
 
 
  
 

TID-BITS  
Curried Karoo Lamb and Apricot Sosaties    55 
‘Big Easy’ home-made chutney  
 

Smoked Snoek and Corn Fish Cakes    55 
Chive sour cream, rocket salad, grilled lemons  
 

Mini Boerie Rolls (P)   55 
Lamb masala sausage, pork sausage, boerewors  
 

Vegetable Bobotie Puri (V)   55 
Indian fried puri, vegetable & eggplant bobotie, sambals 
 
 

Rolled Pork Belly & Bacon (P)   55  
Sticky braai sauce  
 

Oxtail and Marrow Fritters    65 
Chef Janine’s favorite 
 

 
Cold Smoked Wayfarer Trout    85 
White radish remoulade, red radish, fresh salad leaves, toasted 
pumpkin seeds  
 

Pap Aranchini (V)   55 
Sauté spinach, onion, goat’s cheese, marinated vine tomatoes 
vinaigrette  
 

Baked Fresh Saldanha Bay Black Mussels    85 
Prawns, parsley, chili, lemon  
 

Slow Roasted Pumpkin Soup (V)   46 
Coriander tomato salad, coconut cream, crisp red onions 
 

Cherry  Tomato  Bruschetta (V)    55 
Red onion, parmesan oil, fresh basil, olives  
 

CHEF’S SELECTION 
Seared Cape White Salmon (A)    130 
Sautéed garden peas, fennel and white wine reduction  

Seafood Casserole “Durban Style” (A)    120 
Prawns, Shrimp, Cape Salmon, Mussels, Calamari, saffron 
broth, spiced garlic masala mayonnaise  

Maize Rice Risotto (V)    105.00 
Grilled butternut, zucchini ribbons, thyme oil  

SALADS  
Fennel, Beetroot and Orange Salad (V) 65 
Citrus, sherry and hazelnut vinaigrette 

Chili Spiced Cured Salmon    85 
Boiled dill baby potato, green beans, fynbos honey dressing, 
quail eggs 

Fresh Seasonal Garden Vegetable Salad (V)   65 
Cherry tomato, cucumber, onion, peppers, garden greens 

THE GRILL 
 

Rump Steak 200g R135.00 350g R165.00 

Sirloin Steak 200g R135.00  300g R155.00 

Fillet Steak 200g R170.00  250g R195.00 
 

Lamb Sosatie 300g R135.00 

T- Bone Steak 500g R185.00 

Free-range Prime Boerewors  250g R105.00 

Grilled Prawns 400g R265.00 

 

 

 
 
 
 
 
 
 
 
 
 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BRAAI OVEN SPECIALTIES 
Roasted Lamb  Cutlets   165 
Bordelaise sauce  

Peri-Peri Baby Chicken   125. 
Chef Sbu family recipe peri-peri sauce  

DURBAN’S DISHES  
Durban Lamb Shank Bunny Chow    140 
A Durban Classic    

Panneer Makhani (V)    85 
Sauté panneer in a rich saffron tomato curry sauce 

Butter Dargle Duck    120 
Creamy cashew curry sauce 

ERNIE’S FAVORITES 
‘Big Easy Mother of All Baked Potato’   85 
Confit Duck, Bacon, Port Salut 

Caesar Salad  (V)   75 
Local Romaine Lettuce, Els-family recipe dressing 

All Grills are served with your choice of either ‘Big 
Easy’ fries, sautéed vegetables or a side salad. 

 

HOME-MADE SAUCES    25 

Peri-Peri 

Trio of pepper 

Béarnaise 

Creamy mushroom 

Lemon Butter 

‘Big Easy’ Braai 

Gorgonzola Cheese 

Bordelaise 

 

SIDE ORDERS   30 

Vegetable Chakalaka  

Mushroom Casserole  

Glazed Carrots  

Sautéed Vegetables  

Sautéed Spinach 

Pap and Tomato Relish  

Cauliflower Couscous  

Garlic Mashed Potatoes 

Basmati Rice 

 

Head Chef: Janine Fourie 

We proudly feature produce and meats sourced 
from local farms including:  
• Wayfarer Trout Farm,  Dargle, KwaZulu-Natal 
• The Gourmet Greek , Currys Post, KwaZulu-Natal  
 

November 2015 

Oxtail and Marrow Fritters    65 
Chef Janine’s favourite 

The ‘Big Easy’ Burger    125 
Local organic prime beef, plum tomatoes, onion 
marmalade, mature cheddar, bacon, rocket leaves, 
‘Big Easy’ fries  

All Prices are in South Africa Rand and Inclusive of VAT 
V- vegetarian, A- contains alcohol, P- pork 


