
DAIRY (D)    SEAFOOD  (SF)    VEGETARIAN  (V)    SPICY LEVEL (SP)     PORK (P)    GLUTEN FREE (GF)                
 

RAW (R)        SUSTAINABLE FOOD
 

     Kindly notify one of our team members if you have any allergic intolerance. 
Prices are quoted in US Dollars and inclusive of 10% service charge & 16% GST.

HUNTER'S MENU

LITTLE

STARTER
Corn Arugula Salad (V) (R) 
Baby corn, sweet corn, cherry tomato, cucumber,
avocado 

21

Mashed Spinach Green Pea (V) (GF)
Baby spinach, green pea, plantain

Boerewors in a Chakalaka Bun (D)
Quinoa and kale salad, splattered mustard, 
baked beans 

SOUP 21
Crockpot Peanut Butter Soup (N) (D) (V) (GF)

African inspired crockpot meatless peanut butter
soup 

MAIN
Chicken Bunny Chow (D)
Chicken gravy, potato, brioche bun

27

Go Fish Finger (D) (Sf)
Taro puree, lemon butter sauce, steamed broccoli 

Chicken Tenders
Breaded chicken breast & celeriac remoulade

Mexican Skillet Guacamole Lasagne (D) (V)
Pico de gallo and corn wafers

Black Bean and Cheese Burrito (V) (D)
Guacamole and yogurt dips 

DESSERT
Bunny Sundae (D)
Choice of 2 ice creams and pancakes, strawberry glaze

Virgin Frozen Margherita (V) (GF)
Layered strawberry and mango 

21

Kaimati, Sweet Swahili Tortelli (D)
Typical Swahili coast sweets, yogurt, coconut cream,
royal icing, white sugar 


