Starters

Bacon Wrapped Chilli Poppers
Jalapenos filled with a trio of cheddar, mozzarella & cream cheese, wrapped in bacon and roasted in the pizza
oven. Served with a smoky mayo dipping sauce 79

Crumbed Mozzarella Sticks
Mozzarella cheese crumbed in Japanese Panko breadcrumbs & baked in the pizza oven for a great taste.
Served with sweet Thai chilli sauce 79

Crumbed Mushrooms
Panko crumbed mushrooms served with a smoky mayo dipping sauce 75

Salmon & Hake Fish Cakes
Oak smoked Norwegian salmon and hake, in a crunchy panko crumb, seasoned with lemon zest, thyme and
parsley. Served with a lemon infused mayo aioli and a rocket garnish 112

New Zealand Half Shell Mussels
New Zealand half shell mussels in a creamy parmesan sauce, served with crusty bread 112

Parmesan & Basil Pesto Risotto
Prepared to order, deglazed in white wine and finished with cream, parmesan and a basil pesto drizzle 98

Creamy Chicken Livers
Tender chicken livers in a creamy sauce, with a hint of chili, and drizzled with a fragrant herb oil. Served with
freshly baked herbed flatbreads 72

BBQ Chicken Wings
Tangy wings roasted in the wood oven and served with a side of fries 95



Light Lunch

12pm-5pm

Turkish Eggs
Eggs poached in our homemade spicy fomato and sweet pepper shakshuka sauce with feta or mozzarella.
Served with our seed loaf toast and butter 8¢

Mediterranean Falafel Bowl
A delicious bowl of Falafel balls, hummus, grilled aubergine, green olives*, chopped tomato salad, avocado

and drizzled with tahini dressing 94
*Some olives may contain their pips

Bacon, Avo & Mozzarella Pita Toastie
Bacon, fresh spring onion, mozzarella and avocado. With chips or salad 84

Zingy Chicken, Mozzarella & Avo Pita Toastie
Chicken breast strips basted with Cajun or sweet Thai chilli sauce, mozzarella and avo. With chips or salad 78

Chicken Mayo Pita Toastie
Delicious chicken mayonnaise inside a toasted white pita. With chips or salad 74

Mediterranean Feast Bagel
Homemade hummus, grilled aubergine, avocado, greens and chilli oil drizzle 64
ADD FRIES +38 | GARDEN SALAD +28

Scrambled Eggs & Bacon Bagel
Homemade bagel, toasted golden and topped with creamy scrambled eggs, herbs and bacon 58
ADD AVOCADO +25

Chicken Mayo, Avo & Bacon Bagel
Our tender chicken mayonnaise with grilled bacon and avocado 69
ADD FRIES +38 | GARDEN SALAD +28

Avo, Egg & Bacon Open Sandwich
Avo mashed with diced tomato and topped with griled bacon, two poached eggs, spring onion and
coriander. Served on two slices foasted and buttered homemade seed loaf 98

Pulled Pork Wrap

Delicious homemade pulled pork shoulder, slow roasted for eight hours with herbbs and spices and our secret
BBQ recipe. Topped with coleslaw 89

ADD FRIES +38 | GARDEN SALAD +28

Hummus Wrap

Homemade hummus, garden greens, cucumber, fomato, thinly sliced carrots, avocado, grilled aubergine, feta
cheese and sprouts 78

ADD FRIES +38 | GARDEN SALAD +28



Mains

Chicken Schnitzel
Chicken fillet crumbed in Japanese Panko breadcrumbs and pan fried and served with chips, salad and a

sauce of your choice 148
Choose sauce (cream based): Cheese or Mushroom

Wood-Fired Lamb Shank
Karoo lamb shank, slow roasted overnight in our wood fired oven, with red wine, onions, carrots, celery and
tomato. Served with potato mash and roast veg of the day 255

Pork Belly
Honey mustard pork belly, served on a potato mash and a coffee infused fomato jam on the side 145
Add roast veg of the day +40

Sirloin Steak
Juicy and tender 250g sirloin steak grilled to your liking and served with a medley of roasted vegetables and

crispy potato chips 225
Top with Chimichurri +15
Add Mushroom Sauce +42

Oxtail Potjie
Slow cooked overnight in our pizza oven with a medley of prime vegetables, this fender oxtail is served with
steamed basmatirice 210

Mediterranean Zucchini Noodles (V)
Tossed in an olive and cherry tomato sauce, toasted sunflower seeds and topped with rocket & parmesan 125

Chilli Chicken and Prawn Pasta
Chicken fillet strips marinated in chilli, garlic, olive oil and coriander. Braised in white wine and tomato; tossed
in tagliatelle pasta and topped with fresh coriander 178

Curry Bar

Add: roti +25 | Turn your plain basmati into savoury +12

Chicken Curry
Succulent chicken breast in a blend of spices with tender potatoes. Accompanied by steamed Basmati rice
and a flavourful ftomato and onion sambals 140

Lamb Curry
Flavourful and slow cooked on-the-bone*, in the pizza oven overnight, for extra meat tenderness. Prepared by
an expert in Indian cooking, Chef Dhiren brings you his best Durban curry. Served with steamed basmati rice,

chutney and sambals 180
*bones are present in this dish, for added flavour during the slow cooking process

Beef Curry

Indulge in a tantalizing symphony of flavours with our succulent beef curry. Tender cubes of beef infused with a
medley of aromatic spices, peas, and ginger, all garnished with fresh coriander. Served alongside basmatirice
and with zesty sambals 178

Chickpea, spinach and butternut curry (V)
Cumin braised chickpeas, spinach, cherry fomato and butternut in a delicious coconut-based curry sauce and
served with white basmatirice 130



Gourmet Burgers

Bunless Beef

Pure ground beef patty, grilled & basted with our fangy Reload BBQ sauce, in grilled rounds of aubergine and
spicy butternut, topped with caramelised onions and served on a bed of farm fresh salad. Gluten free and
sensationally delicious 126

Bunless Chicken
Grilled spicy Cajun chilli chicken fillet stacked with bacon, oven roasted butternut slices, feta and avocado on
a bed of farm fresh salad. Another Reload sensory masterpiece. Gluten free 125

Greenhaus Beef
Pure beef patty, grilled, basted and topped with caramelised onions, lettuce, gherkin & tomato 116

Chicken Fillet
Tender chicken fillet with a spicy Cajun chilli rub and topped with avocado, lettuce, tomato & a dollop of
creamy mayonnaise 115

Jalapeno & Mozzarella
Pure beef patty, topped with spicy jalapeno and melted mozzarella, caramelised onions, lettuce, gherkin and
tomato 132

Bacon & Cheese Tower
Pure beef paftty, grilled & basted with our Reload BBQ sauce & topped with bacon, melted mozzarellq,
caramelised onions, letfuce, gherkin and tomato 136

Mushroom & Mozzarella
Pure beef patty, BBQ based and topped with sauteed mushrooms and melted mozzarella, caramelised onions,
lettuce, gherkin and tomato 138

Hella Tasty Veg Burger (V)

A lentil-infused patty, skilfully blended with roasted butternut, sautéed mushrooms, onions, and aromatic herbs,
enhanced with a touch of chili spice. Slow-grilled and topped with coleslaw and avocado. For a wholesome
twist, savour it as a vegan and gluten-free delight by opting for no bun and onion rings 119

Burgers served with a medium portion of fries OR side salad; and onion rings (except bunless). Upsize to large
fries +20

Salads

Cajun Chicken
Grilled Cajun chicken fillet strips on a delicious array of garden greens, sliced cucumber, shaved carrofs,
tomato, onion slithers, feta & avocado. Then drizzled with our delicious homemade salad dressing 105

Falafel(v)
Falafel balls (made ourselves from raw ingredients), tossed with crisp garden greens, carrots, onion, cucumber,
tomato, grilled aubergine, toasted seeds, sprouts (our own), avocado and a drizzle of tahini dressing 110



Artisan Pizzas

Our artisan pizza dough is fermented for 24 hours, using a very specific recipe and methodology. This long ferment
produces a base that is delicate, flavourful and easier on the stomach than regular pizza doughs.

Gluten Free & Banting bases available on all our pizzas +35 and +45 respectively

Focaccias

Bases with minimal toppings. Perfect as a starter or snack to share with a friend over drinks.

Garlic & Herb(v)
Simple base topped with garlic, oregano, olive oil and cracked coarse salt 56

Olive & Feta(v)
Calamata Olives, feta, oregano, olive oil and salf ¢4

Artisan Pizzas

Margherita(v)
Italian tomato sauce based, with mozzarella and fresh basil 98

Ham & Pineapple
Tomato based, with ham, pineapple & mozzarella 125

Pepperoni
Tomato based, with pepperoni & mozzarella 126

Regina
Tomato based, with ham, sautéed mushrooms & mozzarella 125

Oink & ‘Nana
Tomato based, with banana, bacon & mozzarella 125

Malta(v)
Tomato based, with basil pesto, cherry tomato, avocado & rocket (no cheese) 130

Bacon, Avo & Feta
...on a homemade spicy fomato sauce with mozzarella 154

Quattro Formaggi(v)
Tomato based, with a melting swirl of mozzarella, pecorino, blue cheese and brie 155

Mexican
Reload bolognaise style mince, onion, red pepper, avocado, chilli & jalapenos 165

Amalfi
Salami, calamata olives, feta & cherry tomato (no mozzarella) 128



Calabria
Tomato based with anchovies, capers, olives & mozzarella 128

Stagioni Salami
Tomato based with salami, sautéed mushrooms, artichoke hearts, calamata olives & mozzarella 168

Yo Hot Mammal!
Bacon, sautéed mushrooms, jalapeno, chilli & avocado 164

Rustica Chicken
Tomato based, with grilled chicken fillet strips, bacon, sundried tomatoes, avocado & mozzarella 168

Verona(v)
Tomato based, with sautéed mushrooms, artichoke hearts, mixed pepper strips, calamata olives, mozzarella &
topped with rocket 156

Garda(v)
Tomato based, with sautéed mushrooms, spinach, avocado, caramelised onions & a tahini dressing. Suitable
for vegans 144

BBQ Bockwurst

For meaty German wurst enthusiasts, this is a winner pizza with sliced bockwurst, sauteed mushrooms, red &
yellow sweet peppers, mozzarella, sauced up with our homemade spicy BBQ sauce and topped with red onion
slithers 148

Pulled Pork
Tomato based, with our famous 8-hour slow roasted pulled pork, topped with red onion, mozzarella and our
homemade BBQ sauce 185

Bianco (non-tomato based)

Bianco 1

Cream cheese based with grilled chicken, mozzarella, bacon, pepperdew, avocado, rocket & sweet Thai chilli
148

Bianco 3
Chicken mayonnaise, red pepper, red onion, sweetcorn, avocado & mozzarella 138

Our pizzas are labour intensive, made by hand and with great care. Making your pizza began yesterday and each dough
is individually fermented & hand stretched. So, if we are busy, please be patient with us as it may take some time.

Pizza Extras:
Aubergine, Basil, Butternut, Capers, Caramelised Onions, Jalapeno, Olives, Red Onion, Banana, Ham, Pepperdew 28

Mushrooms, Blue Cheese, Brie, Cheddar, Cherry Tomatoes, Feta, Peppers, Spinach, Sweet Corn, Avocado, Bacon, Basil
Pesto 34

Chicken fillet strips, Pecorino, Pineapple, Salami, Anchovy, Artichokes 40

Mozzarella, Bolognaise mince sauce, Pepperoni 44



DESSERTS

Chocolate Brownie and Ice Cream
An indulgent homemade chocolate brownie paired with creamy vanilla ice cream, creating a harmonious
blend of rich cocoa flavour and indulgent sweetness 58

Panna Cotta

A luscious panna cotta, silky smooth and delicately flavoured with vanilla, topped with a vibrant strawberry
coulis that bursts with fruity sweetness, creating a harmonious balance of creamy indulgence and refreshing
tanginess 58

Pecan Pie & Ice Cream
A warm mini pecan pie accompanied by velvety vanilla ice cream, melding the buttery crunch of pecans with
the creamy sweetness of ice cream in a delightful harmony of flavours 48

Malva Pudding

Satisfy your sweet cravings with our decadent Malva pudding, oozing with caramelized goodness and hints of
apricot, perfectly paired with a scoop of velvety ice cream. Indulgence awaits with every spoonful, a heavenly
combination that will leave you longing for more 52

Ice Cream Infused with Chocolate Brownie Pieces
Creamy vanilla ice cream swirled with chunks of fudgy brownie, offering a perfect balance of rich cocoa
goodness and indulgent sweetness in every spoonful 39

Dom Pedro 40
Amarula | Kalua

Or why not try one of our cakes in our cake display
Speak to our waitron about our selection!



