Wild Horse

Restaurant

Our Story
Venison, or the meat of wild animals has recently become very popular worldwide. The reason for this is that this meat contains no artificial growth stimulants,
hormones or antibiotic residues. There is also no stress hormone residues which
are normally present in meat of domestic animals that are transported to and
slaughtered at abattoirs. These compounds have been cited in medical studies to
be responsible for the dramatic increase in diseases like cancer, diabetes and many
other genetic disorders related to sicknesses.
The healthy organic meat we source was ethically harvested from private game
ranches throughout South Africa. The meat has been processed in a state of the art
modern facility near Cullinan that has also created employment opportunities for
members of the local population.
As a result of the private ownership of wild animals and the ethical and sustainable
harvesting of surplus stock there are now more wild animals in South Africa than
there has been in the last 165 years. Some 20 million hectares of previously
marginal agricultural land is now utilized for productive game ranching. Many
species that were on the brink of extinction have been bred and now are
considered safe, e.g. sable, white rhino, roan and many others.
Enjoy your healthy and delicious meal prepared with a loving touch under

Breakfast in the Bush
(served until 10:00am)

* Wild Horse Deluxe

R 85.00

Your choice of scrumptious fried eggs, crispy bacon,
a portion of mushrooms, served with rocket salad &
home-made bread {toasted/plain}.

* Galloping Omelette
- with bacon
Filled with all sorts of scrumptious colorful titbits &
served with 2 slices of home-made bread {toasted/plain}.

* (V) Jumping Filly Scrambled Eggs

- with bacon
Served with two slices of home-made bread {toasted/plain}.

R 77.00
R 85.00

R 50.00
R 58.00

* Stallion Poached Eggs

R 50.00

* (V) Yogurt, Muesli & Fresh Fruits

R 49.00

Served with two slices of home-made bread {toasted/plain}.

* (V) Healthy All-Bran Muffin with cheese and jam
- medium
- large

R 25.00
R 38.00

Pizzas-on-the-wild-side
(also a choice for Lion Tour & Horse Safari)

* Kudu Pizza with peppers, red onions & herbs

R 85.00

* Wildebeest Pizza with sundried tomatoes & herbs

R 85.00

* Ostrich Pizza with mushrooms, cherry tomatoes & herbs

R 85.00

* Crocodile Pizza with Peppadew® & gherkins

R 85.00

* Warthog Pizza with olives & cheese

R 85.00

* Deboned Pork Rib Pizza with pineapple

R 85.00

* (V) Margarita with, mushroom & peppers

R 85.00

* (V) Margarita with peppers, pineapple, & mushroom

R 85.00

Starters
(home-made from scratch)

* Butternut Soup

R 25.00

* Mushroom Soup

R 25.00

* Garlic Bread

R 19.90

* Basil Bread

R 19.90

Salads
Small Medium

** Green Salad

R 30.00

R 60.00

N/A

R 94.00

R 25.00

R 68.00

R 25.00

R 50.00

with biltong & cheddar cheese.

** Chicken Salad
with roasted peanuts, feta cheese & pineapple
in a green salad

** (V) Greek Salad
with olives, feta cheese, tomato & cucumber

** (V) Green Salad
with boiled egg, feta cheese, celery & tomato

Mains:
Prepared on an open fire in the true African style.
Served with two different vegetables and a potato spud/potato wedges.

* Ostrich Fillet {200g}

R 139.90

* Grilled T-Bone Steak {350g}

R 95.00

* Traditional African Crocodile Fillet {200g}

R 120.00

* Chicken Breast {200g}

R 98.00

* Fish & Home-Made Chips {200g}

R 89.90

* (V) Traditional African Vegetarian Boerewors sausages

R 95.00

* (V) Fry’s Chicken Schnitzels

R 95.00

the best ever - eat healthy and live long.

with delicious Avo Sauce OR
the traditional Mrs. Balls Chutney sauce

low in cholesterol, high in protein & full of flavour.

Potjie Pies
A pie in a traditional African 3-legged pot served with a fresh salad OR
one of the veggies-of-the-day. Don’t miss the delicious pastry at the
bottom of the pot!!

* Ostrich Potjie Pie

R 110.00

Low in cholesterol, healthy meat with vegetables,
stewed to the excellence it deserves.

* Blue Wildebeest / Venison Potjie Pie

R 110.00

* Crocodile Potjie Pie

R 110.00

** Beef Curry Potjie Pie

R 98.00

Braised in an exciting brandy & lemon sauce,
cooked to tender perfection.

An exceptionally tender juicy meat. Very enjoyable!

Grass-raised beef, tender & juicy with our secret
Indian mild, but full-flavoured curry blend.

** (V) Vegetarian Chicken Potjie Pie

R 98.00

** (V) Vegetarian Mince Potjie Pie

R 98.00

Creamy and tender.

Nice with spice!

Desserts & Cakes

* Kedi’s Special Granadilla Cheese Cake

R 35.00

* Home-Made Colin’s Apple Tart with cream OR ice cream

R 55.00

* Double-Decker Choc Mousse Cake

R 38.90

* Ice cream Fruit Combo

R 38.90

* Fruit Salad in a bed of yoghurt

R 30.00

Beverages

* Rooibos Tea

R 19.00

* Five Roses / Earl Grey / Chamomile / other

R 19.00

* Americano Coffee

R 20.00

* Cappuccino Coffee {with foam}

R 25.00

* Cappuccino Coffee {with whipped cream}

R 29.00

* Milo {with hot milk}

R 35.00

