
o n  a r r i v a l

 grilled flatbreads (v) (ve)

pitted olives (v) (ve) (gf)

baba ghanoush (v) (ve) (gf)

red pepper hummus (v) (ve) (gf)

b r a a i

wood fired aged beef  (gf)

boerewors sausage

west african style fish curry (gf)

jackfruit and chickpea curry (v) (ve) (gf)

grilled chicken thighs and drumsticks, thyme, garlic and lemon (gf)

s i d e s

mixed bean and coconut stew (v) (ve) (gf)

beef  tomatoes and red onion (v) (ve) (gf)

potato, aubergine and spinach mally (v) (ve) (gf)

peas pilaf  rice (v) (ve) (gf)

d e s s e r t s

chocolate mousse, honeycomb, and fresh raspberries (v) (ve) (gf)

cheese plate, tomato chutney and crackers (v)

( v )  ve g e t a r i a n  |  ( ve )  ve ga n  |  ( g f )  g l u t e n  f r e e

s a m p l e  d i n n e r  m e n u

g i r a f fe  lo dge

All our produce is sustainably sourced and local where possible. Please let us know if  you have any allergies or special dietary requirements. 


