
LIGHT
SELECTIONS

Fire-Roasted Bone Marrow     R95
wood fired c iabatta  |  smoked salt  |  sumac onions
parsley  gremolata

Feta- Stuffed Cal amari     R125
peppers  |  onions |  wine |  smoked papr ika
tomato |  cream

Peri-Peri  Chicken Livers    R115
spicy  cognac cream |  gr i l led chor izo
chi l l i  |  wood-fired c iabatta

Mushroom Tetra      R135
brown mushroom |  sautéed button mushroom
crispy  asian mushroom |  t ruffle  & cognac 
mushroom sauce

Coal- Gri lled Halloumi     R115
honey-g inger  |  har issa yoghurt  

Café de Paris  Escargot     R120
café  de par is  butter  |  roasted gar l ic  
cream |  cr ispy  phyl lo

Mussels in  Whi te Wine    R125
half-shell  mussels  |  white  wine |  
seasonal  herbs |  wood-fired c iabatta

Coal- Gri lled Baby Octopus     R149
or iganum |  spi r ta  f r ies  |  parsley
lemon |  o l ive  o i l

Beef  Tr inchado       R115
str ips  of  beef  |  chi l l i  |  wine |  cream |  gar l ic
papr ika  |  c iabatta

S ouvl aki       
wedges |  parsley  gremolata  |  t zat z ik i  |  p i ta
Beef         R195
Pork         R175
Chicken        R165

Kár vouno Wraps
wedges |  parsley  gremolata  |  t zat z ik i  |  onion
tomato |  sof t  flat  bread   
Beef  Fi l let        R175
Pork         R165
Chicken       R165

Kár vouno Board      R195
t i rokaf ter i  |  t zat z ik i  |  hummus |  hal loumi
kalamata ol ives  |  p i ta  bread

COLD
PLATES

Tuna Tartare        R175
wasabi  a iol i  |  mango |  smoked salt  |  fired lemon
avocado |  sesame |  ponzu reduct ion

S ea Bass Ceviche      R155
cit rus  |  cucumber  |  cor iander  |  sumac onion |  l ime
spr ing  onion |  mixed peppers

Venison Carpaccio      R145
parmesan cr isp |  capers  |  rocket  |  sesame dressing
shaved parmesan |  cranberr ies|  sunflower  seeds

Prawns Tataki        R145
prawns |  soy  |  spr ing  onion |  ponzu |  a io l i  |  spi r ta  f r ies
toasted sesame seeds 

Pickled Octopus       R165
ol ive  o i l  |  lemon v inaigrette  |  balsamic reduct ion
radish  |  chives  |  rocket  |  roasted gar l ic

OYSTERS

KÁRVOUNO BUNS

& SIDES

The Kár vouno Cheese Burger          R165
200g grain  fed beef  |  br ioche bun |  cheddar
aiol i  |  sumac onion |  cos let tuce |  tomato

The Tr uffle Wag yu           R195
200g wag yu |  t ruffle-g la zed br ioche bun
provolone |  t ruffle  mushroom sauce |  rocket
smoked aiol i  

The Chicken & Chorizo Fl ame            R155
gr i l led chicken breast  |  br ioche bun
gr i l led chor izo  |  gr i l led peppers  |  cos let tuce
tomato |  har issa yoghurt |  kár vouno sauce

Beef  & Cray fish Burger           R255
200g grain  fed beef  |  cray fish |  a io l i  |  d i l l   
lemon & cor iander  |  butter  |  cos let tuce
tomato

Bl ack Bean & Cauliflower Burger          R165
three bean patty  |  br ioche bun |  beetroot   
caul iflower  florets  |  let tuce |  tomato
sesame mayo

Philly  Steak Burger                     R175
th inly  s l iced s i r lo in  |  mozzarel la  cheese
onion |  tomato

Diablo Steak Burger                        R175
th inly  s l iced s i r lo in  |  chi l l i  |  wine
gar l ic  onion |  tomato

Greek S al ad              R125
feta  |  o l ives  |  tomato |  cucumber  |  cos let tuce
or iganum |  balsamic dressing  |  onion

Burrata S al ad              R195
roma tomatoes |  roast  tomatoes |  cucumber
peppers  |  basi l  pesto  |  balsamic dressing
ol ive  o i l  |  toasted c iabatta

Chicken Caesar               R155
cos let tuce |  gr i l led chicken |  croutons
parmesan |  bacon |  caesar  dressing
red onion |  eg g

Rocket,  Berr y  & Avo     R165
berr ies  |  avo |  chevin  |  greens
lemon |  berr y  v inaigrette  |  walnuts

Fal afel  Bowl      R145
fa lafel  |  hummus |  cr ispy  chickpeas |  cucumber
couscous |  feta  |  sesame dressing  |  

Roasted Beet  Waldor f      R155
greens |  beetroot  |  gorgonzola  |  walnuts
preser ves |  apples  |  grapes |  berr y  v inaigrette  

DESSERTS

Burnt  Basque Cheesecake   R110
cream cheese |  burnt  caramel  crust
berr y  compote

Pistachio Bakl ava S undae   R135
phyllo  |  p istachio  cream |  nuts  |  honey
gelato

L emon Meringue     R95
tang y  lemon curd |  sweet  mascarpone
blueberr ies  |  granadi l la  

Crème Br ûlée wi th Ouzo & Vanill a  R95
vani l la  cream|  ouzo infusion |  l iquor ice
burnt  sugar

Coffee & Chocol ate Pot  de Crème    R95
vani l la  custard |  espresso |  dark  chocolate
cream |  vani l la

Pecan Chocol atina     R125
toasted pecans |  chocolate  ganache
vani l la  ganache

Mille  Feuille      R85
puff pastr y  |  vani l la  cream |  custard
fresh berr ies  |  ic ing  sugar

Vanill a  Gel ato & Chocol ate S auce R95
with  hot  bar- one sauce

Duo S orbet      R90
enquire  regarding  avai lable  flavours

Natural           3  –  R125 |  6  –  R225

Virgin Mar y        3  –  R145 |  6  –  R265
tomato cocktai l  |  cor iander
fish roe |  sundr ied tomato

A phrodisiac         3  –  R155 |  6  –  R285
tomato |  sumac onion |  rocket
creamy wasabi  dressing  |  fish roe
ouzo “k iss”

SALADS

S erved with Wedges & a  Dip

All  ol ive oi l  used is  ex tra  v irgin



SIZZLE, SAVOR, SOPHISTICATION

VEGETABLES

KÁRVOUNO
SELECTED BEEF CUTS

Coal-Baked Potato          R45 
parsley  butter  |  sour  cream

Wedges       R45
parsley  |  smoked salt

Parmesan Mash          R50
parmesan |  parsley

Creamed S pinach         R55
feta  |  onion

Fl amed Cauliflower Steak         R65
har issa butter  |  lemon

& COMPOUND BUTTERS SAUCES

Tr uffle,  Cognac & Mushroom       R55

Monkey Gl and      R40

Pepper           R40

Cheese               R40

Bordel aise           R40

Roasted Garl ic           R40

Biltong & Coriander          R45

SPECIALITY 
 MAINS

S erved with a  choice of  either  |  Wedges |  Coal-Baked Potato
Kárvouno Vegetables |  Greek Side S al ad

S mokey Blues       R365
300g fil let  |  bacon |  cheddar  |  mozzarel la
roquefort  |  peppercrust

Cajun Prawn Royale       R350
250g Si r lo in  |  prawns |  gar l ic  butter  |  wine |  herbs

Balsamic Steak        R295
200g fil let  |  butter  |  cream |  g la ze |  rocket

Ox tail           R295
bordelaise  |  s low cooked |  veg

A rgentinian Kebab     R425
400g beef  |  gar l ic  |  lemon |  onion
peppers  |  chimichurr i  

Bi toque de Vaca      R295
250g s i r lo in  |  chi l l i  |  gar l ic  |  smoked papr ika
cor iander  |  white  wine |  spicy  crumbed 
poached eg g  |  cream |  re l ish

Pepper- Cr usted Thighs Skewer   R295
de-boned chicken th ighs |  pepper- crusted |  lemon 
pepper  |  onion|  or iganum |  white  wine |  o l ive  o i l

Grilled Baby Chicken     R245 
gar l ic  |  lemon |  or iganum |papr ika  |  o l ive  o i l

Chef ’s  Prawn Pasta     R245
deshelled prawns |  coconut  cream |  
smoked papr ika  wine |  gar l ic  |  chi l l i  |  herb

& SHELLFISH
SEAFOOD

S erved with a  choice of  either  |  Wedges |  Coal-Baked Potato
Kárvouno Vegetables |  Greek Side S al ad

Kingklip            R285
kingkl ip  fi l let  

Baby Kingklip           R325
kingkl ip,  bone- in  

S ole L arge           R345
sole,  bone- in  

Falkl ands Cal amari          R255
fa lklands tubes gr i l led

Picante Prawns          R225
12 med prawns |  sweet  & spicy  peppers  |  butter
gar l ic  |  wine |  cream

Queen Prawns (12)          R375

King Prawns (8)           R395

S eafood Pl atter           R895  
8 queen prawns |  baby cray fish |  baby octopus 
calamari  |  mussles  |  k ingkl ip  |  wedges

Ocean’s Pl atter           R295  
8 medium prawns |  calamari  |  k ingkl ip
lemon butter  |  wedges

Basted with Olive Oil  infused with Tallow & Kárvouno seasoning
S erved with a  choice of  either  |  Wedges |  Coal-Baked Potato
Kárvouno Vegetables |  Greek Side S al ad

On The Bone & Dry Aged Cuts
T-Bone 600g      R395
Prime Rib 700g      R385
Tomahawk 800g      R495
Fillet  on the Bone 450g    R365
L amb Chops 400g     R385
Pork Tomahawk 650g     R285
Pork L oin Ribs      500g   R295
      1kg  R445

Wet-Aged Cuts
Sirloin 250g       R235
Sirloin 400g      R335
R ump 200g       R225
R ump 350g       R315
Fillet  200g       R275
Fillet  300g       R325
Picanha Espetada     R395
Rib E ye 300g  -  when avai lable              R325

Port ion weights  are raw weights*

Ingredients  may var y  subject  to  avai labi l i t y  and seasonali t y.   Please note our  k i tchen is  not  f ree f rom the fol lowing al lergens:  dair y,  eg gs,  nuts,  soy,  wheat,  seeds,  shellfish & fish
If  you have any food allerg ies,  please request  further  information on the ingredients  before order ing.  All  ex tras  wi l l  be charged,  and a  surcharge may appl y  for  subst i tut ions.  Ts  & Cs appl y

Kárvouno  

(n)  Greek for  charcoal,   honours  the ancient  t radit ion of  
cooking over  g lowing embers,  the ver y  element  that  fuels  
our  gr i l l  and defines our  s ignature flavours.

& SIDES

Grilled Brinjal              R60
or iganum |  gar l ic  o i l

Grilled Butternut             R50
cinnamon |  honey |  feta

Kár vouno Vegetables            R50
seasonal  mix

Greek Side S al ad            R60
feta  |  o l ives  |  tomato |  cucumber  |  cos let tuce

Corn Ribs              R65
lemon |  cor iander  butter


