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TAPAS
CRUMBED CHICKEN WINGS  H 	 85
Served with a spicy yoghurt dressing

JALAPEÑO POPPERS  VH 	 85
Crumbed jalapeños stuffed with  
cream cheese, served with raspberry dip

SPANISH SEAFOOD TAPAS	 165
Smoked mussels, sliced Parma ham, spicy chorizo, 
stuffed olives and toasted ciabatta slices

CHARCUTERIE BOARD	 195
Assorted cheeses, sliced cold meats and olives,  
served with fig jam and fresh ciabatta bread

FALAFEL (VEGAN)  VH 	 75
Deep-fried falafel balls with homemade  
sun-dried tomato hummus

SUSHI
We use only the freshest ingredients for our sushi, 
served with ginger and wasabi

FUTOMAKI (4 PC)  VH 	 90
Large maki rolls with the filling of your choice

SALMON AND AVOCADO
PRAWN AND AVOCADO
TUNA PLAIN / SEARED (WHEN AVAILABLE)
CUCUMBER AND AVOCADO

SALMON ROSES (4 PC)  H 	 90
Salmon on the outside with rice on the inside,  
topped with Japanese mayo and caviar

SPICY CALIFORNIA ROLLS (4 PC)  H 	 90
Rice both sides, filled with crumbed prawn,  
avocado and spicy mayo

RAINBOW ROLLS (4 PC)  H 	 95
Layers of salmon and avocado  
on the inside and the outside

RED ROOF (4 PC)  H 	 95
Salmon and avocado on the inside, with a  
layer of salmon, mayo and caviar on the outside

TIGER ROLLS (4 PC)  H 	 95
Prawn and avocado on the inside,  
with thin slices of prawn on the outside

DRAGON ROLLS (4 PC)  VH 	 90
Avocado and cucumber on the inside,  
with thin slices of avocado on the outside

ARNISTON PLATTER SPECIAL (22 PC)  H 	650
2 x Salmon Roses
2 x Salmon Nigiri
2 x Salmon Sashimi
4 x Rainbow Rolls
4 x Futomaki
4 x Tiger Rolls
4 x Dragon Rolls

KIDDIES MENU
KIDDIES CALAMARI  H 	 110
Tender calamari strips dusted in seasoned flour  
and flash-fried, served with tartare sauce

WAGYU CHEESEBURGER  H 	 120
Wagyu beef patty topped with cheese,  
lettuce, tomato and gherkin, served with chips

SPAGHETTI BOLOGNESE  H 	 95
Ground beef cooked in rich  
tomato sauce and served with spaghetti

MAC AND CHEESE  VH 	 95
Elbow pasta baked in a creamy cheese sauce

FISH FINGERS  H 	 95
Crumbed hake fingers served with chips

KIDDIES PIZZA	 110
Classic margherita base with any 3 toppings:  
mushrooms, pineapple, ham or chicken

KIDDIES POPCORN  VH 	 medium 25  /  large 35
Choose your seasoning:  
cheese; salt and vinegar;  
chutney; or cheese and chives

YUMMY SANDWICHES
CHICKEN, YOGHURT 	 110 
AND AVO SANDWICH  H 	
Roast chicken breast, yoghurt and  
avocado, served with chips

CHEESE AND BACON MEATBALL SUB	 95
Homemade meatballs and bacon in Italian marinara 
sauce on a toasted bun with melted mozzarella cheese

KIDDIES DESSERTS
BANANA SPLIT  VH 	 85
Peeled banana split with vanilla, strawberry  
and chocolate ice cream, topped with nuts,  
berries and chocolate sauce

TRIO OF ICE CREAM  VH 	 75
Oreo, lime and strawberry flavours

ROCKY ROAD ICE CREAM  VH 	 75
Chocolate ice cream with chocolate chips, 
marshmallows and nuts



MAINS
FISH OF THE DAY  H 	 195
Fresh line fish brushed with garlic, grilled and  
served with lemon-butter sauce and chips or rice

TILAPIA  H 	 210
Whole oven-roasted fish topped with  
tomato-onion smoortjie, served with chips

ARNISTON COMBO  H 	 245
Calamari, grilled line fish and prawns served  
with savoury rice and lemon-butter sauce

CALAMARI  H 	 210
Tender calamari strips lightly dusted in flour and  
flash-fried, served with tartare sauce and chips

ARNISTON HOTEL’S 	 160 
FAMOUS FISH CAKE  H 	
A large fish cake made from fresh local fish, drizzled 
with lemon-butter sauce and served with chips

PINT OF PRAWNS  H 	 225
Flash-fried prawns served with steamed  
basmati rice or chips and sweet chilli sauce

BUTTERNUT, SPINACH, 	 160 
AND LENTIL LASAGNE  VH 	
Roast butternut, sautéed spinach and  
lentils layered in a creamy lasagne

PRAWN AND MUSSEL SPAGHETTI  H 	 195
Prawns and mussels cooked in a  
tomato sauce and served with spaghetti

SMOKY FISH AND PRAWN PIE  H 	 210
Smoked fish and prawns in a cream sauce, topped  
with mashed potato and served with a side salad

CHICKEN BURGER  H 	 150
Grilled chicken breast brushed with honey,  
chilli and garlic, served with chips

WAGYU BEEF BURGER  H 	 190
Ground Wagyu beef patty, topped with  
brie cheese and fig jam, served with chips

AGED SIRLOIN  H 	 240
Grilled sirloin steak, topped with  
chilli-maple syrup butter, served with chips

CHICKEN AND PRAWN 	 195 
SURF AND TURF  H 	
Crumbed chicken breast and grilled prawns  
served with chips and a tomato-basil sauce

FLAME-GRILLED SPARE RIBS	 220
Pork ribs, basted with our chef’s special BBQ sauce

GRILLED PORK CHOPS	 210
Grilled pork loin chops with black cherry  
sauce, served with mashed potato

DESSERTS
WHITE CHOCOLATE 	 110 
ALMOND CAKE  VH 	
Soft vanilla sponge with white chocolate  
filling and roasted almonds

ARNISTON CARROT CAKE  VH 	 110
Moist carrot cake with nuts, raisins and cinnamon, 
layered with cream cheese and lemon frosting

LEMON CHEESECAKE  VH 	 110
Smooth. tangy, creamy lemon filling in  
a crispy shortbread biscuit base

ENGLISH TOFFEE PUDDING  VH 	 95
A rich traditional toffee pudding baked with  
dates and served with vanilla ice cream

ARNISTON CHEESE BOARD  VH 	 220
Local South African cheeses, served with  
homemade chutney, preserves and biscuits

GOURMET PIZZA
Gluten-free OR cauliflower base	 add 40

MEDITERRANEAN PIZZA  VH 	 125
Aubergine, olives, sliced mushrooms and  
peppers, topped with mozzarella

BROCCOLINI, VEGAN SAUSAGE 	 125 
AND CHILLI PIZZA (VEGAN)  VH 	
Broccolini and cashew nut cream topped with  
vegan sausage and drizzled with chilli oil

CHICKEN ALFREDO PIZZA  H 	 125
Chicken with Alfredo sauce and mozzarella

‘OLD FAVOURITE’	 125 
THREE CHEESE MARGHERITA  VH 	
Our classic tomato base, topped with mozzarella, 
halloumi and feta, drizzled with basil pesto

PARMA HAM AND FIG PIZZA	 125
Parma ham, preserved figs and  
fresh basil with mozzarella

MORTADELLA PISTACHIO PIZZA	 125
Sliced mortadella sausage with  
pistachio nuts, fresh basil and mozzarella

FRESH WILD OYSTERS  H 	 each 35
Served on crushed ice with fresh  
lemon wedges and wholewheat bread

LOCAL BLACK MUSSELS  H 	 120
Mussels cooked in harissa and basil sauce  
and topped with toasted walnuts

SOUP OF THE DAY  H 	 75
A daily variation, please ask your waiter

CHEF’S ASIAN SALAD  VH 	 115
Fresh mixed salad greens with a sesame-ginger 
dressing and orange segments

ARNISTON PICKLED FISH  H 	 140
Fresh hake marinated in a Malay curry and  
onion sauce, served with wholewheat bread

SMOKED SALMON SALAD  H 	 120
Smoked salmon with pear, cranberry  
and mixed baby salad leaves

ARNISTON MARINER’S PLATTER  H 	 185
Smoked snoek pâté, pickled fish, calamari salad, 
smoked salmon rosettes, marinated mussels, and  
a shucked oyster, served with fresh bread

SMOKED CHICKEN SALAD  H 	 136
Smoked chicken with baby salad leaves,  
avocado and a tarragon dressing

BABY CALAMARI 	 half 125  /  180 
WITH TENTACLES  H 	
Grilled or flash-fried, served with steamed  
basmati rice and garnished with salad

STARTERS & SALADS


