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TO START

Braaibroodjie v 75
Bacon, jalapefo and cheese on plaasbrood, grilled over the fire

Trinchado 125

Tender rump cubes in a creamy peri-peri, red wine and brandy
sauce, served with fresh roosterkoek

Mini Tacos 85

Three soft shell tacos served with corn salsa,
filled with your choice of braised brisket or pulled pork

Chicken Skewers GF 85

Sriracha and honey-glazed chicken, served on corn salsa with
gin-soaked cherry tomatoes and a sour cream and chive dressing

Pap en Vleis 95

Braised and smoked beef brisket served with parmesan truffle pap

Braaied Camembert vV GF 125
Grilled camembert served with honeyed pecan nuts and fig preserve

Curried Beef Marrow Bones 85
Slow-roasted marrow bones, served with fresh roosterkoek

SALADS

Caprese Salad v 6F 135
Fresh tomato, mozzarella and basil, finished with a balsamic reduction

Chicken Salad 129

Grilled chicken, bacon, avocado, feta, red onion and greens,
served with a Cajun yoghurt dressing

Curry Pasta Salad 115
Shell pasta with peach and peppers in a creamy curry yoghurt dressing
Add chicken 40

Pork Belly Salad 145

Slow-roasted Asian-style pork belly, served on baby gem and
spinach with grapes, apple and pecan nuts

Blue cheese and yoghurt dressing on the side

ﬂ @theterrace_george

Follow us on Facebook and Instagram
and stay up to date with our latest specials, promotions and events



FOCACCIAS

Classic v 85
Parmesan, chilli and crushed garlic

Signature v 125
Tomato and basil pesto, spinach, feta and mozzarella

Add gluten-free base 45

Classic Margherita v 105
The timeless favourite

Regina 129
Ham and mushrooms

Hawaiian 129
Ham and pineapple

California 155
Bacon, avocado and feta

Italian Job v 155
Buffalo mozzarella, basil and confit tomato

Arrabbiata 160
Spicy tomato base with prawn and chorizo

Babe 155
Pulled pork, roasted pineapple, edamame beans and jalapefio

Terrace 170
Smoked salmon, rocket, red onion, capers and parmesan

Veggie Vibes v 135
Butternut, sundried tomato, coconut flakes, artichokes, truffle

cauliflower crumble and asparagus

A folded pizza, drizzled with olive oil, oregano and Maldon salt.

Baked to perfection and filled with your choice of

Mozzarella, Tomato & Pesto vV 105
Braised Brisket, Rocket & Pesto 125
Rump, Mozzarella & Chimichurri 125

V \VVegetarian | GF Gluten-free



FROM THE FIRE

All meals are served with a char-grilled mielie and your choice of side

Ribeye Steak (300¢)
Add Café de Paris butter 35

Sirloin Steak (300g)
Add Café de Paris butter 35

Lamb Chops (300g)

Greek-style with lemon, garlic, olive oil and rosemary
Pork Belly Skewers

Chicken Skewers

Sriracha and honey-glazed chicken, served on corn salsa with
gin-soaked cherry tomatoes and a sour cream and chive dressing

295

225

205

195

185

Fire Roasted Chicken: half | full 195 | 205

Free-range deboned chicken, marinated in your choice of
Lemon, Garlic and Herbs | Barbecue | Peri-Peri

Pork Belly Ribs: 600g | 1200¢g 275 | 375

Slow-cooked pork belly ribs, grilled over open flame
and finished in the pizza oven

Flavours: Jigermeister | Honey Mustard

Prawns
10 Prawns, pan-fried in garlic butter and peri-peri over the fire

Padkos

Boerewors, served with parmesan truffle pap, tomato & onion
smoor and a char-grilled mielie

Braai Plankie for Two

A generous platter of slow-roasted pork belly, ribeye steak
and boerewors, served with char-grilled mielies, your choice of
two sides and a sauce

SAUCES

285

150

595

Madagascan Green Peppercorn
Biltong & Cheese
Porcini Mushroom

A 10% service charge will be added at our discretion to large bookings

Unfortunately, split bills are not allowed
Last orders are taken 15 minutes before the kitchen closes

45
45
45



SLOW-FIRED SPECIALS

Peri-Peri Rump Espetada (500%) 205
Rump marinated in chilli, bay leaves, garlic and olive oil,

grilled to perfection and served with a choice of side

Ribeye & Prawns 365
300g ribeye steak served with three prawns, Café de Paris butter

and your choice of side

Peppersteak Potjie 265
Fire-roasted sirloin, sliced and served in a green peppercorn sauce

and served with a choice of side

Lamb Curry Potjie 285
Fire-grilled lamb skewers served in a fragrant curry sauce

with putu pap

Butter Chicken Potjie 169
Chicken grilled over the open flame, served in a smooth spiced

tomato and butter sauce with raita and homemade naan

Mussel Pot 175
Mussels served in a creamy white wine sauce with fresh roosterkoek

Pap & Smoor 45
Putu Pap & Chakalaka 45
Baked Potato & Sour Cream 45
Potato Salad 45
Roasted Vegetables 50
Side Salad 435
Whole Sweetcorn 45
with parmesan and chilli flakes

Malva Pudding 80
Traditional warm malva pudding served with creamy custard

Creme Brulée 80
Classic vanilla créme brUlée with a crisp caramelised sugar topping
Amarula Cheesecake 80

Creamy Amarula-infused cheesecake with a biscuit base



HOT DRINKS

Add Almond or Oat Milk 15
Espresso 27|30
Cortado 30
Americano 37| 40
Flat White 37
Cappuccino 37140
Cafe Latte 40
Iced Latte 40
Cafe Mocha 40
Chai Latte 40
Dirty Chai Latte 45
Red Cappuccino 45
Red Latte 45
Hot Chocolate 45
Tea 30
NON-ALC.

Corona Cero 45
Devil’s Peak Hero 45
Heineken O 45
Savanna Lemon 45
Virgin Cocktails 60

Mojito | Strawberry Daiquiri
Pifa Colada

COLD DRINKS

Soft Drinks

Coke | Coke Zero | Sprite
Sprite Zero| Fanta Orange
Creme Soda | Sparberry

Mixers

Soda | Lemonade | Dry Lemon
Indian Tonic & Sugar Free Tonic
Ginger Ale

Iced Tea

Lemon | Peach | Berry

Appletiser | Grapetiser
Rock Shandy
Steelworks

Cordial

Passion Fruit | Kola Tonic | Lime

Red Bull

Regular | Sugar Free
Still | Sparkling Water S
Still | Sparkling Water L

Fruit Juice

Apple | Orange
Fruit Cocktail | Mango

MILKSHAKES

Flavours
Chocolate | Vanilla | Coffee
Strawberry | Bubblegum | Lime

Small Shake
Large Shake

PUPKOS

Dog Biscuit
Boerewors Bowl (1002)

All profits from our doggie meals are donated to a selected annimal charity
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