margarita or Hawaiian pizza                     
Ice cream & chocolate sauce                        

R55
R65
R65
R65
R55
R55
R35

Crème Brulée                                                   
Earl Grey infused baked custard with a
burnt sugar topping, accompanied by fig
jelly, and honey, rosemary & mandarin
orange ice cream
Panna Cotta                                                   
A smooth and silky gluten and lactose-
free indulgence made with coconut
cream,
complimented by five-spice syrup,
blueberry sorbet, and mini meringues
Chocolate Brownie                                           
Decadent almond & dark chocolate
brownie, served warm with mixed berry
compote, creamy chocolate ice cream
Cheese Plate                                                        
A celebration of cheeses including
creamy blue cheese, nut crusted brie
parcel, goat’s cheese truffles, and thyme &
chilli baked camembert, paired with green
figs, tomato jam, and crackers

R65

R65

R55

R75

A LA CARTE
MENU


