FOR THE LOVE OF
OPEN FIRE
COOKING

Inspired by the powerful element of Fire - rhythmic and ever changing &
a reflection of the dynamic and vibrant nature of South Africa.

Join us at Boma, where you'll savour the flavours, embrace the diversity
and revel in the extraordinary spirit that is Proudly South African.
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Venison Boerewors | First Round is on us

Venison boerewors chargrilled on our open fires with freshly baked bread &
served with our homemade seasonal butter.

Selection of nibbles for the table | 310

Choose any 3 nibble portions from our starters menu to start off your Boma
dining experience.

NIBBLES

STARTERS

Snails & Marrow Bone Crostini | 110
Creamy Gorgonzola snails served with bone
marrow on crispy crostini

Springbok Carpaccio Bruschetta | 130
with avocado puree, wild rocket & chimichurri

Wood Fired Brown Mushrooms | 130 () EGM
with mozzarella cheese, aioli & wild rocket

Jalapefio Poppers | 99 &~
Deep fried bacon, cream cheese & Jalapeno balls

Asian Style Chicken Wings | 140
Panko crumbed chicken wings with ginger & chilli

JD Chicken Spring Rolls | 99
Jack Daniels infused with mozzarella, Jalapeno
& a side of sweet chilli chutney

Skaapstertjies | 120 &~

Tender lamb tails, slow cooked then grilled over
our open fires

Bobotie Spring Rolls | 99 &~
A favourite served with our spiced pineapple chutney

Biltong & Peppadew Poppers | 99
Deep fried biltong, peppadew & cream cheese balls

Deep Fried Calamari | 109
Lightly battered, dusted with Cajun & deep fried:

served on a marinated bed of baby marrow, o
carrot and garlic aioli E
®
Focaccia | 70 (V] g
Thin plain pizza base with Italian herbs & spices "
add garlic +10
add garlic & feta +20

Our kitchen utilises a variety of ingredients - should you have any allergies it is your responsibility to alert us




OVER THE OPEN GOALS

All served with one side of your choosing

Fillet 250g | 290

A-Grade beef fillet grilled over our open coals. Vs ~N

Recommended served medium rare.

The Boma Rib Eye 300g | 295 ¢ @U@@@

Our famous marbled Rib-Eye off the bone 40

Recommended served medium rare. Double fried Chips Seasonal Salad

Picanha 300g | 260 ¢ Sweet Potato Chips Pap & Gravy

The tasty rump cap with a solid fat rind rendered on our _ _

fires. Perfectly paired with a Malbec or Syrah. Roasted Seasonal Veggies Creamy Spinach
Crushed Baby Potatoes Pampoen Koekies

Short Rib Ragu | 180
Slow roasted in our pizza oven with a red wine sauce Homemade Boerebrood
& served on a bed of fettuccine.

Grilled Cauliflower steak | 110 () - ?@@@ﬂ@]@@ -
39

Parmesan crusted grilled cauliflower steak drizzled with
lemon juice & paprika. Served with sweet potato chips.

Potjie drippings Sauce Chimichurri
Thinly sliced crispy Lamb Chops | 70/100g @
There's just nothing like crispy lamb shoulder chops Boma Hot Sauce Tomato & Onion Gravy
on an open flame. Just decide on your portion size.

Seasonal Homemade Butter Peri-Peri Sauce
Kalahari Lamb Rib | 260 Pepper Sauce Cheese Sauce
400g Slow roasted lamb rib and roasted over our open fires Y )

with rosemary & lemon.

Spatchcock Chicken | 210
Baby chicken baked in our pizza oven and finished on our open fires. Choose between Chakalaka, Peri-Peri or
Lemon & Herb.

Pan-Fried Line Fish | SQ
Seasonal line-fish with roasted & crushed truffle baby potatoes, beurre blanc sauce.

Spare Ribs 260 (500g) | 420 (1Kg)
Succulent ribs in our secret home made basting caramelised over our open fires.

Mushroom Fettuccine | 145 ()

Wild mushrooms and fettuccine in a Parmesan cream, fresh herbs & finished with a decadent truffle
drizzle. add chicken +45 | add bacon +30

Kindly take note that our chefs recommend our meats cooked to a lower level of doneness. to ensure flavour and tenderness.




~N
Wood fired
30cm
Basilico | 175 ()
Buffalo mozzarella, cherry tomato & basil pesto.
Biltong, Fig & Brie | 210
Beef biltong, brie cheese & green fig preserve.
Bacon, Avo & Feta | 185
Crispy bacon, fresh avocado & creamy danish feta.
Pepperoni | 165
Pepperoni, caramelised onion, with honey mustard mayo.
JD Chicken |190
Jack Daniel's basted chicken, mushrooms, onion, and peppadew.
A1l served with double fried chips
The Hamburger | 145
180g A-grade beef patty, caramelised onions, tomato, pickles on
a brioche bun.
Fried Chicken Burger | 145
Battered and Fried chicken burger on a brioche bun, Chakalaka Sauce, tomato,
pickles & caramelised onions.
Deboned Pork Spare Rib Burger | 145 ¢~
Succulent deboned pork rib on a brioche bun, rib basting sauce, & pineapple salsa
[ add cheese slice +15 add extra patty +45 J
J

A standard service fee of 10% will be levied to all tables of 8 people or more or tables served for longer than 4 hours



SALADS

Greek Salad | 95 ()
Served with chunky tomato, cucumber, red onion, olives & feta cheese.
Make it a salad for the table +48

Cajun Chicken Salad | 130

Zesty Cajun-blackened chicken over crisp garden greens with roasted peppers, jalapefio, coriander,
avocado and a spicy vinaigrette dressing.

Caprese Salad | 110 ()
Fresh tomato, layered with mozzarella and fragrant basil.

Smoked Salmon & Feta | 155
Greek salad with salmon, creamy feta cheese & tangy lemon zest dressing.

DESSERT

Shakes | 60

Decadent milkshakes in the following flavours: vanilla / chocolate / strawberry / coffee /
peanut butter / milo / salted caramel

Ouma's Milktart Cifgclrs | 90
Ouma's secret recipe with a twist - silky milk tart filling piped into deep fried cannelloni.

Chocolate Fondant | 95
Delicate dark chocolate fondant with a luscious, soft centre, served with a scoop of creamy vanilla ice-cream.

Ice-Cream & Bar One Sauce | 75
Vanilla ice cream topped with homemade Bar-One chocolate sauce

The Don of Pedros | 85
Decadent vanilla milkshake with a choice of Jameson, Amarula, Kahlua Coffee Liqueur or Amaretto.




