
 

from Monday, March 23rd through Thursday, April 2nd 

Brunch and Lunch featured from 12:00pm to 5:00pm 
$23 feeds Two 

Dinner featured from 5:00pm to 12:00am 
$23 feeds One 

 

 
First Course: choice of 

 Shebeen Salad  (Simply to die for. Chef’s choice from the Fort Greene 
Farmer’s Market) 

 Pap & Homemade Lamb Sausage with Chakalaka (Spicy 
vegetable stew) 

 

Second Course: choice of 

 Haddock fillet (with seasonal vegetables and yellow rice) 

 Bobotie (Traditional Cape Malay curried mince bake with egg custard 
topping – served with yellow rice and raisins and shaved almonds) 

 Vegetable Breyani  (Cape Malay rice pilaf seasoned with curry, 
and cooked with boiled egg and lentils) 

 

Third Course:   

 Malva Pudding (A classic South African dessert served with 
amarula custard) 


