
 

 

 
La Kreme Restaurant menu 

 
STRICTLY BY ADVANCE BOOKING 

               Nuts                                  Sesame                                           Hot                           Vegetarian 

 
STARTERS 

 
The Wise Man’s Signature Starters 

subject to availability 
 

Option 1; Cream of Butternut soup ($6) 
Butternut, onion, carrot and fresh cream 

 
Option 2: Poulet Peri ($6) 

Smoked , bastadized chicken thighs served with sauteed onion rings 
 

Option 3: Chicken Liver Pate ($8) 
Liver puree, roasted spicy nuts, caramelised onions served with La Kreme Garlic 

Bread 
 

Option 4 : Biltong-Mushroom Soup ($8) 
Creamy biltong infused mushroom soup, fried biltong shavings, La Kreme toast 

 
Option 5: Moffias Special Roasted Bone Marrow ($10) 

Roasted beef bone marrow, caramelised onions, La Kreme toast 
 

Option 6; Kuv’s surprise  ($10) 
Creamy mussels , sauteed peas served with toasted garlic bread. 

 
Option 7; Prawny Uncle Ronney ($12) 

Lemon and garlic herbed prawns on a bed of shredded lettuce. 
 

 

 
 
 
 

 

GOOD FOOD TAKES TIME… 
SOMETIMES 

------------------------------------------------------------------------------------ 
Our Patrons are advised that cooking steaks and tender meat well 

done tends to shrink them and dry them out.  
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Mains 

The Shephard’s House of Lamb 
 

Option 1 : Zoe’s Lamb Shank ($35) 
Slow cooked 700g Lamb shank in rosemary & red wine sauce, served on a bed of 

cauliflower rice or mashed potato, roasted tomato. 
 

Option 2 : Zeze Lamb Chops ($23)  
Braised lamb chops , infused with rosemary and thyme, served with cauli-rice, 

cinnamon and honey roasted carrots. 
 

The La Kreme House of Chicken 
Room 1; Chef Sbu’s Poultry run 

 
Option 1; Mc’bourne style chicken ($8) 

A quarter chicken grilled, sweet chilli basted, spinach puree and creamy potatoes 
mash, sauteed cinnamon carrots. 

 
Option 4; Sme’s Supreme ($8) 

Chicken supreme, served on a bed of mashed potato, with pepper sauce or red wine 
sauce 

 
Option 2; Oliver’s Hike ($15) 

A half chicken grilled, sweet chilli basted, breaded onion rings/caramelized onions 
 

Option 3; The Big Duart ($20) 
A full chicken grilled, sweet chilli basted, breaded onion rings/ caramelized onions 

 
 

Room 2; Chicken Fillet room 
 

Option 1; A Wise Man Fillet ($10) 
300g chicken breast, creamy mash, and tossed vegetables 

 
Option 2; Chef Sbu’s Cordon Bleu ($15) 

Chicken cordon bleu and creamy mashed potatoes 
 

Option 3; Russian Roulade ($12) 
A rolled and coated 250g chicken breast with a spinach and cheese centre, served 

on a bed of potato puree 
 

Option 4; Tboss Supreme ($15) 
Chicken supreme stuffed with bacon, spinach, onions , served with pepper sauce or 

red wine sauce 



 

 

 
 

 
Sipho’s House of Pasta 

 
Option 1; Uncle Bobby’s Creamy Bacon Pasta ($10) 

Taghliatelle/Linguine pasta , Italian tomatoes, basil , oregano,  garlic, creamy bacon, 
 

Option 2; Nomsa’s Napolitana  ($10) 
Taghliatelle/ linguine pasta, Tomato napolitana,  fresh basil , garlic , 

 
Option 3; Mahin Alla Salsicca ($10) 

Italian pork / chouricco sausage ,  napolitana,   red wine ,  cream   
 

La Kreme House of Pork 
 

Option 1; Sensei Maz Karate chop ($10) 
Marinated Pork chop, roasted cinnamon butternut mash, roasted apples, a red wine 

sauce. 
 

Option 2; Onti’s Sweet & Sour Pork belly on Ribs 600g ($27), 1kg ($37) 
Bastardized, crusted Pork belly on ribs, sauteed apples, beetroot or butternut puree . 

 
Option 3: Royal Pork Tomahawk 800g $25 , 1kg $35 

Super pork Tomahawk, drenched in natural herbs/ red wine or apple sauce, served  
on the bone. Fit for royalty! 

 
Winnie’s House of Beef 

 
 
 
 
 

Room 1 ; Winnie’s Fillet room 
Option 1 ; Fillet Winnie ($8) 

 
 

Beef Fillet room 
 

Fillet Winnie Train Platter ($20) 
750g medium rare/ rare ( chef’s recommendation) fillet , chargrilled and served with 

mash / pepper sauce or red wine sauce 
 

Option 2; Mignon Winnie ($12) 
Red-wine braised fillet, served with red wine sauce, and creamy mashed potatoes, 

sauteed carrots. 

GOOD FOOD TAKES TIME… 
SOMETIMES 

------------------------------------------------------------------------------------ 
Patrons are advised that cooking steaks and tender meat well done 

tends to shrink them and dry them out. 
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                                            The Wise Man’s Kraal 

 
Option 1;The Kingpriest 400g ($15) , 800g ($20) 

Marinated super T-bone steak served with creamy potato ball , spinach pesto and a 
red wine sauce. 

 
Option 2; The Royal Tomahawk 800g ($25) 

Cured Tomahawk super rump steak, drenched in natural herbs/ red wine or pepper 
sauce, served on the bone. Fit for royalty! 

 
Option 3; Tkay’s Sirloin Steak ($13) 

A super sirloin steak, served with a red wine sauce, honey-mustard roasted green 
beans and creamy potato ball , sauteed carrot 

 
Option 4 : Rumpy Londiwe  ($25) 

800g super rump steak, seasonal veggies, creamy mash, served with  a red wine 
sauce.  

 
House of Water 

 
The Wise Man’s aquarium 

 
Uncle Prince’s Whole Bream ($17) 

450g Whole bream on the bone and tossed vegetables 
 
 

Crème de La Kreme Salmon ($35) 
Sauteed salmon served with a special cocktail sauce, and honey-mustard/ butternut 

puree. 
 

Zeze’s Dessert Room 
( Enquire with our team for availability) 

 
Option 1; Sipho’s Cheesecake ($8) min 5 pax 

A family special inspired by the Wise Man’s mum. Available in forest berry / lemon . 
 

Option 2 ; Chocolate Mystery ($6) 
Be surprised by either a brownie, chocolate cake, sponge served with premium ice 

cream 
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KIDS MENU 

 
Option 1; Zoey Spaghetti bolognaise ($7) 

Boiled spaghetti mixed with herbed mince stew, parmesan topping 
 

Option 2 ; Dunked Zoey $7 
Dunked chicken burger with fries 

 
Option 3 ; Wingy Kiddy $7 

Sweet chilli basted chicken wings served with French fries  
 

 
Please enquire for any special vegetarian/fish diet dishes/ starters/ dessert. 


