GRILLED OCTOPUS (MEDITERRANEAN STYLE) ‘RI125
Whole tentacles flame grilled with olive oil & lemon "y

SCALLOPS R215
In the shell seared in garlic butter with roe

MUSSELS 220G (GREEK STYLE BROTH OR CREAMY) R135
- Seafood broth, garlic, peppers, parsley, white wine
- Creamy, garlic, paprika, white wine, cream

FISH CAKES R120
Catch of the day, freshly made & served with tartar sauce

TEMPURA PRAWN R150
5 queen Prawns served with a Thai sweet chili & house tartar sauce

FIRECRACKER CALAMARI (FALKLANDS) R135
Classic lightly battered calamari tubes tossed in chilli & house tartar

CALAMARI (FALKLANDS) R135
Grilled with lemon butter sauce or chilli garlic served with fresh lemon

CHILI GARLIC SQUID HEADS R125
Deep fried/ grilled squid heads, served with tartar sauce

GREEK STUFFED CALAMARI (FALKLANDS) R150
Spinach & feta topped with roasted tomato sauce & parmesan cheese

CHOURICO R125
Flambéed served with fresh bread and mustard

FILLET TRINCHADO R170
Beef fillet cubes in a creamy paprika sauce served with crispy bread

CHICKEN TRINCHADO R125
Strips of chicken pan-fried with garlic, onions, cream and Prego sauce,
served with crispy bread

SARDINES (3) (PORTUGUESE STYLE) R100
Grilled with peppers, onion, coarse salt served with lemon wedges

CHICKEN STRIPS R85
6 x Panko crumbed chicken strips served with sweet chili sauce
=2

CHICKEN LIVERS (MILD) R95
Smoked paprika, garlic & a touch of cream

STICKY CHICKEN WINGS (6) % R125
Juicy chicken wings coated in a glossy, stlcky glaze burstmg with
sweet, smokey, and slightly tangy flavors

CREAMY GARLIC PRAWNS (6) R135
Deshelled prawns tossed in an emulsified wine sauce se‘rved with
fresh bread .




SEAFOOD COCKTAIL R160
Prawns, calamari, linefish, tomato, pink sauce, onton.
chargrilled lettuce, avo & pineapple

Add Pickled Octopus R50
FRESH FISH CEVICHE (SALMON ORTUNA) | >
7 spice, Asian dressing & spring onion : 1 -6‘;/-"

. > "

SPRINGBOK CARPACCIO ! ',, 7 -‘9’ 31 &8
Rocket, parmesan cheese, red onioﬁ.g’hfma _.;1’-‘--';, : ns 3

& truffle vinaigrette o

+d

¥ 4 o
SMOKED SALMON CARPACCIO ng;f.‘ 7
Red onion, rocket, cucumber spaghetti, ¢z srries &
lemon mustard reduction sl ' .",
%F; .
TUNA CARPACCIO e
Red onion, rocket, cucumberspaghetti caper berries &
lemon mustard reduction

OYSTERS (WHEN AVAILABLE) R38
Medium oysters :

GOURMET OYSTERS (WHEN AVAILABLE) R4S
Medium oysters served with pineapple salsa & red wine
vinegar

PICKLED OCTOPUS R135
Octopus tentacles marinated in fresh lemon & herb =
marinade

OCTOPUS CARPACCIO R135
An elegant seafood appetizer featuring tender;,cooked
octopus tentacles pressed into a solid cylinder, chilled,
and sliced paper-thin, served cold with a bright citrus
vinaigrette, olive oil, and fresh herbs

CEASER SALAD
Classic, creamy & rich with parmesan shavings
Add Chicken R45

Add Smoked Salmon R65
Add Avo R25

Add Bacon R35 e % A
’i it ’““
GREEK VILLAGE SALAD (TRADITIONAL) Q N
Tomato, cucumber, onion, Kalamata olives B. ock of feta

(Add lettuce) ' &-@

MEDITERRANEAN CHICKEN SALAD R145
Grilled Cajun chicken, Italian rocket, cherry tomatoes,

onion rings, pineapple, orange segments, grapefruit

segments, avocado, pomegranate and shaved carrots

CRISPY BUTTERNUT & FETA SALAD 7 R120
Crispy roasted butternut, feta, avocado, cucumber, carrots
and pumpkin seed brittle on a bed of mixed greens 3
SEAFOOD SALAD R155
Prawns, calamari, tomato, onion, lettuce, avo & plneappie
with a mustard & honey glazed sauce v

Add Pickled Octopus R50 Nt ™



Fatmongers Cousitr

when available

gueen Prawns

iger Mediums (p/kg) |
Langoustines medium (p/kg) Langoustines Extra Large (p/kg
West Coast Crayfish (p/kg) Mozambique Crayfish (p/ (g )
Whole line fish of the day (p/kg) Alaskan king crab (p/kg) (w n

Rockard (p/kg) available)

Kabeljou (p/kg)
Gk Plans

add your side - not mciuded

SEAFOOD BOIL (FOR 20R FOR &) NEW V% _
A mix of shellfish mixed with fresh vegetables ste{rrned inourg
seafood broth Wewn,

King Prawns
Tiger Giants (p/kg)

#l‘-'orz ) R650
bster tail, 6 prince prawns, 220g mussels, 2 crab legs,
Fo i'l‘e)d s, 1 sliced chourico, 4 corn cobs and 4x Baby potatoes
r
Lobster tails, 12 Frmce prawns, 440g mussels, 500g crab legs, i
8 boiled eggs, 2 sliced chouricos, 8 corn cobs and 8x Baby potatoes 8

CATAPLANA NEW For 2 R485 | For 4“
A delectable mix of Hake, Kingklip, mussels, calamari, squid heads, L
clams & queen prawns se in a flavourful stew broth

BACALHAU COM PURE NEW
A traditional Portuguese cod baked over a bed of mashed potatoes,
sautéed onions and peppers drizzled with olive oil and finished with

boiled eggs
FIRECRACKER FRIED CALAMARI EéALKLANDs R215
Classic lightly battered calamari tubes tossed in chilli, salt & pepper

served with tartar sauce

CALAMARI GRILLED (FALKLANDS) R215
Grilled with lemon butter sauce or chilli garlic served with fresh lemon

SOLE R245
Crilled sole served with lemon butter sauce

NORWEGIAN SALMON
Served with a ponzu (sweet Asian) sauce

TRADI‘I"IONAL GRILLED / DEEP-FRIED HAKE
Beer battered deep-fried served with tartar sauce or grilled served
with lemon butter sauce

KINGKLIP FILLETED
Grilled with lemon butter sauce

MONK FISH
Grilled with lemon butter sauce

PRAWNS
8 Queens
6 Kings
Add Nacional style R20

MEAT OPTIONS SLICED HSEE MEATY MAINS)

8 &

3

Marinated Pork Ribs

Er e

R215

”E
()]
n

Tigor Giants P/KG

esgtom _e Crayf c



SQUID INK SEAFOOD PASTA R325
Prawns, calamari, mussels, line fish topped with a whole
langoustine & fresh basil finished off with parmigiano
pangrattato

CHICKEN & BACON PASTA R225
Sautéed chicken tossed in a buttery sauce with bacon bits
& parmesan cheese served with penne or linguine pasta

PRAWN PASTA R290
Deshelled grilled prawns infused with creamy garlic sauce,
parmesan cheese served with penne or linguine pasta

BASIL PESTO PASTA R165
Fresh basil pesto tossed with cocktail tomatoes, parmesan
cheese, basil leaves served with penne or linguine pasta

SEAFOOD CURRY R290

Deshelled prawns, calamari, mussels, line fish served with
basmati rice, papadam & sambles

PRAWN CURRY R310
Deshelled 8 queen prawns in a fragrant mild curry served
with basmati rice, papadam & sambles

BLUE CRAB CURRY MEW R310
Mozambican blue crab curry cooked in roasted spicy curry
served with basmati rice, papadam & sambles

CHICKEN CURRY R165
Traditional simmered chicken mixed with herbs & and
spices served with basmati rice, papadam & sambles

POT O MUSSELS (GREEK STYLE BROTH OR CREAMY) R250
- Seafood broth, garlic, peppers, parsley, white wine
- Creamy, garlic, paprika, white wine

DEL MAR PLATTER FOR 1 R495
4 Queen prawns, 4 mussels, calamari, line fish of the day
served with a side and 3 sauces

DEL MAR PLATTER FOR 2 [=3=1=Te]
8 Queen prawns, 8 mussels, calamari, line fish of the day
served with a.side and 3 sauces

-~

SHELLFISH PI..ATI'ER FOR'I L . R540
4 Queen prawns, 4 mussels, 1 west cQast crayfi sh 2 scaliops
served with the choiee. ofl s;dg‘ e

’ @ \,,,r -
SHELLFISH PLATTER FOR2 A3 - _R1050
8 Queen prawrs, 8mussels, 2 west coast crayfrsh A ﬁs ol
served with the choice of 2 siges #-v 3 e

e ] . 8 _ A

4




SIGNATURE PLATTER FOR 2 (I%udee? side%og 3
500g Ribs, 6 chicken wing's, 1 cherizosliced, 2 rump

SIGNATURE ﬁAMILY PI.A'ITBR (Incl ides)
1kg Ribs, 12 chicken wings, 2 chorizo skiced 300;@:;\;1

LANGO PLATTER 1{Se ll'rfsﬁe ogour choice)
2 M langoustines, 2 scallops, 1 Westcoa

-
LANGO PLATTER 2 (Served with side of your choice) H'Bd.ié
4 M langoustines, 4 scallops, 2 Westcoa rgﬁkh e

4

RIBEYE ON THE BONE 550g
FILLET 200g R220 3009
RUMP 200g RW4O 300g
FILLET TRINCHADO 300g
PORK LOIN RIBS 500g R280 lk}
DEL MAR FILLET m i
200g Fillet topped with prawns & del mar thermidor saucﬂ‘-ﬁi
LAMB CHOPS R255
3 Mediterranean mint grilled lamb chops served with lémon
Add Lamb Chop R70
LAMB RUMP 300G

Afvfg;satule cut of meat with a delicious flavor thanks to a lovely layer
o

BABY CHICKEN 800G R170
Peri-peri / Mediterranean
MEDITERRANEAN STUFFED CHICKEN R220

Juicy, pan-seared chicken breasts packed with a vibrant, savory
filling of crumbled feta cheese, chopped spinach, sun-dried
tomatoes, roasted F pers, and garlic

.olive oil and oregano. Incl

all seasoned with fragrant
udes a side of your choice

e L o

Lemon Butter
Garlic Lemon Butter
Chimichurri.
Mustard & Lime )
Portuguese Peri-peri
Tartar

Seeds & Pepper

Mushroom
Cheese :
Delmar Thermidor

side Greek salad)

< : . R150
seef patty, gherldlq_rgd onion, mayo'lettuce

. . R165
0e of Patty, slice of cheese, gherkins, red onion,

/OCADO BURGER R210
>made beef patty, gherkins, avocado, bacon, mayo lettuce
) Crispy onion rings

CH BURGER : . y R150
cken breast, cheese slice, pink sauce, gherkins,
esh tomato

| & AVOCADO BURGER R175
id chicken breast, cheese slice, avocado, gherkins,
'resh.tomato garnished with crispy onion rings

R CALAMARI BURGER S : R185
amari tubes, tomato, gherkins, mayo lettuce & pink

s ¥ N






 PRAWN SALAD " NN R150
Prawn, caviar, ginger, cucumber, Japanese mayo & sesame oil garnished
with pea shoots - o =¥

A i
[ g > ‘-’%4 -
4 I -
&\ e . ’ L 1 &

_ R150
Salmon, caviar, ginger, cucumber, Japanese mayo & sesame.g(.g\arnished

SALMON SALAD

with pea shoots

TUNA SALAD _
Tuna, caviar, ginger, cucumber, Japanese mayo & sesanﬁ?ll_

with pea shoots
Sustie

RAINBOW ROLLS

California rolls with delicate slivers of tuna/salmon &

or prawn and avo & wdy

vegetarian (%) R95 (8) R190 «
tuna |salmon | prawn ‘i,

MAKI ‘i

6 Pieces of maki
Noriseaweed and rice wrapped around your
favourite filling

avo | cucumber R80
crab RS0
tuna | salmon | prawn R90
BEAN CURD

2 Pockets made from inari (fried soya beans) filled
with rice, avo, kewpie mayo, seven spice and your
favourite filling

avo | cucumber R55
tuna | salmon | prawn R70
AVALANCHE (4) R105 (8) R210

Cucumber rolls with a prawn/salmon filling, topped
with half atempura-rolled prawn and condensed

mayo L

1x Salmon rose, 1x California salmon roll &1x salmon nigiri '?'3 .

| rﬁmt
4 Pieces of nigiri, rice and with your favourite filling
, | salmon | prawn

5 5 t:_.bf?' :

» T
f -



PRAWNTEMPURA

Prawnsdipped in tempura butter, rolled in
crispy tempura flakes and delicately
deep-fried served with sweet chillisauce

CALIFORNIA ROLL
Californiarolls, an outer layer of rice lined with

(4)

noriseaweed, filled with avo, and your favourite filling

vegetarian |crab
tuna | salmon | prawn

FASHION SANDWICHES

Noriseaweed with outer layers of rice, plus inner
layer of avo and your favourite filling
vegetarian

crab

tuna |salmon | prawn

CUCUMBERROLL

Thinly sliced cucumber rolls, wrapped around
rice and your choice of filling, topped with kewpie
mayo and caviar

crab

prawn | tempura prawn | tuna | salmon

HAND ROLLS

A hand- rolled cone of seaweed filled with rice,
cucumber, avo and sesamiseeds and a choice of
your favourite filling

avo | cucumber | radish

crab

tuna | salmon | prawn

SALMON ROSE
Delicate slivers of salmon each wrapped around
rice and topped with avo, kewpie mayo and caviar

SASHIMI
tuna

Slices of premium fresh rawtuna
norwegian salmon '
Slices of premium fresh raw No

(4)
(4)

(4)
(4)
(4)

(4)
(4)

(4)




.~ FRENCH LEMON MERINGUE

’ OREO CHEESE CAKE

STICKY MALVA PUDDING ¥
Choice of custard ar butterscotch sauce 7 =
' CHOCOLATE MUD CAKE oo

- Degadent rich caramel filled chocolate mtd caKe
: CHOCOLATE BROWNIES § _ e e
|| PecanNut & Oreo Fudgy Brownié - 3 €lassic Freat Baked ta Perfection
"




@ 063 920 6738
© Delmarhazelwood@gmail.com

© 14 Hazelwood Road | Hazelwood | Pretoria
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