
A TASTE  OF        THE WILD



COLD SALAD BOWLS

Serengeti’s Greek Salad R100
Cherry tomatoes, bell peppers, shaved 
red onions, feta cheese, kalamata olives, 
sundried tomato vinaigrette, soft warm 
tortilla

Tandoori Chicken Salad R165
Spiced chicken breast fillet strips, crisp 
bacon, cucumber rounds, tomato & 
bell pepper salsa, avocado puree, feta 
cheese, piquant peppers, honey & 
mustard dressing

Chef’s Garden Salad R70
Crisp garden greens, sun-blushed 
tomatoes, cucumber, red onion, 
carrot ribbons, toasted sesame seeds, 
vinaigrette

Cobb Salad R160
Roasted butternut squash, sliced apple, 
dried cranberries, pumpkin seeds, boiled 
egg, goats’ cheese, bacon, avocado & 
lime dressing

BURGERS
Our delicious burgers are placed on 
a lightly toasted bun, crisp lettuce, 
sliced tomato, gherkins and topped 
with tempura onion rings. Served with 
your choice of rustic chips or hand-cut 
rosemary salted potato wedges.

Chicken Burger R110
Your choice of a BBQ basted grilled or 
crumbed chicken breast fillet, topped 
with sweet chilli mayonnaise

The Original Beef Burger R155
200g pure beef patty, basted with our 
secret sauce

Serengeti Ostrich Burger R130
200g ostrich mince patty flavoured with 
ground coriander, cumin and paprika, 
red onion marmalade

Crunchy Herbivore Burger R140
Crumbed chickpea and butter bean 
patty, hummus, sun-dried tomatoes

The Nyati Burger R170
200g pure beef patty, bacon, 
caramelised onions, sliced cheddar 
cheese, avocado

SIDE DISHES

Rustic cut chips R30
Hand-cut potato wedges R30
Tempura onion rings R40
Seasonal vegetables R60
Small Greek salad R60

GREAT FOR LUNCH

Chicken Schnitzel R150
Crumbed chicken breast fillet, crispy 
baby potatoes, steamed green beans, 
garlic & parmesan cream sauce 

Fish R155
Tempura battered hake fillet, rustic 
chips, garlic aioli, side salad 

Butter Vegetable Curry R115
Sweet potato and cauliflower in a mild 
spiced buttery tomato sauce, steamed 
basmati rice, toasted coconut, roasted 
cashew nuts, roti, cucumber & tomato 
sambal 

Serengeti Steak R185
250g aged beef steak, hand-cut potato 
wedges, garnished with tempura onion 
rings

Sauces R50
Mushroom & truffle oil, Brandy green 
peppercorn, Béarnaise, Chimichurri

Venison R235
200g Free range venison loin, 
cauliflower mash, pickled beets, crispy 
onions, cranberry jus

Butter Chicken R140
Deboned chicken breast in a mild spiced 
buttery tomato sauce, steamed basmati 
rice, toasted coconut, roasted cashew 
nuts, roti, cucumber & tomato sambal

Arrabiata R70/R100
Spaghetti, tomato & herb sauce, chillies, 
roasted garlic, parmesan

Bolognaise R95/R135
Spaghetti, beef bolognaise, garlic & 
parsley pangrattato, parmesan

SAFARI BOWLS

Butter Bean & Chickpea Falafel R150
Butter bean & chickpea falafels, 
minted bulgur wheat, parsley tomato 
& cucumber salad, baby spinach, black 
olives, tahini dressing, toasted almonds  

Blackened Chicken R120
Blackened chicken breast fillet, 
marinated peppers, avocado, sweet 
corn, fresh cucumber, brown rice, green 
chilli dressing

Fried Halloumi R150
Fried halloumi, Bombay sweet potatoes, 
roasted chickpeas, radishes, cherry 
tomatoes, baby spinach, smoked 
paprika & cumin dressing 

Seared Ostrich Steak R165
Seared ostrich steak, baby potatoes, 
steamed green beans, cherry tomatoes, 
black olives, quail eggs, Dijon dressing 

GOURMET PIZZAS
Handmade 30cm bases.  All pizzas 
made with fresh tomato sauce and 
grated mozzarella.

Gluten Free Base R55
Nut Based Vegan Cheese R65
Wild Rosemary Focaccia R60
Olive oil, wild rosemary, sea salt, 
garlic 
Add Feta R90

Caprese R150
Fresh mozzarella, basil oil, cherry 
tomatoes 

Mad Malay R150
Malay Curried chicken, crispy onions, 
red peppers, yogurt, fresh coriander, 
toasted almonds

F.A.B R165
Feta, avocado, bacon

Veggie Indaba R145
Sun-dried tomatoes, roasted peppers, 
olives, rocket, avocado, balsamic 
reduction

Add Chicken R170

Rafiki Blue R165
Smoked bacon, blue cheese, 
caramelised onions, avocado, rocket

Serengeti Sunset R145
Roasted butternut, feta, pumpkin 
seeds, balsamic reduction, rocket

DESSERTS

Chocolate Lava Cake R90
Molten chocolate centre, salted caramel 
ice cream, meringue shards

Panna Cotta R80
Coconut cream panna cotta, strawberry 
granita, rose syrup

Malva Pudding R85
Traditional Malva South African dessert. 
Apricot jam sponge, rich caramel sauce, 
Amarula custard

Crème Brulé R85
Vanilla crème brulé, orange ice cream, 
black pepper crumb, dehydrated orange

Homemade Ice Cream / 
Sorbet  (per scoop)

R35

Milkshakes R40/R50
Coffee, Banana, Bubblegum, Lime, 
Strawberry, Chocolate, Vanilla 

Gourmet Milkshakes R60
Oreo, Peanut Butter or Cake Shake 

Smoothies R60
Mango & Coconut, Mixed Berries or 
Banana & Salted Caramel 

Iced Coffee R50
Floats R45

BEVERAGES

Americano R35
Cafe Latte R43
Cafe Mocha R43
Chai Latte R43
Cappuccino R40
Flat White R35
Decaf Coffee R30
Espresso Single R30
Double R40
Hot Chocolate R43
Red Cappuccino R40
Red Latte R43
Tea R30
Earl Grey, Rooibos, Green Tea, Flavoured

SOFT DRINKS

Various Juices R30
Lemonade R25
Ginger Ale R25
Soda Water R25
Tonic Water R25
Dry Lemon R25
Coca-Cola R30
Coca-Cola Light R30
Coca-Cola Zero R30
Stoney R30
Fanta Orange R30
Creme Soda R30
Sprite R30
Sprite Zero R30
La Vie Still 250ml R25
La Vie Sparkling 250ml R25
La Vie Still 750ml R45
La Vie Sparkling 750ml R45
Appletiser R35
Grapetiser R35
Lemon Iced Tea R35
Peach Iced Tea R35
Red Bull R45

A  LITTLE  
SOMETHING


