
TAPAS DEL DIA                                                                 
Your waiter will be happy to share this with you!        

MARISCOS PICANTE CON CHORIZO  87                                                      
Garlicky Prawns, Chorizo & Patagonian 

Calamari sizzled in Olive Oil, Chilli & Sherry. 
Served with fresh Homemade Bread. 

#1 Best Seller! SERIOUSLY hard to beat this one!  
 

FRESH OYSTERS  137                                                               
Six Fresh  local Oysters simply served with    

Lemon & Tabasco 
‘The Pride of The Bay’ – And rightly so……

GRATINATED OYSTERS  152                       
Six Gratinated Oysters topped with                    

Melted Cheese and Caviar. 
‘The Pride of The Bay’ – Done a different way!.   

     
RIBSHACK ONION LOAF  47

A Dangerously Addictively Rendition of 
‘The Humble Onion Ring’!   

ENSALADILLA RUSA  57
Tuna & Potato Salad with Beetroot, Peas, Carrots, 
Egg & Posh Mayo. ....n.b. the Russians know a thing 

or two about a good potato salad!

MOLTO FRITTO ARANCINI  57
Turmeric Arborio Rice Pyramids filled with Ham 

Melted Cheese & Sweet Green Peas, coated in 
Panko Breadcrumbs and deep-fried.

 #Italian Tapas!

CHINESE PORK BALLS  57
Minced Pork Seasoned with freshly ground 

Chinese Five Spices,battered & deep-fried Served 
with Sweet & Sour Sauce.......Deee.....lish.....oooos!

...
BUFFALO CHICKEN WINGS  87

Chicken Wings coated in                                          
seasoned flour and deep-fried 

An Old favourite…..If it ain’t broke…don’t fix it!

TAPAS VAN DIE PLAAS  76
Boerewors wrapped in Bacon {what’s not to like??}

THAI CRAB NOODLE BALLS  57
Crabmeat, Coriander Leaves, Parmesan Cheese, 

Onion & Garlic combined with Noodles into 
little balls and deep-fried....A Taste of The Orient

HOME-MARINATED FETA & OLIVES  57
Served with HOME-MADE PICOS!        

POMMY PATATAS BRAVAS  32
Skin-on roast Potatoes with Fresh Rosemary & 

Garlic Salt. Spanish Trad with a Pommy Twist…..               

PANKO-FRIED SPICY CALAMARI  67
Deep-fried Calamari rings coated in Panko Bread-

crumbs and Cajun Spice. 
{A Golden Oldie! ...........Pick your dip!}

‘KISS’ SWEET POTATO FRIES
Keep It Simple Stupid…!

Small 27     Large 32

IRON LADY  85
Tomato sauce, Oregano & Cheese 

O PADRINO  137
Chorizo, Red Onion, Olives, Garlic, Chilli Oil 

YOGI BEAR  149
Bacon, Blue Cheese, Cherry Tomatoes, Bananas
& Fresh Rocket 

THE POODLE  169
Bacon, Balsamic Onions,
Peppadews, Cream Cheese, Cherry tomatoes,
Fresh Rocket & Fresh Basil 

CHEQUE IN THE POST  135
Mild Chilli Mince & Green Pepper

LIMBO DANCER  124
Ham, Pineapple & Sweetcorn  

QUEEN’S HANDBAG  136
Ham & Mushroom  

STRUCK BY LIGHTNING  136
Chillies, Salami & Green Pepper  

SIMBA’S MEAT FEAST  139
Beef, Chicken, Ham & Salami 

NICE EYES  169
Tuna, Feta, Capers, Olives & Anchovies  

POPEYE’S PUNCH BAG  159
Spinach, Feta & Garlic 

LAUGHING COW  137
Feta, Blue Cheese, Cheddar & Emmental

DELICIOUS DIVA  145
Pork Rib, Peppadew & Green Pepper 

WINGMAN CHOOKY  149
Chicken, Ham, Green Peppers,
Peppadew , Garlic & a Honey Mustard Sauce

UMFOLOZI  136
Seafood Mix, Onion, Green Pepper  

Available Mon-Thurs 5pm - 9.30pm 
Sat & Sun 12-3 &  6-9.30

At other times by special arrangement in advance.
N.B. WHEN THE SUSHI KITCHEN IS BUSY 

ORDERS CAN TAKE UP TO ONE HOUR

SANBASHI FRESH SALMON PLATTER 
(10 pieces)  127

3 Salmon California Rolls, 3 Salmon Maki,
2 Salmon Fashion Sandwiches 

2 Salmon Roses

SANBASHI MIXED PLATTER 
(10 pieces)  117

3 Tempura Prawn California Rolls, 3 Vegetable 
Maki, 2 Salmon Fashion Sandwiches & 

2 Salmon Roses

OOKINA FRESH SALMON PLATTER 
(24 pieces)  293

3 Salmon California Rolls, 3 Salmon Maki, 
2 Salmon Fashion Sandwiches, 2 Salmon Roses,    

4 Salmon Nigiri, 10 Salmon Tempurolla

OOKINA MIXED PLATTER 
(24 pieces)  273

3 Tempura Prawn California Rolls, 3 Vegetable 
Maki, 2 Salmon Fashion Sandwiches, 2 Salmon 

Roses, 4 Tuna Nigiri, 10 Salmon Tempurolla

CALIFORNIA ROLLS  
(6 pieces per portion)                                                

FRESH Norwegian Salmon filling      67
  Tuna filling (Subject to availability)  63
Tempura Prawn (battered prawn)   59
Vegetable filling                                             47                                       

(cucumber & carrot with avocado)

RAFT TEMPUROLLA  97
(10 pieces)             

The ‘House Speciality’……..Salmon & Avocado 
California Roll coated in a crispy Tempura 

batter, deep-fried and served with a Wasabi Sweet 
& Sour dipping sauce

.
SALMON ROSES  77

(4 pieces)                         

SASHIMI   
(3 pieces per portion)

FRESH Norwegian Salmon                    87
Tuna                                                                        67          

SPECIAL REQUESTS
Please be advised that we can only do special requests or 

changes to the menu during quiet periods when the sushi 
station is not busy AND they may take more than an hour to 

prepare. Alternatively....... phone ahead with your order  

Quality is our recipe……..we don’t cut corners with 
our burgers or our ingredients just 100% beneficial 
nutrients…...No binders, no fillers, no MSG…..!!!!  
Never sacrifice great taste!!!

BARE BACK RIDER  85
150g juicy Beef patty topped with sliced 
Tomato, Onion rings, Mayonnaise & crispy 
Lettuce. Ready for you to add any other 
toppings you like!! 
Extra beef patty  28

THE FLYING PIG  117
BBQ Pulled Pork, Apple Slaw, 
Gherkins & Alfalfa 
Extra Pork 54

SPEEDY GONZALES  117
150g Juicy Beef patty topped with melted 
Cheese, Jalapenos, Kapaana Salsa, Sour Cream, 
fresh Guacamole & Mizuna 
Extra Beef patty  28

JOLLY SAILOR  117
Deep-fried Calamari rings, Lemon & Garlic 
Mayo, mixed Lettuce 

COLONEL WHO???  85
Chicken breast, grilled or crumbed & 
deep-fried, topped with Sliced Tomato,    
Caramelized Balsamic Onions, Raft Relish, 
Crispy Lettuce & Rocket
Extra Chicken breast  39

BONDI BEACH BABE  117
150g Juicy Beef patty topped with melted Blue 
Cheese, Beetroot, Horseradish Mayonnaise & 
Crispy Lettuce 
Extra Beef patty 28

BABBELASS BUSTER  117
150g Juicy Beef patty topped with Raft Relish, 
Bacon, Cheese, Fried Mushrooms, Lettuce, 
Onion & Tomato. 
Extra Beef patty  26
 
All of our burgers are served in a fresh 
home-baked Sesame Seed Bun & accompanied 
by Shoestring French Fries

EXTRA TOPPINGS
Sliced Tomato, Green Pepper  6
Caramelised Onions  6
Cheddar, Fried Egg, Rocket  9
Emmenthal Cheese, Avocado  13
Crispy Bacon  13
Fried Mushrooms  17
 

TAPAS SUSHIPIZZAS BURGERS

HOMEMADE DIPS: Raft Signature 
Relish, Sweet & Sour, Bloody Mary , Sour 
Cream & Blue Cheese, Sweet Chilli,



STILLHOUSE - Swakopmund 

DESOLATE - Walvis Bay

INVERROCHE - Cape Floral Kingdom

CAPE TOWN CLASSIC - Cederberg

MALFY CLASSIC - Italian Alps 

HENKES - The Netherlands

..........oh yes......and GORDON’S & TANQUERAY

MALFY LEMON GIN - Juniper, Amalfi coast 
Lemons & 5 botanicals on the nose followed by 

more complex, anise, citrus & coriander.

MALFY BLOOD ORANGE GIN - A beautiful 
intense orange in colour derived from prized 

Sicilian Blood Oranges, Juniper and other 
botanicals. 

BOTTEGA BACUR GIN - Italian botanicals, 
Juniper berries, Sage leaves and Lemon zest 

lead to an elegant distillate with a fine, clean 
bouquet. 

VON HALLERS GIN  - Hand-picked German 
botanicals distilled by PJ Tigney in his 
shed distillery in deepest rural Ireland        

AROMATIC DISTINCTIVE PURE

BIOSTILLA ORGANIC GIN- Using soft wheat 
from ecological cultivation, Juniper, exotic 

spices and NO sugar, intense, clear, elegant & 
honest - Alpine Italy

BLIND TIGER - Lovely citrus aroma on the 
nose and crisp refreshing citrus taste. Both 

appealing & complex, yet not overwhelming to 
the palate. VERY Easy drinking! Belgian

STILLHOUSE GIN – Lovingly created by 
local Swakopmund distiller, Sandra Le Roux, 

the nose shows a citrus-forward freshness, 
followed by highlights of florals & sweeter 

notes of juniper, merging into a mid palate, dry, 
earthy finish.

DEVILS CLAW - OAK RESTED - From local 
Walvis Bay distillers, ‘Copper & Coal. A Sweet, 

Earthy & Herbaceous gin with a delicate 
prominence of Vanilla & Juniper

INVERROCHE VERDANT Floral & soft with 
a translucent golden-green hue. Elderflower, 
Chamomile, a touch of spice, juniper, lemon 
rind & liquorice.

INVERROCHE AMBER - Aromatic, amber 
coloured gin; juniper, citrus, sweet toffee 
apples & delicate florals, Best with Indian Tonic 
water & orange rind.

CAPE TOWN ROOIBOS GIN - A vibrantly red 
gin, infused with rooibos, juniper, orange peel & 
cinnamon. Great mixed with Cranberry Juice & 
Ginger Ale.

BLACK ROSE BLUSH GIN - Distilled in a 
beautifully crafted copper pot, five Cape 
botanicals give Black Rose Blush its exquisite 
taste, kissed with pomegranate.

SIX DOGS KAROO - Juniper, Thorn flower, Wild 
Lavender, Limes, Mandarins,Lemon Buchu, 
Cassia, Chamomile & Angelica. Best enjoyed as 
is, over ice.

SIX DOGS BLUE - Infused with Blue Pea (Clitoria 
Ternatea) an antioxidant & aphrodisiac used in 
traditional medicine, freshly cut Lucerne & Rose 
Pelargonium. Mixed with good tonic it changes 
colour from striking bright blue to a light pink.  
A Royal, Magical, Party Gin that will bring out 
the singer & the sinner in you!

CAPE TOWN PINK LADY GIN - A delicate pink 
gin infused with Hibiscus flowers, Rose petals & 
Rose water. Floral aromas & Turkish delight on 
the palate.

Schweppes Indian Tonic
Schweppes Ginger Ale
Schweppes Dry Lemon
Fever tree Indian Tonic 
Water
Fever tree Aromatic 
Tonic water – Angostura 

Fitch & Leedes 
Pink Tonic - Rose & 
Cucumber

Fitch & Leedes Blue 
Tonic – Blueberry & 
Cardamom

SLAPPED HERB

Mint        
Thyme 
Lavender   
Rose

BRUISED SPICES   

Cinnamon 
Black pepper 
Ginger 
Juniper

Complimentary Lemon or Cucumber with ice.                                    
All other garnishes Subject to seasonal availability

FRESH FRUIT   

Strawberry 
Blueberry 
Orange     
Cucumber 
Jalapeno          

the gin
classics

mixers

garnish

europe

local 

the cape 

G

gin spot
THE

cockta ils  i  tapas I  burgers I  p izza


