Salads

garden salad ‘ , ‘
lettuce, tomatoes, avo, cucumber, parmesan shavings and spring onions

greek salad . ‘
lettuce, tomatoes, feta, olives, cucumber, onion and red pepper

blue salad
lettuce, tomatoes, egg, croutons, bacon, blue cheese and a blue cheese dressing

chicken salad
freshly grilled, sliced chicken breasts, served on salad greens

tuna salad
assorted leaves topped with tuna, mozzarella, boiled egg and croutons

spinach salad
crouton, bacon bits, avo, egg, parmesan shavings, crispy onion chips and a
vinaigrette dressing

caprese salad . ‘
sliced mozzarella, avo and tomatoes served with a basil pesto

Starters

potato skins ‘ )
melted mozzarella and cheddar cheese with guacamolé, sour cream and salsa

deep fried haloumi
stacked on garlic croute with roquet and drizzled with a sweet chilli sauce

snails ‘
creamy garlic or creamy blue

chicken livers . ‘
in a creamy peri-peri sauce with garlic

calamari . . ‘ o
griled and served in a garlic lemon butter or garlic peri-peri sauce or
crumbed calamari rings served with tartare sauce

beef trinchado
cubes of beef in a portuguese sauce of red wine, chilli and black olives

chicken trinchado
strips of chicken in creamy peri-peri garlic sauce with red and green peppers

soup of the day

carpaccio
thinly sliced beef served with olive oil, parmesan shavings and roquet

Shack Platters

baron’s platter
mini beef and chicken shwarmas, haloumi, austrian viennas and crumbed for two R99
chicken strips served with peri-peri, sweet chilli, cheese sauces and chips for four R170

skewered platter

skewers of cubed rump, calamari, defbboned chicken thighs and cubes of

haloumi and chourico, grilled and served with sweet chilli, bbqg, peri-peri for two R145
sauces and chips for four R260
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The Baron

CONTEMPORARY DINING

Aged Beef

baron’s rump - 350g

baron’s super rump - 500g

ladies rump - 250g

new york sirloin - 350g

ladies sirloin - 250g

t-bone steak - 550g

baron’s fillet - 260g

baron’s steak roll - 200g

prego roll - 150g

add a style to your steak

Styles

cheese slice pepper
grilled with a slice of cheese & covered
with pepper sauce

hillbilly
mozzarella and cheddar cheese topped
with bacon, avo and fried egg

jalapéno style

stuffed with chopped capsicum,
mushroom and jalapéno chillies topped
with a jalapéno cheese sauce

portuguese
covered with a Portuguese sauce and
topped with a fried egg

rolls royce
topped with a slice of avo and crispy bacon

Sauces

»
Espetada s

beef espetada - 450g
skewered rump drizzled with garlic butter

chicken espetada

deboned thighs grilled with a sweet chilli basting
drizzled with garlic butter

Grills

pure beef burger - 220g

lamb cutlets - 450g

pork spare ribs - 650g

Side

fries, baked potato, mash

vegetables of the day

plain or savoury rice

fried onion rings

sauteéd mushrooms

garlic bread

garlic cheese bread

pepper

mushroom

honey mustard

jalapéno

cheese

monkey gland

garlic butter with crispy garlic

madagascar peppercorn
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Chicken

spatchcock
peri-peri or lemon and herb

parmesan crusted chicken breasts
served with honey mustard sauce and a side green salad

club sandwich .
griled chicken breast, lettuce, bacon, tomato, onion, mozzarella, avo and
mayonnaise served with chips

chicken burger
peri-peri or lemon & herb, served with chips and onion rings

—Ish

fish & chips

deep fried beer battered hake
fresh fish of the day
calamari

grilled and served in a garlic lemon butter or garlic peri-peri sauce or
crumbed calamari rings served with tartare sauce

Hot Pot

oxtail
praised oxtail in red wine and port with garlic, baby onions and carrots

lamb cur

traditional%dian curry served on the bone

pie of the day

liver & onions
served with mashed potato, bacon and gravy

cajun chicken pasta bake
grilled chicken strips in a creamy cajun sauce with chopped chives and penne
pasta topped with emmenthaler & parmesan, served with a side salad

chicken liver tagilatelle
tagilatelle topped with chicken livers in a creamy peri-peri sauce with a littlle garlic
and parmesan shavings

esserts

créme brulee ‘
a classic homemade custard topped with a caramel crust

chocolate mousse . ‘
a rich chocolate mousse laced with coffee liqueur

bread and butter pudding
served with cream or ice cream

blueberry cheesecake
a fridge cheesecake with a blueberry topping

ice cream & bar-one sauce

baron’s malva pudding
served with custard

chocolate brownies
another rich homemade chocolate dessert

trio of sorbet ‘
an assortment of refreshing sorbets

semi-fredo
a frozen chocolate mousse with chopped mixed nuts and malted puffs served
with cream

R65

Market Price




