LIGHT

MEALS

Toasted
SANDWICHES

served with:
roasted potato
wedges or
hashbrown

Pizza
SELECTION

gluten free zucchini
pizza base available
on request

T H E P I Z Z E R I A AT STEYN CITY | MINIMUM SPEND OF R200

GARDEN SALAD

mixed greens, cherry tomatoes, cucumber, peppers, olives, feta, avocado,
honey mustard dressing V/DF

CHICKEN GARDEN SALAD

grilled chicken, mixed greens, cherry tomatoes, cucumber, peppers, olives, feta,
avocado, honey mustard dressing DF

CRUMBED CHICKEN STRIPS
served with hashbrown

BEEF BURGER

beef burger patty, lettuce, tomato, gherkin
add:

fried egg

bacon

cheese

TOASTIES

served with your choice of - white, brown, sourdough, ciabatta, rye, seedloaf or gluten free bread

cheese and tomato V

ham, cheddar, tomato
chicken mayonnaise
streaky bacon and cheddar

bacon, egg, cheddar

MARGHERITA
napolitana sauce, mozzarella, oregano V

REGINA
napolitana sauce, mozzarella, mushrooms and ham

HAWAIIAN
napolitana sauce, mozzarella, pineapple and ham

QUATTRO STAGIONI
napolitana sauce, mozzarella, artichokes, ham, black olives, garlic

ARRIBA ARRIBA, MEXICANA
napolitana sauce, mozzarella, beef mince, chilli, garlic
ATHENA

napolitana sauce, mozzarella, black olives, feta, bacon, sun-dried tomato

BARBEQUE CHICKEN
napolitana sauce, barbeqgue chicken, caramelised onion, mozzarella, peppadews

VEGETARIANA
napolitana sauce, mozzarella, mushrooms, peppers, pineapple, olives V

POLLO
napolitana sauce, mozzarella, harissa, grilled chicken breast, peppadews, rocket

PIGGLY WIGGLY
napolitana sauce, mozzarella, bacon, chorizo, ham, salami

CORNUTI
napolitana sauce, mozzarella, bacon, feta, garlic, avocado

LOUISIANA
napolitana sauce, mozzarella, pork rib, pepperoni, tabasco, jalapefo, garlic

PESTO POLLO
napolitana sauce, mozzarella, grilled chicken breast, mushrooms, basil pesto,
parmesan, rocket N

PESCATORE
napolitana sauce, mozzarella, prawns, mussels, calamari, chilli, garlic

GF-GLUTEN FREE DF-DAIRY FREE N-NUTS
V-VEGETARIAN VE-VEGAN

A discretionary gratuity of 10% will be added to your final bill

85

115

15

125

R15

R15

R15

70

80

80

65

80
23cm | 30cm

80|95

95115

95| 115

151|135

15| 135

15| 135

125 | 145

95| 115

151|135

125 | 145

151|135

15 | 145

125 | 145

135 | 155



Cold LOCALLY SOURCED MINERAL WATER

SIPS 250ml still or sparkling water 45
750ml still or sparkling water 75
SOFT DRINKS 35
coke | coke light | coke zero | sprite | sprite zero | tonic | soda water | lemonade | ginger ale |
appletiser | grapetiser 45
redbull | redbull sugar free 50
ICED TEA ASSORTED 40
lemon | peach
FRUIT JUICE 45
orange | mango | strawberry | pineapple | golden apple | cranberry | green juice
MILKSHAKES 80
vanilla | chocolate | strawberry | peanut butter N
FREEZOS 80
milky bar | caramel fudge | coffee | peppermint aero | mango
SLUSH PUPPIE
small 25
large 35
Ales | BEers BY THE BOTTLE 330ml
AND SPIRITS castle lite | black label | corona | stella artois | devil’'s peak lager | devil’s peak lite | 45
heineken | windhoek draught | windhoek lager
flying fish - lemon | apple 45
guinness 55
ZERO BEERS 330ml
devil’s peak hero | heineken zero | corona zero 45
CIDERS AND COOLERS 50

hunters | klippies and cola | savanna | brutal fruit

SPIRITS

absolut 40
tanqueray 40
jameson 45
jagermeister 40
klipdrift 30

Bubbles | BussLEs vwm/? | @

AND WINE Spier Brut Classique 110 | 540
WINE
Bruce Jack Sauvignon Blanc 60| 265
Mirabelle Rosé, Swartland 80| 370
Gabrielskloof Red Blend, Bot River 90| 425
Bouchard Finlayson Sauvignon Blanc 345
De Wetshof “Limestone Hill” Chardonnay, Robertson 325

Our kitchen sources sustainable items for inclusion in our menu across the hotel. We source local,
quality ingredients, supplied by farmers, herders, fishers, butchers, and artisans. All imported items
are selected with the most stringent care from partners who share our sustainability ethos.
QOur premium range of teas and coffees are sustainably sourced.

GF-GLUTEN FREE DF-DAIRY FREE N-NUTS
V-VEGETARIAN VE-VEGAN

10/25
A discretionary gratuity of 10% will be added to your final bill /



