
COLD STARTERS
SMOKED SALMON TROUT  150
Oak smoked salt water trout ribbons served with cream cheese.

BEEF CARPACCIO 135
Paper thin beef fillet served on a olive oil and balsamic coulis 
topped with grated, matured Pecorino cheese and spring onion.

FRESH WEST COAST OYSTERS EACH 42
Served with our famous bloody mary sauce.

SPRINGBOK CARPACCIO 155
Thinly sliced Karoo Springbok loin, cured and cold smoked,using 
fruit woods, served on bed of crisp lettuce and topped with grated 
mature Pecorino cheese and spring onion.

In order for us to serve the best possible quality dishes, all 
menu items are subject to quality and availability of ingredients.

MIXED SALAD 50 85
Crisp greens, cucumber, peppers, tomato, carrot sticks and 
pineapple chunks, drizzled with our house vinaigrette.

GREEK SALAD 70 116
Mixed salad, topped with imported Danish Feta and Calamata 
olives, drizzled with our house vinaigrette.

BLUE CHEESE SALAD 82 130
Mixed salad, topped with chunky blue cheese and thick, 
creamy blue cheese dressing.

SALADS

CREAM OF MUSHROOM 85
A rich and creamy Hillside favourite for 33 years.

THAI MUSSEL SOUP  85
Creamy and spicy.

SOUP
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HOT STARTERS
SNAILS 98
Six snails, flambéed in Pernod & smothered in Gorgonzola, 
creamy garlic or garlic butter.

CHICKEN LIVERS 85
Sautéed in garlic, onions and peri-peri served with a crispy roll.
Add extra bread roll 6

CRUMBED MUSHROOMS 118
Crumbed, deep fried... served with tartare sauce.

MARTINI PRAWNS 110
Six Junior prawns grilled in lemon butter, Gin & dry Martini.

CHILLI PRAWNS 110
Six Junior prawns on bed of rice topped with mild creamy 
chilli sauce.

CASOULETTE 96
Large shrimp tails served in creamy garlic.

CAMEMBERT & WILDBERRY COULIS 84
Camembert cheese crumbed and fried, served with wildberry 
coulis and Melba toast.

MUSSELS (LOCAL WHEN AVAILABLE) 125
Fresh local mussels, served in white wine & cream reduction 
with hint of garlic and curry.

TRINCHADO 130
150g Cubed Beef fillet sautéed in our famous Portuguese 
marinade, served with a crispy roll
Add extra bread roll 6

OX TONGUE 78
Thinly sliced pickled ox tongue smothered in mild seeded 
mustard sauce.

FALKLANDS CALAMARI 98
Falklands calamari, grilled in lemon butter or deep fried and 
served with tartare sauce.

DEEP FRIED BRIE 84
Brie wedge, encrusted with Sesame seed and crushed black 
pepper corns, served with mango and apricot purée and 
melba toast

DEEP FRIED HALOUMI 88
Crumbed deep fried halloumi fingers... Served with sweet chilli 
or mango & apricot purée.



STEAKS

RUMP OR SIRLOIN  ����� ����
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200g fillet served with roasted marrow bone and Bordelaise sauce. 
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200g fillet served with fried Camembert cheese topped with wild berry coulis.
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200g fillet topped with creamy chicken livers.
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All main meals are served with a choice of chips, vegetables, 
rice, mash or mixed salad.

Greek and Blue Cheese salads as choice for a side will be 
charged R16 additionally

FLAME GRILLED
Basted with olive oil and herbs....Flame 

grilled to taste

GOURMET STEAKS

CAJUN STYLE
Rubbed with Hillside's secret mixture 

of herbs and spices... pan fried to taste

PEPPERED
Encrusted with crushed black pepper 

corns, pan fried to order and 
smothered in creamy Brandy sauce.

MADAGASCAN
Covered with creamy Madagascan 

green and crushed black pepper corn 
sauce.

GORGONZOLA
Topped with 2 snails, covered in 

creamy Gorgonzola sauce.

JALAPEÑO
Covered with creamy jalapeño sauce, 
topped with a pickled jalapeño chilli.

PORTUGUESE
Grilled, served with Mozambican 

Portuguese sauce and Calamata olives 
topped with a fried egg.

Happiness is the first bite of a
well-cooked steak.
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VEAL
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SEAFOOD PLATTER
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served with lemon butter, 

garlic or peri-peri

PRAWNS

“Hillside’s management are firm believers in sustainable fishing. Due to the extreme 
shortages of many of our local fish species, we have been forced to limit our offering on 

seafood options. We might also occasionally not have certain menu items available.”

�������
grilled in lemon butter, gin 

and dry martini

����������
grilled in wine, lemon 

butter, peri-peri and garlic
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Due to the seasonality of Venison, some cuts may not be available from time to time
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DESSERTS
H ILLS IDE HOMEMADE DESSERTS

“Life is too short to skip dessert”

��������¤�¥�� ��
�����������������������������

������������ ��
������������������������������������������������������
��������

������������������
� ��
�������������������������������������������������������������
��������������������������

����������������� ��

��������������������������������������

���������������������
������� ��
�������������������������������������������������

���
���������� ��
�������������������������������������������������������������
���������������������������������������������������
�������������������������������������������������������
­��������������������

������������������ ��
�������������������������������������������������������

I CE CREAM DESSERTS
����������������������������������������������������������������������
��
������ ��
������������������������ �­

��������������� �­
���������������������������������������������������������
�����������

���������£���������������� ��

����
���� � ��
�������������������������������������������������

����������������������������� ��

������������� � ��
����������������������������
������������������


