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STARTERS
CALAMARI TUBES

Fried or Grilled Patagonia Calamari Tubes,

Mixed Herb Salad, Tartare Sauce

GREEK SALAD (V)

Garden greens, Tomato, Peppers, Feta,

Cucumber, Olives

TOMATO SOUP

Served with freshly baked bread

MAINS
HAKE

Fresh Hake (Fried or Grilled), Savoury Rice,

Tartare Sauce

SIRLOIN STIR-FRY

Sirloin Strips, Egg Noodles, Stir-fry

Vegetables, Asian Sauce

PASTA MARINARA (V)

Penne Pasta, Tomato, Chilli, Courgettes, Red

Peppers, Feta

CHICKEN CURRY

Mild Chicken & Sweet Potato Curry, Basmati

Rice, Poppadums

DESSERTS
MILKTART

Traditional South African Custard Tartlet,

Cinnamon, Ice-Cream

ICE-CREAM

Vanilla Ice-cream & decadent Belgian

Chocolate Sauce
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STARTERS
SUSHI

Rainbow Rolls: Sushi Rice & Nori, Salmon &

Avo (4pc)

OYSTERS

Four Cocktail Coastal Oysters, Lemon,

Tabasco

FOCACCIA MEDITERRANEAN (V)

Garlic, Capers, Parmesan, Rocket & Cherry

Tomatoes

SOUP OF THE DAY

Served with freshly baked bread

MAINS
SIRLOIN

250g Sirloin Steak, Chips, Pepper Sauce

CALAMARI TUBES

Grilled Patagonian Calamari Tubes, Savoury

Rice, Tartare Sauce

SEAFOOD PASTA

Linguine, Spicy Tomato Marinara, Prawns,

Mussels, Line fish

VEGETARIAN PIZZA (V)

Fire-oven Baked, Mixed Roasted Vegetables,

Basil Pesto, Feta

DESSERTS
CARROT CAKE

Soft Two-Layered Carrot Cake, Cream

Cheese Icing, Vanilla Ice-cream

PETITE CHEESECAKE

Cheesecake of the day, Vanilla Ice-cream
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STARTERS
SUSHI

Red Rainbow: Avocado, Cream Cheese, Pickled

Peppers (4pc)

OYSTER SOUP

Creamy Soup, Oysters, Freshly Baked Bread

PRAWN & AVO SALAD

Garden Greens, Prawn Cocktail, Avocado,

Lemon, Fennel

MEZZE (V)

Hummus, Zesty Avo, Tzatziki, Feta, Rock Salt

Baguette

MAINS
34 CHICKEN

Half grilled Chicken, Chips

Choice of BBQ or Peri-Peri

CATCH OF THE DAY

Fresh Line Fish, Savoury Rice, Tartare Sauce

PRAWN CURRY

Twelve Prawns, partially deshelled, Coconut

Curry sauce, Basmati Rice, Poppadum's

ROAST PATAT (V)

Roast Soet Patat, Vegetables, Basil Pesto,

Cheese, Zesty Avo, 34 Soured Cream, Chunky

Salad

DESSERTS
OPERA SLICE

Layers of Chocolate, coffee & biscuit wafer,

Vanilla Ice-cream

BELGIAN WAFFLES

Vanilla ice-cream & Chocolate Sauce
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STARTERS
SUSHI

Crispy fried Salmon Fashion Sandwiches, Sushi

Mayo, Caviar (4pc)

OYSTERS

Four medium coastal Oysters, Lemon, Tabasco

TOMATO SOUP

Served with Freshly baked bread

PATAGONIA CALAMARI TUBES

Grilled Tubes, Herb Salad, Tartare Sauce

MAINS
HAKE PARMESAN

Grilled Hake, Garlic Butter, Marinara sauce

and Parmesan Panko crumbs, Basil Pesto

Linguine, Creamy White Wine sauce

LAND & SEA COMBO

200g Beef Fillet, Mussels, Prawns, Creamy

White Wine and Garlic sauce

34 STYLE PAELLA

Spiced Seafood Rice, Chorizo, Catch of the

Day, Calamari, Mussels, Chicken and Prawns

ROASTED VEGETABLE PATAT (V)

Roast Soet Patat, Vegetables, Basil Pesto,

Cheese, Zesty Avo, 34 Soured Cream

DESSERTS
NUTELLA GATEAU

Chocolate Brownie, Nutella Mousse, Chocolate

Ganache, Rolo Ice-Cream.

CARAMEL CHEESECAKE

Baked Cheesecake, Caramel Sauce, Caramel

Popcorn, Vanilla Ice-Cream.
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