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TWISTED TRADITIONALS

SIDECAR | R180

D’usse Cognac, Triple Sec, fresh lemon and gomme shaken and . H_A_‘LA KA_H IKI TIKI .
fine-strained into a sugqr.rimmed coupe. Aloha! A tropical Tiki concoction of Bacardi Reserva Ocho,

Frangelico, island spices and pineapple juice layered with

22 - TINIS R140 Stroh rum and bitters.

Shaken with a unique signature twist

THAITINI - Tanqueray 10 Gin, Vermouth, Passionfruit, Basil, Lime
LITCHITINI- Grey Goose VVodka, Dry Vermouth, Litchi, Lime SHORT ‘N SWEET ESPRESSO
FIN & TONICS | R120 Grey Goose vodka shaken with freshly brewed espresso,

salted caramel syrup and dry vermouth.
“Is it that sweet? | guess so!”

Fin-tastic twists on a traditional Bombay Sapphire G&T

SUMMER LOVIN' - Pineapple & Cucumber
LITCHI LUSH - Litchi, Mint, Cardamom
AUTUMN DAZE - Grapefruit & Rosemary

PINA COLADA | R115

Bacardi Carta Blanca rum, pineapple, coconut, fresh lime and
cream.

STRAWBERRY DAIQUIRI | R110
Bacardi Blanca rum blended with strawberry, grenadine and lime.
BLOODY MARY | R99 POSEIDON’S POISON

Vodka and traditionally spiced tomato juice. Campari and Bains Whisky drowning in the depths of
pineapple juice, fresh lime and gomme suryp.
MAI TAI | R99 Splashed with bitters and cinnamon spice.

Bacardi Blanca rum, amaretto, triple sec, pineapple layered with a
float of dark rum and bitters. -

APERITIVO TIME | R95 i CATCH 23

The ultimate Italian summer-inspired si . The OG Catch cocktaill Liquored layers of strawberry,
APEROL SPRITZ - Aperol Aperitivo, Prose e B vodka, orange and blueberry capped with a bubblegum

LIMONCELLO SPRITZ- Limoncello LRI

SHAKEN :_"_ ¥ ES : o - “3 y e \‘ -{m‘
Shaken the p e ay \ - T B 0k % > .
Bl Jimadgul : ’ DUSTY PALOMA

SUNSHIN y Wood-fired Karoo Agave spirit meets Luckybird white
COWB grapefruit & lime in a sparkling pink-shimmer soda swirl.
COOLF

SIREN’S SONG
The ocean calls as your sip on Bombay Sapphire gin,
Luckybird elderflower and cucumber charged with a
refreshingly dry MCC.

SMOKIN’ GUN

Mexican stand-off of smokey Karoo gold agave spirit,
pineapple, Cowboy Candy jalapeno syrup and fresh lime.
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PRETTY FLAMINGO

Don't be deceived by her blush; she bites! Our founder’s
first cocktail creation - a grapefruvit and Campari twist
on a classic Cosmo.

5-'.

NO SPRITZ |R65



SODA CANS
200ml | R29
300ml | R34

MINERAL WATER
250ml | R27
750ml | R48

SIR FRUIT CORDIAL | R12
Passionfruit, Lime, Cola Tonic

TIZERS | R48
Appletizer, Red Grapetizer

BOS ICED TEA | R42
Lemon, Peach

SIR FRUIT JUICES

Fruit Juice Selection | R33
Tomato Juice | R35

ROCK SHANDY | R60
S/FREE ROCK SHANDY | R65
RED BULL | R48

GOURMET MILKSHAKES | R66
VERY BERRY STEADY - Mixed Berry

ESPRESSO
Single | R25
Double | R30

AMERICANO | R30
CORTADO | R32

CAPPUCCINO
Regular | R40
Mega | R50
Rooibos Red | R40

CAFFE LATTE
Regular |R46
Salted Caramel | R56

DARK HOT CHOCOLATE | R45
MOCHACCINO | R54

TEA | R25
Rooibos, Ceylon, Green Tea

IRISH COFFEE

Jameson | R78
Kahlua | R70

BROWNIE BUTTER - Choc Brownie-Peanut Butter Bells | R62

GINGER-SCOTCH - Ginger-Butterscotch

SHESPRESSO | R55

Freshly-brewed espresso blended
ice-cream shake. 5

DOUBLE-THICK SH AKES | R3¢

Choc, Strawber

DOM PEDRC
Jameson | R«
Kahluaq, Frc
Amarula
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CAMPARI | R34

APEROL | R30

x AMARETTO DISARONNO | R42
\> MARTINI VERMOUTH (DBL TOT)| R33
Ty OESTERMET ‘N P | R28
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N BOTTEGA GRAPPA | R58
- (D BELLA BACI LIMONCELLO | R36
NS

3 JAGERMEISTER | R34
"™, CAPERUBY PORT (DBL TOT) | R30
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KAHLUA | R32
FRANGELICO | R32
AMARULA | R26
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) SALMON CRUNCH POKE

TRADITIONAL
g 6 .3PC 5/\?0&09

SALMON | R86
TUNA | R84 TUNA | R74

Q Z . 4.PC f . 4PC

SALMON | R82
TUNA | R74 TUNA | R74
PRAWN | R72 PRAWN | R72
VEG (V) | R50 VEG (V) | R50

(I.PC
Hand Poll. s
SALMON | R82
TUNA | R76 TUNA | R74

PRAWN | R72 PRAWN | R72
VEG (V) | R50 VEG (V) | R50

Kainbow”™

SALMON | R92

SALMON | R82

SALMON | R85

RELOADED SALMON & TUNA | R110
SALMON | R80
TUNA | R72

POKE

SUSHI- R C BO

%E/ SWEE I& SOUR WARM BOWL
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HONEY-SOY SALMON POKE | Rl

SATAY-SOY TUNA POKE | R14(

TEMPURA PRAWN POKE | R130

CRISPY TOFU POKE (V) | R100

4pc Salmon Roses, 4pc Tuna Rainbow Rolls, 4pc Maritime

Salmon & cream cheese stuffed rolls, wrapped in salmon
and decked with fried prawns drizzled with a duo of sexy

Tender calamari tubes stuffed with sushi rice, salmon and

SIGNATURE

‘26 SUSHI SOCIAL PLATTER (20PC)
Our annual Chef's Sushi Selection Platter.

Salmon Rolls, 4pc Prawn Fashion Sandwich & 4pc Rock ‘n
Rolls

SAVIO’'S SEADUCTION (4PC)

creamy and sticky sweet sauces.

CELEBRATION ROSES (4PC)
Salmon ribbons wrapped around rice and a hidden
surprise tempura prawn crunch. Topped with creamy
prawn.

VEGGING OUT PLATE (12PC) V

4pc Veg Fashion Sandwich, 2pc Tofu Nigiri & 4pc Veg
Rainbow Roll & 2pc Soy-Marinated Tomato Nigiri.

SALMON THREESOME (4PC)

One roll with salmon three ways. Salmon california roll
wrapped with seared salmon & decked with a salmon
skin crisp.
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MERMAID S TREASURE TROVE (4PC)

ﬁ e VOSEEEC

nori flakes. Grilled in homemade teriyake sauce;
decorated with bonita flakes and toasted sesame.
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BILTONG TUNA ROSES (4PC)

Biltong-spice marinated tuna sushi rose decked with
whipped beef tallow butter and soy-marinated tomato.

Y o Sdfi?

MARITIME ROLLS (4PC)

Spicy Salmon and avo roll decked with a crunchy
tempura prawn top, finished with kewpie mayo
and a teriyake drizzle.
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ROCK ‘N ROLLS (4PC)

Spicy tuna roll decked with a tempura prawn bite,
drizzled with a creamy asian black bean sauce.

=3 Ly

TEMPURA PRAWN ROLLS (4PC)

Inside-out roll filled with tempura prawn and a drizzle of
sticky sweet chilli sauce.
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SMALL g PLATES TO MIX, MATCH & SHARE

NAKED MEDIUM OYSTERS (eacH) | R32

As nature intended. Freshly shucked and served on the half-shell.

DRUNKEN OYSTERS (6) - Vodka, Tabasco | R220
SOY SEXY OYSTERS (6) - Soy, Chilli, Lime [ R220

FLAMING TAPAS FUSION | R160

Patagonian calamari tubes and Spanish chorizo sausage sauteéd in
rosemary-infused olive oil and flambeéd with brandy before your eyes.

GRATINEED PRAWNS | R120

Deshelled prawns bathed in our creamy garlic sauce and overbaked
with cheese until golden.

PRAWN POPPERS | R110

A Catch original! Cream cheese & jalapeno stuffed prawns wrapped
in bacon, beer-battered and fried. Served with sweet-chilli mayo.

SALDANHA BAY MUSSELS | R105

Fresh West Coast black mussels in our traditional garlic and white
wine cream sauce. x

HA CHA CHA CHICKEN LIVERS | R90

Pan-fried chicken livers served up in a spicy hot tomato, bell pepper,
garlic & red wine peri peri sauce finished off with a splash of cream.

CHILLI POPPERS (V) | R85

Triple cheese-stuffed jalapenos, beer-ba
yogurt-herb dipping sauce.

nd fried; with
o

LOADED COWBOY FR
Rustic-cut frie
Cowboy Cao

HULL
Grilled:

- Patagonian calamari tube

SEXY BBQ RIBLETS | R155

Red wine and cumin bbqg-basted pork riblets with tomato, red
pepper, Spanish chorizo and smoked paprika.

SPANISH PRAWNS | R140

A recipe discovered while holidaying in Spain...de-shelled and
sauteed prawns in olive oil, fresh garlic, splash of sherry & chilli.

SALMON FISH CAKES| R120

Homemade herbed panko and sesame crusted salmon fish
cakes on a dressed Asian slaw.

SPICY PEANUT SATAY SKEWERS | R115

Grilled beef skewers smothered in our spicy peanut satay
sauce with a dash of fresh red chilli and sesame seeds.

SALT & PEPPER FISH GOUJONS | R105

Fresh fish strips in a light salt and pepper tempura batter, with
homemade tartar sauce.

BEACHIN'BBQ BAO (2PC) | R95

Slow-cooked shredded pork, smokey chorizo and red pepper
in our red wine and cumin Sexy BBQ sauce, finished with fresh
cucumber & red onion.

BURGUNDY SNAILS | R90
Escargot in bubbling hot,l arlic and parsley butter.

CALAMARES | R8
grilled/cajun grilled/fried, served
memadsitaricr |
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CATCH SIGNATURE |
FAVES, RETRO REWVALS,\;
IN-HOUSE PROMOS g, '\
FRESH NEW CHEF's
SPECIALITIES ON oup '
BLACKBOARDS DalLy. |

ASK THE CATCH CREW
FOR FIN-TASTIC

RECOMMENDATIONS!




v

WITH RICE, CHIPS,

SURES UP

SALSA VERDE CATCH | R295

Line-caught and fresh daily; served on sauteéd spinach and olive
crushed potato and splashed with freshly-made salsa verde sauce.

PREFER YOUR LINE FISH PLAIN GRILLED | R265
KINGKLIP LOUIS | R295

One of our classics named after the chef who first created it over
40 years ago! Expertly grilled Kingklip bathed in a creamy prawn,
mushroom and brandy sauce.

PREFER YOUR KINGKLIP PLAIN GRILLED | R270

SERVED

FISH & SHIPS | R144
A classic Cape staple! Fresh hake grilled or fried in beer-batter,
served with our old-school homemade tartar sauce.

LD

* Potato chips | R36

*+ Savoury Rice | R36
. Vegetgbles | R40

+ Onion Rings |R36
* Side Garden Salag | Ra2
« Side Greek Salad | R55

S

« Lemon Butter

< Garlic Butter

. Classic Peri - Peri

. Hot Maputo Piri Piri

. Creamy Garlic

« Creamy Black Pepper
« Herby-Cheese

; Brandy&Shri.mp‘%)“?

WAcCe

VEG OR SMALL GARDEN SALAD

PRAWNS
Select your Fleet size below ‘shrimply’ grilled with our beloved
seasoning and choice of Lemon Butter, Garlic Butter or Peri Peri
on the side; or select one of our saucy marinade styles above.

MEDIUM FLEET (12) | R250
JUMBO QUEENS FLEET (8) | R320
KINGS FLEET (6) | R360

CHILLI CRUSTED CALAMARI | R220
Patagonian calamari tubes fried in a panko-chilli crumb,
served with a spicy peanut satay dipping sauce.

PATAGONIAN CALAMARI TUBES PLAIN GRILLED / FRIED | R180
TUBES & TENTACLES GRILLED / FRIED | R190

MOULES-FRITESYERI®5

Main portion of our creamy garlic and white wine mussels
served with rustic fries and homemade garlic aioli.

.' r nﬁ-c‘;:gye‘d and flarn‘ :
ED NITHOUT THE FLASH | R275

: rump or sirloin, cut to order, basted
)l marinade and flame-grilled.

fried chlcken br&asi decked

na & a dremwn slaw.

ke with cheddar
ns & caramelized
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SURF & TURF COMBOS ™ AND PLATTERS FOR YOU AND YOUR TASTE'BUDS’
SERVED WITH RICE, CHIPS, VEG OR SMALL GARDEN SALAD

BUOYS SINKERS

‘SEA’SATIONAL SURF & TURF COMBOS. SELECT ONE OF THE BELOW PAIRINGS, ‘FIN'TASTIC SEAFOOD COMBOS. SELECT ONE OF THE BELOW PAIRINGS,

SERVED WITH BEER-BATTERED ONION RINGS AND A CHOICE OF SIDE. SERVED WITH HOMEMADE TARTAR SAUCE AND A CHOICE OF SIDE.
+ BOUJEE L sy R340 - RINRY(ucens R370
2509 Steak, 3 King Prawns & creamy Brandy & Shrimp sauce 270g Grilled Kingklip, 3 Queen Prawns & Lemon Butter Sauce
- BEACH any R19S - A-FISHY %awésv R189
1509 Steak & Calamari Tubes/6 Med Prawns 200g Hake & Calamari Tubes grilled/fried
- PLAY Doy RI95 - O-FISH §cl R189
2509 Pork Rlbs & Calamari Tubes / 6 Med Prawns 200g Hake grilled/fried & 6 Med Prawns
LOVER D, RI95 ° SO-SHELL/7 R189
150G Steak & Creamy Garlic Mussels Calamari Tubes grilled/fried & 6 Med Prawns

oY

PLATTERS

AWN STAR PLATTER | R620 THE CARRIBEAN COWBOY | R380

shellfish seduction of 2 King prawns, ueen prawns and 150§ Flame-grilled stea K, 6 N edium prawns, Hake, Calamari

12 Medium prawns served with a trio ¢ choice of 2 sides. sbes and Creamy Garlic Mussels with beer-battered onion
" o Garlic Butter or Peri Peri and

? ngs, choice of Lemon

THE SOLEMATE PL, .  cholceofside. '
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| Prawn King |

* Squidhea
. Creamy o5 (100g) | rgy

* Pork Beﬂym:,els (%) | 35
: s (2
* Fillet (5°€) | RS(B sog)l R135

. Rump/sirloin (50g) | Reo

BLONDE | R85
: réme Brolée fopped with
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	Menu
	VACATION MODE ACTIVATED!!!
	CATCH  2-2


	The Katz family & Crew welcomes you to sit back, relax and set your dial to ‘vacation mode’ any day of the year.. To ensure plain sailing we ask you take note of our                                    T’s & Seas
	The toughest decision you need to make is what to order off the menu!
	SEA-SATIONAL SOUVENIRS
	Corkage:

	Cocktails
	Signatures
	R150
	R120
	R105
	R90

	Virgin Isles
	R85
	Beers

	HOT
	Brandy
	Vodka
	Whiskey
	Tequila
	Rum


	Sushi
	Signature
	R180
	R160

	TRADITIONAL
	Catch signature faves, retro revivals,  in-house promos & fresh new chef’s specialities on our blackboards daily.
	Ask the Catch Crew for fin-tastic  recommendations!


	MainBrace
	TURF WARS
	BEACH BUNS

	The Reel Catch
	sinkers
	platters
	Buoy



