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OYSTERS                                            28 (each)
        

BEEF CARPACCIO                                        115

thinly sliced beef carpaccio with rocket, parmesan,
tapenade, capers, olive oil & balsamic    
        

TEMPURA PRAWNS                                     120

served with chipotle mayo & a yuzu and soy dressing 
  

FRESH MUSSELS                                           95

in a fragrant coconut broth with lemongrass, ginger,
chilli & coriander 
         

CALAMARI                                                 120

(grilled or fried) served with salsa verde and aioli
      

MEDITERRANEAN BOARD                          60/90

Greek classics - grilled haloumi, hummus, tzatziki
and toasted pita 

starters

Cape Town GRAND AFRICA CAFE & BEACH South Africa

PASTA

MUSSEL LINGUINI                                150

linguini with fresh west coast mussels, white wine,
chilli, olive oil, & fresh herbs

GNOCCHI ARRABBIATA                                125

served with pesto, tapenade, parmesan  

Cape Town GRAND AFRICA CAFE & BEACH South Africa

(served with one side dish)

CHALMAR SIRLION ON THE BONE (600G)        350

served with mushrooms, caper butter and black
truffle sauce
• add 2 prawns                                                90
     

CHALMAR FILLET BÉARNAISE (200G)             245

served with béarnaise sauce & red wine jus   
• add 2 prawns                                               90 
 

GRAND BURGER                                  140/170

180g pure beef with lettuce, tomato,
emmental cheese, mushroom & onion marmalade

FRESH MUSSELS (600g)                              220

served in a fragrant coconut broth, lemongrass,
ginger & coriander       
  

GRILLED PRAWNS                                 395/495

with dill and lemon basting and peri peri sauce on
the side 

LANGOUSTINES                                          545

with dill and lemon basting and peri peri sauce on
the side 
 

GRILLED LINE FISH OF THE DAY                     205

served with a dill and lemon basting, caper butter
& salsa verde
 

CALAMARI                                                 210

(grilled or fried) served with salsa verde and roasted
garlic aioli 
     

LINEFISH TAGLIATA                         180

cajun spiced linefish, rocket, parmesan & olive oil

SUGAR SALMON                                        190

seared salmon with sugar & soya sauce

CRAYFISH                                                 490

grilled with dill & lemon basting, served with peri peri 

SIDES

HANDCUT CHIPS                                         40

served with roast garlic aioli      
   

GREEK SALAD                                        45

with tomato, peppers, feta & olives

SLAW                                                        40

with dill cream, radish & fennel     
      

ROASTED CAULIFLOWER                                40

served with salsa verde and almonds  

SALADS

CLASSIC CAESAR SALAD                              120

with parmesan, bacon and white anchovies
• add chicken                                                                           30

GRAND SALMON SALAD                                180

salmon, pine nuts, parmesan & soy dressing

GREEK SALAD                                              65

with tomato, peppers, feta & olives

Grand signature dishes

PIZZA

MARGHERITA                                        90/180

oregano, mozzarella & basil

GRAND SEAFOOD                                 275/550

prawns, mussels, salmon & mozzarella    
  

PARMA HAM                                        110/220

with rocket, pamesan & mozzarella  

VEGETARIAN                                        125/250

miso roasted aubergine, sundried tomato & tzatziki 

SALMON                                             180/360

salmon & mozzarella 

PRAWN                                              190/380

prawns & mozzarella

CRAYFISH                                          235/470

crayfish & mozzarella

NORMAL / GRAND

CHOCOLATE POTS DE CRÈME                          70

soft baked chocolate custard with honeycomb &
caramel ice cream 

PAVLOVA                                          65

meringues with berries, chantilly cream & vanilla ice cream
 

AMARULA SUNDAE                                       95

frozen amarula parfait, with meringues, grappa grapes
& roasted white chocolate  

GRAND BAKED CHEESECAKE                         90

served with butterscotch sauce & vanilla ice cream
    

CHEESE BOARD                                           120

a selection of premier local cheese served with preserves
& fresh bread    

DESSERTSTO SHARE

WHOLE GRILLED CHICKEN                            375

lemon and coriander, served with peri peri sauce 

GRAND SEAFOOD PLATTER                         1290

crayfish, line fish, langoustines, calamari, mussels

‘Where grand-chic meets retro- romance 
fit for the worldly traveller.’
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