SCAN HERE

COCKTAILS

DAIQUIRY* - Strawberry or Mango?

Sailor Jerry rum blended frozen w. wild strawberry
puree, fresh lime & sultry strawberry or mango

CLASSIC MARGARITA* - Regular or Spicy?

El Jimador blanco tequila, triple sec, lime juice, simple
syrup & salt rim

MEZCALITA* - Regular or Spicy?

Origen mezcal, El Jimador blanco tequila,
triple sec, lime juice & simple syrup

MoJiTo*

Sailor Jerry rum, muddled w. fresh lime wedges, pure
cane sugar & torn mint leaves churned unstrained
w. crushed ice & charged with soda

-

COSMOPOLITAN

Vodka shaken with triple sec, fresh lime & cranberry juice

garnished w. a citrus twist

WHISKEY SOUR

Jack Daniels, lemon juice, simple syrup & aquafaba

PISCO SOUR

Pisco, lemon & lime juice, simple syrup, aquafaba & bitters

APEROL SPRITZ
Aperol, MCC & soda water

Hendricks gin, campari & vermouth rosso

PORN STAR MARTINI

Vodka blended with passion fruit, pineapple, vanilla w.
atreat of MCC on the side

ESPRESSO MARTINI

Vodka, winter syrup, our espresso coffee
& coffee liqueur

NON-ALCOHOLIC
COCKTAILS
CUCUMBER COOLER

Cucumber, pineapple, lemon & lime juice & simple syrup

REFRESCANTE

Housemade ginger, orange & cinnamon mix, cranberry,
lemon & tonic water

POMM PALOMA

Pomegranate, grenadine, grapefruit, lime juice & mint

OUR ARNOLD PALMER

Rooibos tea, lime & lemon, simple syrup & topped up
w. lemonade

THE VIRGIN MARY

Sangrita, lime, veggie Worcestershire, black pepper, pickle
juice & celery garnish

*Available in Jugs - 6 for the price of 5
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SANGRIAS

QUE SENSACION*

Chenin Blanc, lemon, cucumber, mint, citrussy mix
& soda water

SANGRIA IN BARCELONA*

Shiraz/Grenache red blend, Martini Rosso, citrusy
mix, seasonal fruits & soda water

PEACHBERRY*

Shiraz Rosé, Brandy, triple sec, peach puree, seasonal
fruits & soda water

DESSERT DRINKS
DON PEDRO

Vanilla ice cream & choice of Amarula / Frangelico /
coffee liqueur or Whiskey

IRISH / KAHLUA COFFEE
MILKSHAKES

Choice of Chocolate, Strawberry or Vanilla
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OTHER DRINKS
BEERS ON TAP

CBC Lager 37162
CBC Pale Ale 4067

BEERS BY THE BOTTLE

Castle Lite

Corona Extra
Corona Cero 0%
Devils Peak IPA
Devils Peak Hero 0%

SOFT DRINKS

Mixers 200m|

Coca-Cola / Coke SF 300ml
Tizers & Others 300 ml
RedBull - Original & SF

MINERAL WATER
Still & Sparkling 750ml
Still & Sparkling 250ml

COFFEES

*add almond milk +13
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Americano 37 Espresso $321D38

45
40

Flat white / Cappuccino 40 Latte
Cortado 38 Hot Chocolate

PLEASE INFORM US OF ANY FOOD ALLERGIES
SERVICE CHARGE NOT INCLUDED | A 12.3% SERVICE CHARGE WILL BE

ADDED FOR PARTIES OF 6 PEOPLE ORMORE

*Vouchers available on request

D +0)63 460 3206 m hello@bradsgrillcapetown.co.za

www.bradsgrillcapetown.co.za
9 39 Regent Road, Sea Point, Cape Town, South Africa, 8060

Tag & follow us on our socials

@ @Brads_Grill_at_Quelinda n Brad'’s Grill Cape Town

Since 1976

www.bradsgrillcapetown.co.za


https://share.google/Zj9YGHhoQoDVOznVR
https://www.facebook.com/UnaMasMezcaleria/
https://www.facebook.com/UnaMasMezcaleria/
https://www.facebook.com/UnaMasMezcaleria/
https://www.facebook.com/UnaMasMezcaleria/

BRAD’S GRILL

Brad’s Grill began its journey in June
1976, situated on the corner of
Lansdowne and Belvedere Road in
Claremont. Originally known as Zorba
Steak House, we quickly gained a
reputation for serving the finest steaks
in town. In 1982, we relocated to 2nd
Avenue, Harfield Village in Claremont,
expanding our reach and continuing to
delight customers with our dishes. Fast
forward to 2018, our passion for
quality led us to our current location
on the Atlantic Seaboard.

Throughout our journey, we have been
honoured with awards, notably for our
exceptional pepper steak. We take
great pride in being recognised as the
Top South African Steakhouse for two
consecutive years.

*Brad’s Pepper Fillet

PLEASE INFORM US OF ANY
FOOD ALLERGIES

SERVICE CHARGE NOT INCLUDED, A 12.5% SERVICE
CHARGE WILL BE ADDED FOR PARTIES OF
6 PEOPLE ORMORE
*Vouchers available on request

WE ARE HALAAL FRIENDLY

While our venue is not Halaal certified,
All our dishes use meat sourced from halaal-certified suppliers.

Veg - Vegetarian | V - Vegan | Pes - Pescatarian

STARTERS

DEEP-FRIED CAMEMBERT (V) 120

Served w. cranberry sauce

PRAWN GUMBOS 150

Pan-fried peeled prawns, served in olive oil w. lots of
crushed chillies & garlic

SPRINGBOK CARPACCIO 165

w. rocket, beetroot, parmesan shaving & served
w. a horseradish sauce

CHILLI POPPERS (3) (Veg) 95

Deep-fried Jalapefio’s, stuffed w. cream & blue
cheese, served w. sweet chilli mayo

CALAMARI STRIPS 130

Deep-Fried calamari w. tartar sauce

BRAD’S BUFFALO CHICKEN WINGS 115
Hot & spicy ~ “As they should be!”

MANCHEGO CROQUETTES (3) (Veg) 115

w. Thyme, potato, parsley aioli & manchego crumbs

MUSHROOM COLBERT (Veg) 90

Crumbed deep-fried mushrooms & tartar sauce

CHARRED ARTICHOKES (V) 80

Fire roasted artichoke hearts w. parsley, garlic,
lemon & olive oil

HOME-MADE MUSHROOM SOUP (Veg) 115

Mushroom, cream, onion & parsley
*Served May - Oct

SALADS

GREEN SALAD (V) 85

Base of leafy lettuce, cucumber, tomatoes & carrots

GREEK SALAD (Veg) 95

Base of leafy lettuce, cucumber, tomatoes, feta & olives

CARAMELIZED PEAR & WALNUT SALAD (Veg) 120

Caralmelized pear, walnut & gorgonzola w. honey
mustard dressing

MAIN DISHES

All meals (excl. Burgers) served with your choice of starch and 2 vegetables

FROM THE GRILL

FILLET ~ 200g / 250q 280 / 340
SIRLOIN ~ 200g / 300g / 500q 250/ 320 / 480
RUMP ~ 300g 350
BRAD’S PEPPER FILLET 390
250¢g ~ Our award winning fillet steak

WAGYU STEAK ~ (Marble score 9/10) 690
250¢g ~ Superb marbling

BRAD'S RIB-EYE STEAK 360

300g ~ Our award winning rib-eye steak

TOMAHAWK STEAK
800g ~ Served on the bone

T-BONE STEAK
500g ~ Dry-aged & served on the bone

CHOCOLATE CHILLI FILLET

250g ~ Decadent dark choc sauce w. a chilli bite

LAMB CHOPS
4 x 100g Brad’s lamb chops

BEEF SPARE RIBS

800g ~ Beef spare ribs
500g ~ Beef spare ribs

FROM THE SEA

CALAMARI STRIPS (Pes) 260

Grilled or deep-fried calamari w. tartar sauce

LINE FISH ~ Catch of the day (Pes)
Grilled w. a choice of lemon or garlic butter

LIGHTER MEALS

BRAD’S BURGER 150
Choice of 200g beef / grilled or crumbed chicken

breast w. lettuce, onion & tomato
*Served with chips & onion rings

CHEESE BURGER 170

Choice of 200g beef / grilled or crumbed chicken

breast w. lettuce, onion & tomato
*Served with chips & onion rings

VEGGIE BURGER (Veg) 170
Veg burger w. lettuce, onion & tomato

BURNT BROCCOLINI SALAD (V) 115

Burnt tenderstem broccolini, bulgur wheat, red
onion, cucumber, red chilli, halloumi &
honey vinaigrette

ROQUEFORT SALAD (Veg) 95

CHICKEN SCHNITZEL

Crumbed served w. sweet chilli sauce

FILLET KEBAB
200g ~ when available

HALLOUMI BAKE (Veg)

Baked halloumi w. smoky tomato, garbanzo
& parsley

SIDES & Sauces

Side salad...........coeeeeieeeeeeeeeeee
ONION FINGS.....vveeeeteeeeerereeee e
Brad’s famous pepper sauce.......................
Garlic SAUCE. ...
Dark choc chilli sauce.............ccoouveeueuencee..
Monkey gland sauce..........ccccouererecrernneee.
Mushroom sauce............oceeeveeeeeeeeeeeeneeenennns
Mustard SaUCE............coeeueeveeeeeeeeeeeeeereeeeeaen.
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