
 RESTAURANT MENU
Jakkals

Trading hours: 07:00 – 20:30
Bar closes: 22:30

Breakfast times: 07:00 – 10:30
Kiddies Menu for children under 12

For groups of 10 people or more, a 10% service charge
will automatically be added.
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95

AVO ON TOAST................................................
Smashed avocado on toast with poached eggs and
roasted cherry tomatoes.

CHICKEN LIVERS.............................................
Chicken livers served with poached eggs and toasted
ciabatta.

FRENCH TOAST................................................
Sweet
2 Slices of French toast topped with bacon, cream
cheese, fresh berries and syrup on the side.

Savoury
2 Slices of French toast topped with bacon, cream
cheese, avocado and a poached egg.

DUIKER..............................................................
2 Eggs, 2 bacon rashers, hash brown, fried tomato,
mushrooms and toast.

VET DUIKER......................................................
2 Eggs, 2 bacon rashers, 2 cheese grillers, 1 boerewors,
fried tomato, mushroom, hash brown, baked beans and
toast.

OMELETTE........................................................
Choose your filling:
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Onions................................................................................................................................
Cherry tomatoes........................................................................................................
Mince..................................................................................................................................
Bacon.................................................................................................................................
Mushrooms....................................................................................................................
Hickory ham..................................................................................................................
Cheddar, mozzarella or feta...............................................................................
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BREAKFAST
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CRUMBED MUSHROOMS...............................
Deep-fried mushrooms served with a homemade tartar
sauce.

GARLIC SNAILS................................................
Snails sautéed in a creamy garlic sauce served with
crispy toasted ciabatta slices.

MUSSEL POT....................................................
Mussels cooked in a creamy garlic sauce served with a
freshly baked ciabatta.

CALAMARI RINGS............................................
Deep-fried calamari rings served with a homemade 
tartar sauce.

HOMEMADE CARPACCIO..............................
Your choice of either venison or beef carpaccio topped 
with olives, peppadew, rocket, parmesan shavings and a
balsamic vinaigrette.

BUFFALO CHICKEN POPS.............................
5 Chicken lollipops served with a homemade
buffalo sauce.

BAKED PRAWN TAILS....................................
Prawn tails smothered in a cheesy garlic sauce.
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FRESH GARDEN SALAD.................................
Mixed lettuce, rocket, cucumber, cherry tomatoes, feta,
assorted peppers and red onion served with a Greek
dressing.

BILTONG & AVO SALAD.................................
Biltong, avocado, feta, peppadew, mixed lettuce,
rocket, cucumber ribbons and a honey mustard
dressing.

RUSTIC CHICKEN SALAD...............................
Grilled chicken, fresh avocado, red onion, julienne
carrots, cherry tomatoes, feta, mixed lettuce and a slice
of freshly baked ciabatta served with a honey mustard
dressing.

SMOKED SALMON SALAD.............................
Smoked salmon, crème fraîche, cucumber ribbons,
radish, fresh herbs and a lemon dressing.
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VENISON ESPETADA......................................
Served with homemade flat bread, a salsa and whipped
feta.

KUDU POT PIE.................................................
Served with French fries or a garden salad.

CHICKEN SCHNITZEL.....................................
Crumbed chicken fillet, served with French fries or a
garden salad and your choice of either a mushroom or
cheese sauce. 
GOURMET TOPPINGS: R 45 

Bacon, cheese and mushrooms 
Cheesy prawns 
Jalapeno melt

HAKE..................................................................
Grilled or fried served with French fries or a garden
salad.

BACON WRAPPED CHICKEN........................
Chicken breast fillet stuffed with bell peppers and mozzarella
served with French fries or a garden salad.

PRAWN DELIGHT............................................
6 Butterflied tiger prawns grilled in garlic butter served
with a tropical couscous salad.
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Served on either ciabatta or rye bread.

COLD MEAT.......................................................
Hickory ham, dijon mustard, mozzarella, feta and mixed
lettuce drizzled with a honey mustard dressing.

CHICKEN............................................................
Roast chicken, peppadew, baby spinach, mozzarella and
sweet chilli mayo.

ROAST BEEF.....................................................
Roast beef, horseradish, caramelized onions, feta and
rocket drizzled with a pepper sauce.

SMOKED SALMON...........................................
Smoked salmon, cream cheese, red onion, capers
and micro herbs.

OPEN SANDWICHES

BONA BONA BRAAI PLATTER......................
Plankie steak, sosatie, buffalo wings, pork ribs and
cheese grillers served with deep-fried maize balls,
tomato relish and your choice of either a mushroom or
pepper sauce.

CHARCUTERIE BOARD...................................
Baked and deep-fried camembert, cheddar, cream
cheese, salami and hickory ham served with assorted
crackers, toasted ciabatta, grapes, figs, olives,
caramelized onions, orange marmalade and honey.
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PLATTERS



Served with a side dish of your choice.

200G RUMP......................................................

300G RUMP......................................................

200G FILLET.....................................................

300G FILLET.....................................................

500G T-BONE...................................................

EISBEIN.............................................................

300G RIBEYE STEAK.......................................

400G MARINATED PORK RIBS.....................
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Pepper sauce

Mushroom sauce 

Cheese sauce

Garlic butter

Sweet chilli

Vermouth jus

GOURMET TOPPINGS

French fries

Potato wedges

Mini jacket potatoes

Stir-fry vegetables

Creamed spinach

Sweet potato or beetroot chips 

Garden salad

SIDES
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Jalapeño and cheese

Biltong, cheese and mushroom

Bacon, feta and peppadew

Braai mushrooms and melted camembert
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FROM THE GRILL

SAUCES



MEDITERRANEAN STUFFED CHICKEN.......
Two chicken breast fillets stuffed with mozzarella, feta,
spinach and sundried tomatoes served with savoury
couscous on the side.

RACK OF LAMB................................................
Served with spinach and feta zucchini rolls, exotic
mushrooms, barley and a red wine jus. 

SURF & TURF....................................................
200g Fillet topped with creamy garlic prawns served
with sautéed spinach, hasselback potatoes and blistered
tomatoes.

KINGKLIP..........................................................
Grilled Kingklip served with butternut arancini, curly
butternut fries, zucchini rolls and a beurre blanc sauce.

VENISON FILLET..............................................
Served with roasted baby potatoes, exotic mushrooms,
grilled cherry tomatoes, micro greens and a bordelaise
sauce.

LAMB SHANK...................................................
Red wine braised lamb shank served with a pomme
purée and roasted vegetables.
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SIGNATURE DISHES
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CLASSIC BEEF BURGER.................................
180g Pure beef patty, melted cheese, tomato and
lettuce.

CHICKEN AND AVO BURGER........................
Panko crumbed chicken fillet, avocado, melted cheese,
tomato, lettuce and sweet chilli mayo.

ON THE WILD SIDE.........................................
180g venison patty, melted cheese, rocket, red onions
and a mushroom sauce.

BONA BONA SPECIAL....................................
180g pure beef patty, grilled bacon, fried egg, melted
cheese, tomato, lettuce and an onion marmalade.
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HOMEMADE LASAGNE...................................
Layers of either Bolognese mince or roasted vegetables
with a homemade marinara sauce topped with
mozzarella, cheddar and parmesan.

CHICKEN ALFREDO........................................
Grilled chicken, mushroom and assorted peppers in a
rich, cream-based sauce tossed with fettuccine.

BACON CARBONARA.....................................
Bacon, mushroom and red onions sautéed and
combined in a creamy garlic sauce tossed with
fettuccine and topped with parmesan cheese.

ARRABBIATA WITH CHORIZO & FETA........
Chorizo sausage, assorted peppers and grilled cherry
tomatoes in a tomato-based sauce.
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FOCCACIA.........................................................
Garlic, olive oil, oregano, rosemary and feta.

SUPREME..........................................................
Ham, salami, mushrooms, olives and peppadew.

PULLED VENISON...........................................
Venison meat, caramelized onions and Rocket.

THREE CHEESE................................................
Mozzarella, cheddar and Danish feta.

SWEET CHILLI CHICKEN................................
Pulled chicken, feta and peppadew drizzled with a sweet
chilli sauce.

CHARCUTERIE ................................................
Prosciutto, brie, figs, rocket and balsamic glaze.

CALIFORNIAN..................................................
Bacon, avo and Danish feta.

MEATY FEAST..................................................
Bolognese mince, bacon, ham, salami and chorizo.

BONA BONA SPECIAL....................................
Biltong, avo, caramelized onions, peppadew and your
choice of either feta or gorgonzola cheese.
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Subject to availability. Woodfire available Friday-Sunday.

PIZZA
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TIPSY SUNDAE.................................................
Ice Cream served with cream liqueur.

CLASSIC WAFFLE............................................
Waffle served with fresh berries, syrup and your choice
of either ice cream or whipped cream.

PEPPERMINT CRISP.......................................

CHEESECAKE...................................................
Salted caramel cheesecake or strawberry red velvet
cheesecake.

TRIPLE CHOCOLATE MOUSSE CAKE...........

DRUNKEN MALVA...........................................
Layers of malva pudding and custard served with a
shot of Amarula on the side.
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Add Belgian Chocolate or Caramel Sauce R 25
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HAM & CHEESE PIZZA....................................

CHICKEN STRIPS & CHIPS.............................

BEEF OR CHICKEN BURGER & CHIPS.........

RIBS & CHIPS...................................................

100G BEEF FILLET & CHIPS...........................
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ICE CREAM & CHOCOLATE SAUCE..............

WAFFLE............................................................
Served with assorted sweets and ice cream.
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BEVERAGES
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R25SOFT DRINKS 200ML.................................................

SOFT DRINKS 300ML.................................................R28

APPLETIZER/GRAPETIZER......................................R35

STILL WATER............................................................... R15

R25SPARKLING WATER...................................................

R45DOUBLE THICK MILKSHAKE...................................

R45RED BULL......................................................................

BEERS AND CIDERS..................................................
Enquire with your waitron on our available selection.

R50BELGIAN CHOCOLATE MILKSHAKE.....................
Milk/dark/white/caramel

R45SMOOTHIE....................................................................

R20DON PEDRO BASIC....................................................
Add your choice of liqueur. +  

JUICE/ICE TEA..............................................................R32



SINGLE ESPRESSO 70ML.......................................

DOUBLE ESPRESSO................................................

SINGLE AMERICANO 250ML.................................

DOUBLE AMERICANO 350ML..............................

CAPPUCCINO 250ML..............................................

CAPPUCCINO 350ML..............................................

FLAT WHITE 250ML.................................................

CORTADO 250ML.....................................................

CAFÉ LATTE 320ML.................................................

CAFÉ MOCHA 320ML..............................................

CHAI LATTE 320ML..................................................

RED LATTE 320ML...................................................

VIETNAMESE ICE COFFEE 350ML.......................

CHAI FRAPPE 350ML..............................................

ICE COFFEE FRAPPE 350ML.............................

RED FRAPPE 320ML................................................

FLAVOURED LATTE 320ML...................................
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Milk / dark / caramel / white

HOT BEVERAGES
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Caramel/Hazelnut/Vanilla

BELGIAN HOT CHOCOLATE 320ML.................... 48



THE CLASSIC COSMOPOLITAN.....................
A classic blend of vodka, cranberry juice, triple sec and
lime cordial.

MOJITO..............................................................
White rum, fresh lemon, mint, crushed ice, brown sugar
and soda.

AFRICAN DELIGHT..........................................
A fun drink to entice your taste buds. Experience the
invigorating flavours of vodka, grenadine, blue curacao
and orange juice.

MIMOSA SORBET............................................
Orange sorbet served with a sparkling mimosa.

CLASSIC MARGARITA.....................................
A mixture of tequila, triple sec and lime. Shaken or
frozen.

STRAWBERRY DAIQUIRI...............................
A classic fruity cocktail made with frozen strawberries,
white rum, lime juice and ice.

LONG ISLAND ICED TEA................................
A blend of vodka, gin, white rum, tequila, lemon
 juice and cola.

VERY BERRY (FROZEN)..................................
A refreshing mix of berries, Whitley Neill blackberry gin,
strawberry juice, and crushed ice.

SAVANNA SUNSET..........................................
A mixture of Belgravia gin, passion fruit and Savanna
dry.

RED SQUARE SUNSET....................................
A mixture of vodka, passion fruit and Red Square silver.

BONA BONA SAFARI......................................
White, dark and gold rum mixed with orange juice and
grenadine.

SANGRIA...........................................................
A classic mixture of red wine, orange juice and freshly
chopped fruit. 1 Liter Jug.
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COCKTAILS
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