
 

 

 

 

Our valued guest. 

We are delighted to welcome you and hope you enjoy a 

relaxed and memorable dining experience with us. At 

Jabula, we believe that good food brings people together, 

and every meal is prepared with care, passion, and 

attention to detail. 

Please note that fresh, quality food takes time. 

•  During normal periods, meals may take up to 45 

minutes to prepare. 

•  During high peak season, preparation times may 

extend to up to 60 minutes. 

We truly appreciate your patience and understanding, as 

this allows us to serve you the best possible meal.  

Sit back, unwind, enjoy the atmosphere, and most of 

all—enjoy your visit and your meal.  

 

GRATUITY IS NOT INCLUDED 

WE WOULD REALLY LOVE YOUR TIP TO 

REPRESENT YOUR EXPERIENCE IN OUR FOOD, 

HOSPITALITY and SERVICE. 

 

10% Service Charge levied on tables of 8 or more.  

 

 



BREAKFAST 
 

 

• Sunrise Breakfast:          R90 

 

2 Eggs ordered to your Choice, 3 Rashers Bacon, Grilled Tomato,  

Chips & 2 slices Toast 

 

 

• Add Extras: 

                                

Baked beans - R12 

Mushrooms - R29  

Pork Sausage - R23 

Savory Mince - R46  

Boerewors - R46 

 

• El Grande Breakfast:          R120 

 

Chicken Livers (peri-peri) Or Savory Or Curry mince on  

Toasted Bread and 2 Eggs 

 

• Omelette:           R120 

 

Served with Cheddar Base and the Choice of two of the following fillings:  

Tomato; Mushroom; Ham; Onion; Green Pepper; Bacon 

 

• Jabula Breakfast:          R150 

2 Eggs, 3 Rashers of Bacon, Grilled Tomato, Boerewors, Mushrooms, 

Chips and Toast 

 

 

 

 

“Life is dull without good food” 



KIDDIES MEALS 
 

 

• Frankfurter and Chips   R69       

  

• Chicken Strips and Chips   R75 

 

• Kiddies Burger and Chips   R86 

 

• Pasta:  

Bolognaise Or Neapolitan   R90 

Creamy Bacon & Mushroom   R99 

 

• Toasted Cheese & Tomato   R69 

Served with Chips 

 

• Hake and Chips   R80 

Crumbed & Deep-fried 

 

• Wings and Chips   R69 

Crumbed Or Leon’s Air-fried 

 

 

 

 

 

 

 

 

 

Coloring pictures with crayons available for the little ones. 

 

 

“Food should be fun” 



STARTERS 

• Cheese & Garlic Butter Portuguese PAO Bread   R86 

 

• ½ Portuguese PAO Bread Cheese & Garlic Butter   R45 

 

• Crumbed Mushrooms:      R79 

Deep Fried with Tartar or Sweet Chili Sauce 

 

• Crumbed Chicken Wings:                                                 R120 

4 Buffalo Wings with Chips & Tangy BBQ Sauce  

 

• Chicken Livers (Peri-Peri):    R114 

Creamy Chicken Livers Hot or Mild or Lemon & Herb  

with Portuguese PAO Bread  

                                                        

• Creamy Garlic Snails:    R120 

7 Succulent Snails with Bread or Portuguese PAO Bread 

                                     

• Creamy Garlic Mussels    R114 

with Bread or Portuguese PAO Bread  

              

• Prawn Cocktail:     R155 

Smothered in a Tangy Seafood Sauce with Chopped Cucumber & Lettuce 

              

• Salmon: 

Snack of the Sea, Topped with Olive Oil, Salt,  

Pepper, Onion & Capers   R263 

Or on a bed of Greek Salad            R297  

 

• Soup of the day (Winter Choice if available)    R90 

Served with Portuguese PAO Bread or Bread 

 

 

 

 

 

 

“Unleash Your Taste Buds” 



LIGHT MEALS  

• Snack Platter (Serves 3-4; only available before 6pm):   R589  

Chicken Wings, Crumbed Mushrooms, Boerewors, Meatballs,  

Frankfurter, Chicken Strips, Veg Spring Rolls, Jalapeno &  

Cheese Rissoles, Onion Rings, Cheese Sandwiches and Chips 

 

 

• Vegetarian Dish:   R130 

Veggies, Choice of Starch/Carbs, Mushrooms, Sauce & Greek Salad 

 

 

• Boerewors Roll & Chips:   R99   

 

                              

• Prego Roll:   R120 

Served Jabula Style with Fried Onions & Chips 

(Peri Peri Hot or Mild or Lemon & Herb) 

 

 

• Pasta:  

Neapolitan   R125 

Bolognaise   R145 

Creamy Bacon & Mushroom   R150 

 

  

• Toasted Sandwiches with Chips: 

Cheese & Tomato   R69 

Ham, Cheese & Tomato   R86                                                            

Tuna Mayonnaise with Gherkin   R99 

Chicken & Mayonnaise   R99 

Bacon & Egg   R99 

Savory Mince Or Curry Mince   R99 

 

 

 

 

 

“Taste the Expertise in Every Bite” 



LIGHT GRILL 

• Pork Grill:    R144  

Bangers, Mash & Gravy and Vegetables or Salad 

 

 

• Golden Grill:     R149 

180g Beef Patty, Egg, Chips and Mushroom Sauce 

 

 

• Boerewors Grill:    R169 

180g Boerewors, 180g Beef Patty, Egg and Chips 

 

 

• Mixed Grill:    R239 

100g Rump Steak, 180g Beef Patty, 180g Boerewors, Mushrooms,  

Egg, Tomato and Chips      
 

 

SIDE ORDERS  

• Chips (Side Order)   R40 

• Veggies   R40 

• Plate of Chips   R56 

• Onion Rings   R56 

• Pap & Sheba   R51 

 

“A taste of happiness” 



BURGERS 

 

Delicious Homemade Patty on a Seed Bun with Fresh Lettuce, Tomato, Onion 

and Gherkin Served with Chips or Vegetables or Greek Salad 

 

• Hamburger   R129        

• Cheese Burger Or Egg Burger   R139    

• Hawaiian Burger Or Bacon and Egg Burger   R155                            

• Chicken Burger or Chicken Schnitzel Burger   R132          

• Double Hamburger on Portuguese PAO Bread 

or two rolls with sauce   R247 
 

SAUCES 

• Mushroom    R46 

 

• Pepper, Cheese, Monkey Gland, Mayonnaise, 

 

Garlic (Creamy or Butter), Peri-Peri, Tartar, Sheba   R40 
 

 

 

 

 

 

 

“Burgers! Because no great story started with salad” 



All Items Below Are Served with a Starch and Two Vegetables OR Greek side Salad  
 

SPECIALITIES DISHES 
 

• Ladies Rump (200g):   R289 

Basted and Prepared to Perfection 

 

 

• Espetada Rump (200g):   R289 

This Specialty is served with Garlic Butter OR  

Peri-Peri Sauce (Hot or Mild) 

 

  

• Rump Steak (300g):    R329 

Well-Aged, Beef  

 

 

• Espetada Rump (300g):    R329 

This Specialty is served with Garlic Butter OR  

Peri-Peri Sauce (Hot or Mild) 

            

                                                    

• Chuck, Pap and Sheba (500g):    R289 

True Jabula Experience 

 

  

• T-Bone Steak (500g):    R399 

The Best of Both Worlds 

 

 

 

                        Espetada                                                             Rump or Fillet 

  

 

 

 

 

 

 

“Delight in every dish” 



All Items Below Are Served with a Starch and Two Vegetables OR Greek side Salad  
 

SPECIALITIES DISHES 
 

 

• Fillet Steak (200g):    R399 

Tender A Grade 

 

• Espetada Fillet (200g):    R399 

This Specialty is served with Garlic Butter OR  

Peri-Peri Sauce (Hot or Mild) 

 

• Fillet Steak (250g):    R449 

Tender A Grade 

 

• Espetada Fillet (250g):    R449 

This Specialty is served with Garlic Butter OR  

Peri-Peri Sauce (Hot or Mild) 

                                                                             

• Leon’s Fillet (250g):   R459 

Pan fried and smothered in Lemon Butter  

and Rosemary. Served with Chips, Toasted Roll, Gherkins and  

a slice of Tomato and Onion or  

Choice of Starch, Vegetables or Greek Salad 

  

• Lamb Shank (500g):   R399  

Taste this Succulent Lamb in Wine and Sherry     

 

• Surf and Turf:   R479 

4 Prawns and a 200g Rump OR 250g Ribs 

 

• Jabula Beef Curry and Rice:   R199 

Served with Sambals, Banana & Portuguese PAO Bread 

 

• Jabula Lamb Curry and Rice: (when available)   R229 

Served with Sambals, Banana & Portuguese PAO Bread 

 

“Revel in Unforgettable Feasts” 



SALADS 

• Garden Salad:    R98 

Only the Freshest Selection of Green Salads                                                              

 

  

• Greek Salad:    R138 

Garden Selection of Salads with Feta and Olives           

     

                      

• Chicken, Beef or Tuna Salad:   R175 

Garden Selection Salads with Tender Spicy Rump, Chicken Strips or Tuna                        
                                 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

“Food that’s good for your heart” 



All Items Below Are Served with a Starch and Two Vegetables OR Greek side Salad  
 

PORK AND POULTRY 
 

 

 

• Grilled Half Chicken:   R209 

Jabula’s Portuguese Chicken (Peri Peri Hot/Mild or Lemon & Herb) 

 

 

• Grilled Chicken Breast:   R209 

Tender and Juicy, Healthier Option 

 

 

• Chicken Schnitzel:   R209 

Crumbed to perfection, with a sauce 

 

 

• Pork Chops (2 x 200g):   R229                                    

Crumbed or Grilled 

 

 

• Eisbein (1kg):   R299 

Tenderly Grilled, Crispy outside with Sauerkraut  

 

 

• Pork Ribs (500g):   R459 

Smothered in BBQ Basting 
 

 

FISH 

 

• Fillet of Hake:   R195 

Lightly Seasoned and Pan fried in Butter 

 

 

• Prawns:    R449 
8-10 Prawns, Pan Fried Peri-Peri Hot or Mild or Garlic Lemon Butter 

  



DESSERTS 

 
Variety of Delectable Desserts  

 

(If available)  

• Malva (With Ice Cream, Cream or Custard)  R120 

• Lemon Cheese Cake (With Ice Cream, Cream or Custard)  R138 

• Chocolate Brownies (With Ice Cream, Cream or Custard)  R126 

• Danish Maple & Pecan (With Ice Cream, Cream or Custard) R75 

 

• Ice Cream  R40       

• Ice Cream and Chocolate Sauce  R49 

• Don Pedro  R86  

• Irish Coffee / Kahlua Coffee  R86        

 

 

 

 

 

 

 

 

“A Witty Twist on Deliciousness” 



MILKSHAKES  

 

Lime, Chocolate, Strawberry, Vanilla, Bubblegum, Banana, 

Coffee, Salted Caramel 

 

• Double Thick – Small   R56         

  

• Double Thick – Large   R75 
 

DRINKS 
 

• Tea – Five Roses/Rooibos or Instant Coffee   R29 

• Cappuccino   R36 

• Milo or Hot Chocolate   R40 

• Milk (per glass)   R31 

• Sodas: 

Coke, Coke Zero, Sprite, Soda Water and other Flavor’s   R40 

Iced Tea Lipton’s - Lemon or Peach   R49 

Appletizer, Grapetizer   R59 

 

• Fruit Juices Bottle   R59 

Orange, Guava, Apple or Tropical Punch 

 

• Still Water   R29 

• Sparkling water   R35   

• Tomato Cocktail   R89 

• Red Bull   R65 

• Rock Shandy   R75 

• Steelworks   R75 

 

"Quench your thirst, feed your soul”  



SPIRITS 
 

(Please ask your waiter for price per tot) 

Whisky: 

Bells, Famous Grouse, J & B, Southern Comfort, Paddy’s   

White Horse, VAT 69, Harrier        

Jameson            

Johnny Walker Black         

Johnny Walker Red          

Jack Daniels           

 

Cane, Gin & Vodka:                       

Cape to Rio Cane, Belgravia Blue Gin, Belgravia Dry Gin, 

Gordons Gin, Smirnoff Vodka        

Campari            

Tanqueray Blackcurrant Royale       

 

Brandy & Rum:  

Klipdrift, Olof Bergh, Richelieu, Wellington     

Klipdrift Premium          

KWV 3 Years           

KWV 5 Years           

KWV 10 Years           

Bacardi, Captain Morgan, Malibu, Red Heart, Spiced Gold  

 

Shooters: 

Potency, Zappa Black, Amarula, Cactus Jack, Milktart,  

Springbok, Apple Sours, Peppermint, Blow Job    

Jägermeister, Tequila Gold, Tequila Silver,  

Ponchos Coffee, Ponchos Caramel       

Kahlua, Frangelico          

Old Brown Sherry (25ml)         



Beers & Ciders 
 

Castle, Hansa          R45 

Lion            R49 

Flying Fish          R52 

Heineken Free          R62 

Windhoek Lager, Windhoek Draught     R59 

Castle Light, Black Label        R48 

Stella Atois          R49 

Amstel           R48  

Heineken           R59 

 

Hunters Dry, Hunters Gold & Hunters Extreme   R63                                         

Savana Dry, Savana Light & Savanna Free    R63 

Red Square Silver         R69 

 Steelworks, Rock Shandy        R75 

 

 

 

 

 

 

 

“We Don’t Just Serve Beer; We Serve Cheers!” 



 WINE by the GLASS 

 
Drostdy Hof Adelpracht (Sweet White)     R40 

Dry Red           R40 

Dry Rose – Darling Pyjama Bush      R60 

Dry White           R49 

Extra-Lite          R40 

Robertsons Merlot         R49 

Sweet Red           R40 

Sweet Rose          R40 

 

  

 

 

 

Corkage R75.00 

 

Sparkling Wine 
 

JC Le Roux Le Domaine Semi Sweet      R316 

JC Le Roux Sauvignon Blanc Dry      R334 

JC Le Roux Le Chanson (Semi Sweet Red)    R334 

KWV Cuvee Brut         R334 

 

“Sip, Savor, and Share the Love.” 



WHITE WINE 
 

 Alvis Drift Chardonnay        R286 

Drostdy Hof Adelpracht        R219 

Drostdy Hof Extra Light        R201 

Durbanville Hills Chardonnay       R293 

Durbanville Hills Sauvignon Blanc      R293 

Graca White          R236 

KWV Chenin Blanc         R288 

KWV Sauvignon Blanc        R275 

Nederburg Lyric         R270 

Porcupine Ridge Sauvignon Blanc      R259 

Protea Pinot Grigio         R282 

Spier Chardonnay         R270 

Spier Sauvignon Blanc        R275 

Two Oceans Sauvignon Blanc       R247 

Van Loveren Chenin Blanc       R270 

Van Loveren Sauvignon Blanc       R298 

 



RED WINE  

 

 Alto Rouge         R402 

Du Toits Kloof Pinotage Rose      R259 

Durbanville Hills Cabernet Sauvignon    R334 

Four Cousins Skinny Red       R252 

Graca Rose         R235 

KWV Merlot         R293 

KWV Pinotage         R339 

Nederburg Merlot        R374 

Porcupine Ridge Cabernet Sauvignon    R282 

Porcupine Ridge Merlot       R282 

Pyjama Bush Rose        R275 

Robertson Cabernet Sauvignon      R282 

Spier Merlot         R316 

Spier Shiraz         R316 

Two Oceans Cabernet Sauvignon Merlot    R282 

Van Loveren Cabernet Sauvignon     R328 

Van Loveren Pinotage       R339 

Van Loveren River Red       R316  



 

Thank you for your visit. 

 

We trust you enjoyed the real Jabula 

experience. 

Looking forward to your next visit. 

You are welcome to contact 

Dawn – 084 366 3664 or 

Leon – 082 555 2355 or 

Carine – 065 360 7117 

 

Thank You and Travel Safe! 

  



 

 

 


