STARTERS | APPETISERS

GARLIC BUTTER ESCARGOT 79
Snails in garlic butter

GRILLED BLACK MUSHROOMS 109
Giant mushrooms stuffed with garlic, feta, herbs and
mozzarella

PERI-PERI CHICKEN LIVERS 119
Chicken livers prepared with our creamy house-made

peri-peri sauce, garlic, chilli and spices, served with a

choice of rice or crusty bread

PULLED PORK SPRING ROLLS 119
3x Spring rolls stuffed with slow cooked pork shoulder
and aromatics, served with a BBQ dipping sauce

TRADITIONAL PAP & KAYAN’S 139
Crispy pork scratchings served alongside velvety pap
and a vibrant tomato-onion sheba

CAJUN CALAMARISTEAKSTRIPS ... 139
Calamari steak strips deep fried in Cajun batter and
served with a lime mayo sauce

CHICKEN WINGS 119
400g Grilled chicken wings prepared either peri-peri or
BBQ style

BACON WRAPPED lALAPEﬂO POPPERS......... 139
4x Pickled jalaperios stuffed with cream cheese, cheddar

and mozzarella, wrapped with thick cut bacon, grilled

until crispy and smokey, served with a sweet chilli sauce

or Sriracha mayo

ACACIA ONION RINGS 89
Thick-cut, beer-battered onion rings fried to golden
perfection

SALADS

GARDEN SALAD 99
Crisp greens, red onion, spring onion, red cabbage,
cucumber and cherry tomatoes

GREEK SALAD 139
Creamy feta, olives, crisp greens, red onion, spring
onion, red cabbage, cucumber and cherry tomatoes

ROASTED BEETROOT & BUTTERNUT SALAD............. 149
Roasted beetroot and butternut, creamy feta served

on crisp greens, red onion, spring onion, red cabbage,

cucumber and cherry tomatoes and drizzled with a

balsamic reduction and toasted onions

SMOKED CHICKEN&AVOSALAD................ 169
Smoked chicken, bacon bits, avo, roasted cashew nuts,

crisp greens, red onion, spring onion, red cabbage,

cucumber and cherry tomatoes served with a sweet

mild mustard dressing

HOT BEEF SALAD 179
Tender BBQ basted beef strips, sauteed mushrooms,

crispy potato rounds, grilled bell peppers and onions

served beside a bed of crisp greens, red onion, spring

onion, red cabbage, cucumber, cherry tomatoes and

served with a sweet mild mustard

CRUNCHY WRAPS

All our wraps are served on a fresh flour tortilla with hot crispy
chips or side salad

STEAK & TZATZIKI 149
Grilled steak strips, wild rocket, red onion, cucumber,
cherry tomato, avo and tzatziki

GRILLED CHICKEN (Plain or Peri-Peri).......oooovoovveveeereeeseceerecce. 129
Grilled chicken, bacon, feta, baby spinach, avo and
sriracha mayo

VEGGIE VEGAN 119

Crunchy broccoli, chickpeas, sun-dried tomato, red
pepper, carrot, red cabbage, baby spinach and avo
with sriracha mayo

THE

TABLE

TOASTIES

Our toasties are made with fresh ingredients and have a choice
of sourdough or rye bread, served with crispy chips or side salad

CHEESE 69
Mozzarella and cheddar cheese

CHEESE AND TOMATO 79
Cheddar cheese and fresh tomato slices

HAM, CHEESE AND TOMATO 89
Cheddar cheese, Gypsy ham and fresh tomato slices

STEAK AND CHEESE 139

Steak slices, dill pickles, mozzarella, cheddar cheese
and toasted onions

CHICKEN AND MAYO 89
Chicken, red onion, dill pickles and mayo

BREAKFAST 99
Bacon, fried eggs and cheddar cheese

VEGGIE 99
Mushrooms, sun-dried tomato, peppadew, red onion
and mozzarella

BURGERS

Our burgers are served on a soft sesame brioche bun with
fresh lettuce, ripe tomato, dill pickles, red onion, our sweet
onion relish, and a side of hot, crispy chips

ACACIA BEEF BURGER 129
150g Special recipe pure beef patty, basted and cooked
to perfection

ACACIA CHICKEN BURGER 119
150g Tenderised chicken breast fillet, crumbed and fried to
perfection

EXTRAS

Cheese 19
Egg 9
Bacon 19
Brie 29
Avo 19
Jalapefio 14
Burger patty 45
SAUCES 39

Mushroom / Cheese / Creamy Garlic /
Madagascan Pepper / Peri-Peri

SPECIALITY BURGERS

BLUE BOMBER BURGER 169

Pepper crusted 150g beef patty or 150g chicken fillet,
basted, seasoned and cooked to perfection, topped
with blue cheese sauce, fried onions, sauteed
mushrooms and blue cheese crumbs

PROPER PREGO BURGER 189
200g sirloin steak, butterflied, pounded and basted

with our house peri-peri sauce, seasoned and cooked

to perfection. Topped with fried onions in peri-peri oil

and house-made peri-peri sauce

KIDS CORNER

MARGHERITA PIZZA
Mozzarella and tomato base

HAPPY HAM PIZZA
Mozzarella, tomato base and ham

BEEF BURGER
100¢g pure beef patty, sesame seed bun and chips

CHICKEN BURGER
100g crumbed chicken breast, sesame seed bun and chips

FISH FINGERS AND CHIPS
4x fish fingers and chips with creamy mayo

MAC AND CHEESE
Creamy cheese sauce with macaroni

BOLOGNESE
Beef mince with a tomato base sauce and spaghetti

S
FUN CLUB

ORDER YOUR KIDS' MEAL TO EARN
FUN POINTS on THE MAX APP!

Scan to download the app!

DESSERTS

CREME BRULE

Silky smooth vanilla infused custard, slow baked to
velvety perfection and crowned with a crisp caramelised
sugar crust

LEMON CHEESECAKE

A zesty delight featuring a creamy, velvety cheesecake
infused with vibrant lemon essence, nestled atop a
buttery biscuit crust, finished with a tangy lemon curd
drizzle, served with ice-cream

CLASSIC MALVA PUDDING

A warm, spongy pudding, baked to golden pe

with a rich, buttery apricot glaze and drenched in a
luscious vanilla cream sauce, served with custard and
vanilla ice-cream

ICE-CREAM & BAR*ONE SAUCE
Vanilla ice-cream drenched in warm BareOne sauce

SPECIALITY DESSERTS

Experience pure indulgence with six Italian Kisses — creamy
ice-cream dipped in caramel or chocolate and served on a stick

VANILLA KISSES
Vanilla ice-cream coated in Belgian chocolate

CHOCOLATE KISSES
Chocolate ice-cream coated in Belgian

CARAMEL KISSES
Vanilla ice-cream coated in ¢

MILK TART KISSES
Milk tart ice-cream coated in Belgian chocolate

AMARULA KISSES
Amarula ligueur ice-cream coated in Belgian chocolate

HAZELNUT KISSES
Hazelnut ice-cream coated in Belgian

ACAC IA BREAKFAST: 7AM-10.30AM - LUNCH: 12PM-3PM- DINNER: 6PM-10PM

O FOR TABLE RESERVATIONS, PLEASE CALL: 062 293 8710

WE ARE A CASHLESS FACILITY | CARD PAYMENTS AND MAX MOOLA ACCEPTED




TRADITIONAL FAVOURITES

STARCH CHOICES: Chips, rice, boiled baby potatoes, buttery
mashed potato or pap and sauce

SLOW BRAISED OXTAIL 259
A hearty, soul warming dish featuring tender oxtail, slow

cooked until succulent in a rich, savoury red wine, stout,

orange marmalade and tomato gravy, infused with

aromatic herbs and spices

LAMB SHANK 279
A tender, fall-off-the-bone lamb shank, slow roasted to
perfection in a robust red wine and rosemary jus, infused

with garlic and aromatic herbs

AROMATIC LAMB CURRY 239
A fragrant South African—inspired curry with tender lamb
slow-cooked in a rich tomato-onion sauce spiced with cumin,
coriander and turmeric, finished with coconut milk and served
with basmati rice or warm roti, sambals and chutney.

BUTTER CHICKEN CURRY 189
Tender chicken simmered in a creamy tomato-based sauce

rich with butter, yoghurt, cream and warm spices.

Served with basmati rice, garlic naan and sambals.

VENISON HOT POT 209
Slow braised succulent venison in red wine, carrots,

potatoes, celery, tomato and spices. A bushveld treat,

best served with creamy mashed potato

POULTRY

STARCH CHOICES: Chips, rice, boiled baby potatoes, buttery
mashed potato or pap and sauce

CHICKEN CORDON BLEU 209
Chicken breast pounded and then wrapped around

cheddar, mozzarella and bacon, crumbed with panko
breadcrumbs, herbs and spices then baked in the oven

and doused with creamy cheese sauce

SLIMMER’S CHICKEN 189
2x Chicken breast fillets, grilled and seasoned to

perfection. served with seasonal vegetables and a

green salad

CHICKEN TIKKA CUTLETS 199
Indian inspired tikka chicken cutlets, with yoghurt and

curry spices, grilled and served with mint chutney,

basmati rice and garlic naan

SCHNITZELS

STARCH CHOICES: Chips, rice, boiled baby potatoes, buttery
mashed potato or pap and sauce

SMOKY BEEF SCHNITZEL 189
Tender, thin-cut beef, hand-breaded in crispy panko with

herbs and smoked paprika. Served with your choice of cheese,
mushroom, creamy garlic or Madagascan pepper sauce

GOLDEN CHICKEN SCHNITZEL 179
Thin, juicy chicken breast, hand-breaded in crispy panko with
herbs and lemon zest. Served with your choice of cheese,
mushroom, creamy garlic or Madagascan pepper sauce

BEST OF BOTH SCHNITZELCOMBO......................ccccocc.. 209
Beef cutlets and chicken breast, pounded thin and hand
breaded with panko breadcrumbs, herbs and spices,

topped with cheese and mushroom sauce

THE

TABLE

SEAF00D

STARCH CHOICES: Chips, rice, boiled baby potatoes, buttery
mashed potatoes

GOOD OL HAKE & CHIPS 169
Flakey hake fillet, lightly battered and fried to golden

perfection, served with crispy chips and tartare sauce

with a lemon wedge

SLIMMER’S HAKE 179
Flaky hake fillet, pan-fried without the batter for a

healthier option, served with stir-fried vegetables and

garden salad with tartare sauce and a lemon wedge

CAJUN FRIED CALAMARI STEAKSTRIPS.......... 189
Calamari steak strips, lightly dusted in our special Cajun

flour seasoning and fried to golden perfection, served

with a zesty lemon aioli

LINE FISH OF THE DAY SQ
Line fish, pan fried to crisp golden goodness, smothered

with either a zesty lemon butter sauce or garlic and

herb butter. Please ask your server for the daily offer

GRILLED KINGKLIP 269
A South African favourite. Succulent, buttery texture

with a mild and sweet flavour, lightly seasoned and

grilled to perfection. Accompanied by either a zesty

lemon butter sauce or garlic and herb butter

PASTA

Our freshly made pasta is served with fresh garlic, parmesan
and chilli

BEEF LASAGNA 159
BOLOGNESE 139
CHICKEN, AVO, FETA AND CREAM LINGUINI............ 149

BRANDY FLAMBEED BEEF STRIPS,
MUSHROOMS, ONION, GARLIC AND

CREAM LINGUINI 169
SPICY PRAWN, CHORIZO, TOMATO, CHILLI

AND CREAM LINGUINI 189
BASIL PESTO, SEASONAL VEGETABLES AND

CREAM LINGUINI 169
Add chicken 39

Our pizzas are hand rolled and baked in a wood-fire pizza oven

MARGHERITA 119
Mozzarella and neapolitan tomato base

ACACIA 189
Mozzarella, bacon, avo and feta with a neapolitan
tomato base

TT 199
Mozzarella, chicken, BBQ pulled pork and mushroom
with a sweet BBQ base

MIGHTY MEAT 249
Mozzarella, bacon, chicken, ham, pulled pork with a
sweet BBQ base

MR.] 199
Mozzarella, Cajun chicken, feta and avo on a neapolitan
tomato base

SIMON 219
Mozzarella, salami, mushroom, olives & feta with a
neapolitan tomato base

AFRICANO 189
Mozzarella, ground beef, mixed bell peppers, onions
with a neapolitan tomato base (chilli optional)

Vusl 199
Mozzarella, sun-dried tomato, mushroom, olives and
avo with a neapolitan tomato base

EXTRAS

Chilli 15
Garlic 20
Avo 30
Feta 40
Bacon 45
Salami 45
Mozzarella 45

GRILLS & SIGNATURE STEAKS

STARCH CHOICES: Chips, rice, boiled baby potatoes, buttery
mashed potato or pap and sauce

Cheese / Mushroom / Creamy Garlic /
Madagascan Pepper / Peri-Peri

GRILLED CHICKEN

Our grilled chicken flatties are marinated for 24 hours the way
they should be. With a choice of peri-peri, BBQ or plain and
served with a starch of your choice. Please note that we grill our
flatties fresh, so expect a waiting time of about 40 minutes

HALF CHICKEN FLATTY

Half chicken, prepared to your preference and grilled to
juicy perfection, served with a starch of your choice and
salad garnish

PORK RIBS

Tender, fall-off-the-bone pork ribs, slowly cooked and then
grilled and basted in a bold smoky BBQ sauce until chargrilled
with a caramalised finish. Served with starch of choice

600g PORK RIBS (raw weight) 239

Our premium lamb is sourced from a most reputable supplier and
is just downright scrumptious. Served with a starch of your choice

400g LAMB LOIN CHOPS (raw weight)

400g lamb loin chops, grilled to perfection with
house-made grill seasoning and basted with extra virgin
olive ol

PREMIUM BEEF CUTS

Our premium beef cuts are grilled to your liking and basted
and seasoned with our special house seasoning.

300g RUMP STEAK
Premium rump steak served with a starch of your

500g RUMP STEAK
Premium rump steak served with a starch of your

300g SIRLOIN STEAK
Premium sirloin steak served with a starch of your choice

500g SIRLOIN STEAK
Premium sirloin steak served with a starch of your choice

200g FILLET STEAK
Premium fillet steak served with a starch of your choice

300g FILLET STEAK
Premium fillet steak served with a starch of your choice

500g T-BONE STEAK
Premium T-bone steak chargrilled and served with
your choice of grill sauce and a starch of your choice

MANKWE MEAT PLATTER FORTWO

400g pork ribs, 300g rump steak, 2x lamb loin chops,

6x chicken wings, all grilled and done to your liking with a
choice of 1x grill sauce and two starches of your choice

SIGNATURE STEAK

DIRECTOR’S CHOICE

300g rump or sirloin grilled perfectly and seasoned
to your liking, topped with a grilled black mushroom
stuffed with feta, mozzarella, garlic and herbs

FILLET EL PEPO

300¢g black pepper crusted fillet steak grilled and
seasoned to your liking, served on top of a green
Madagascan peppercorn sauce and flambéed with brandy

ACACIATABLE RUMP STEAK

300¢g rump or sirloin steak perfectly grilled and seasoned
to your liking, smothered in a mushroom sauce that is
flambéed with Jack Daniels whiskey and topped with
grilled black mushrooms

AMARULA FILLET STEAK

300¢ fillet steak grilled and seasoned perfectly to your
liking, smothered in an Amarula Cream sauce with cracked
black pepper, bell peppers, onions and cream

ACAC IA BREAKFAST: 7AM-10.30AM - LUNCH: 12PM-3PM- DINNER: 6PM-10PM

O FOR TABLE RESERVATIONS, PLEASE CALL: 062 293 8710

WE ARE A CASHLESS FACILITY | CARD PAYMENTS AND MAX MOOLA ACCEPTED




