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BRAAI SHACK



VEGETABLE CURRY

PAP & SOUS

SOUL FOOD

Stuffed With Onions, Creamy Mushrooms, Halloumi,
Served With A Fresh Green Salad & Skin-On-Fries

Potato, Cabbage, Peas, Carrots, Aubergines, Marrow
Served With Carrot Sambal & Salad

Served With Greens, Beans, Sous
Choice Of Rice Or Pap

11.95

A South African Dish Consisting of A Hollowed Out 1/2 Loaf
Of Bread Filled With A Curry Of Your Choice (Mild Or Spicy)

Served With Carrot Samble, Salad

SEAFOOD

DIETARY REQUIREMENTS/ALLERGIES
If You Have Any Dietary Requirements Or Allergies, Please
Make Your Server Aware At The Time Of Ordering. Many Of

Our Dishes Can Be Made Gluten Free.
SERVICE CHARGE

An Optional Service Charge Of 10% Will Be Added To All
Bills Of Which Is Distributed Amongst All Staff In The

Restaurant For Their Hard Work Ensuring You’ve Had An
Enjoyable Experience

16.00

20.00

16.00

OXTAIL & BUTTER BEAN CURRY

   VEGETARIAN        VEGAN        SPICY       MILD          HALAL

Drizzled With Peri & Garlic Sauce

CREAMY MUSSELS

7.50

BOERIE BITES 7.50

6.50

 CHICKEN LIVERS
 Fried Chicken Livers Served With A Crusty Bread

7.20

LIMPOPO CHICKEN WINGS

CORN RIBS

GARLIC TIGER PRAWNS

Braai Corn Ribs Drizzled With Vegan Mayo And
Tangy BBQ Sauce

6.00

Seasoned Braai Peri Chicken Wings

Shell And Head On Tiger Prawns, Cooked in A
Peri Garlic Butter. Served with A Crusty Bread

10.00

BRUSCHETTA
Toasted Garlic Bread, 
Topped With A Blend of Tomato & Onion

4.50

STARTERS
SOUP OF THE DAY
Served With A Crusty Bread

VETKOEK

5.90

6.90

Dried, Cured Meat 
BILTONG / DRY WORS

Boerewors Sausage In Homemade Chakalaka
Served With A Crusty Bread

Half Shell Mussels Cooked In A Rich Creamy Sauce
Served With A Crusty Bread

HALLOUMI STICKS

A Traditional South African Fried Dough Bread Filled
With A Savoury Beef Mince

8.00

7.00

VEGGIE BURGER

PORTABELLA MUSHROOMS

VEGGIE / VEGAN

Served With Skin-On-Fries, Onion Rings, Corn On The Cob

BUNNY CHOWS

VEGGIE BUNNY

BEEF BUNNY 16.00
15.00

17.00
CHICKEN BUNNY
MUTTON BUNNY

14.00

13.50

14.9520.00

Served With Rice, Carrot Sambal, Salad

Served With Rice, Grilled Sweet Potatoes, Salad

Served With Rice, Tomato & Onion Chutney, Salad
MUTTON & POTATO CURRY

CAPE MALAY CHICKEN CURRY

Boerewors Sausage In A Crusty Baguette, Onion &
Tomato Topping. Served With Chips, Onion Rings,
Corn On The Cob

12.95BOERIE ROLL

1/2 Chicken Marinated Portuguese Style.
Served With Chips, Salad

Spiced Savoury Minced Beef, Baked With An Egg
Custard. Served With Veggie Rice & Salad

PERI PERI CHICKEN

BOBOTIE

18.00

16.00

SALADS
MEDITERRANEAN 6.50
Tomato, Cucumber, Feta Cheese, Onion, Olives

AVOCADO HOUSE
Avocado,  Mixed Baby Leaf, Onion, Tomato, Cucumber

7.00

Cooked In Creamy Rich Sauce. Served With A Salad,
Choice Of Rice, Mashed Potato Or Crusty Bread

CREAMY MUSSELS 17.50

Portuguese-Style Prawns Bathed In A Rich Buttery
Paprika And Garlic Sauce. Served With A Side Salad And
Skin-On-Fries Or Rice

BREAM FILLET 20.95

PRAWNS 19.95

Pan Fried Bream Fillet With Caper Butter Sauce,
Tender Stem Broccoli And Roasted New Potatoes

CALAMARI
Tender Calamari Sauteed In A Rich Buttery Garlic Sauce,
Served With A Fresh Green Salad And Crusty Bread

19.00



Staple Food Of Africa Made From Maize Meal.
Sadza (Zimbabwe), Pap (South Africa),
Nsima (Malawi), Ugali (Kenya)
Greens, Sous, Curried Kidney Beans
Meats:
Boerewors Sausage
Brisket
Pork Ribs
Chicken Stew
Pork Trotters

 KUMUSHA 19.95

SOSATIES
Hanging Kebab Is A South African Dish Cooked On A Skewer.
Served With Salad & Mushroom & Pepper Vegetable Chutney

Choice Of Rice, Skin-On-Fries Or Mashed Potato
Topped With Hot Garlic Butter

CHICKEN
MUTTON
PRAWN
VEGETABLE & HALLOUMI

14.95
16.95
16.95
12.95

GO TRADITIONAL

POTJIEKOS
"Potjie Is A Traditional South African Dish Never
Stirred During The Cooking Process And Always
Cooked Slowly Over Hot Coals In A Cast Iron Pot.

Ask Your Server For The "Potjie" Of The Day
Served With Veggie Rice Or Pap

PIZZA
Indulge In Our Handcrafted Pizzas featuring Fresh, Locally Sourced
Ingredients And Bold Flavors. Each Pizza Is Topped With A Blend Of

Pepper, Onions, Jalopenos And Cheese.

CHICKEN

BOERIE
BILTONG

VEGETABLE

14.95

15.95

16.95

13.95

BURGERS
All Burgers Served With Cheese, Skin-On-Fries,

Onion Rings, Corn On The Cob

ADD EXTRAS
Chilli 1.00   Mushrooms 1.00   Bacon 1.50  Pineapple 1.00   

STEAKS
Served With Skin-on Fries Or Mashed Potato, 

Vine-Roasted Tomatoes, Asparagus, Fresh Green Leaf Salad, 
Sauce Of Your Choice.

BE TAME
T-BONE
RIBEYE
SIRLOIN

30 OZ

10 OZ

10 OZ

45.00
28.00
29.00

ADD SURF & TURF 6.00
2.00UPGRADE:  SWEET POTATO FRIES OR

PERI PERI SKIN-ON-FRIES

SAUCES
Mushroom
Cheese
Peri Peri
Pepper
Garlic
Mrs ‘B’ Chutney
Monkey Gland

SIDES
Chakalaka
Sweet Potato Fries
Skin-On-Fries
Peri Peri Fries
Sous
Greens
Curried Kidney Beans
Onion Rings
Crusty Bread
Pap/Sadza
Vegetable Rice

GO WILD
SAVANNA SIZZLER 30.958 0Z

BITE OF THE NILE

Ostrich

GAME TRAIL Venison 8 0Z 30.95

WILDERNESS Wild Boar 8 0Z 30.95
ROAMING Buffalo 8 0Z 30.95

30.95STRIPE ESCAPE Zebra

30.95Crocodile

8 0Z

8 0Z

GRILLS
Served With Skin-On-Fries, Salad, Grilled Vine

Tomatoes, 
Choice Of One Sauce 

SAFARI ZULU GRILL 65.00
Ribeye Steak (10Oz), Boerewors
Sausage, 4 Lamb Chops, 10 Limpopo
Chicken Wings & Pork Ribs
BABY BACK RIBS
Smothered In A "Sweet And Smokey" Glaze.

20.50

LAMB CHOPS
Braai’d Lamb Chops 

22.00

Sharing Pot - 30.00Single Pot - 20.00

BRAAI SHACK 
CHICKEN

BUFFALO

ZEBRA

OSTRICH

CROCODILE

VENISON

SAVANNA SIZZLER
ROAMING

BITE OF THE NILE
STRIPE ESCAPE

WILD BOERWILDERNESS
GAME TRAIL

17.00
15.00
18.00
18.00
18.00
18.00
18.00
18.00

(CHOICE OF TWO MEATS)

2.50

3.50
4.50
4.00
4.50
3.00
3.50
3.00
2.50
2.00
3.00
4.00



DESSERTS
ICE-CREAM (PER SCOOP)

Vanigala (Vanilla)
Lotus Biscoff

Banoffee (Banana & Toffee)
Rum & Raisin

Sorbet (Mango & Raspberry)

2.50

KOEKSISTERS 7.00
Traditional South African Dessert-Plaited

Doughnuts Deep-Fried To Golden
Perfection And Soaked In Fragrant Syrup

Served With Ice-Cream
Hot or Cold

MELKTART

PEPPERMINT TART

AMARULA MALVA PUDDING

 Biscuit Base With Layers of Caramel And
Cream With Shavings Of Peppermint Chocolate

Creamy Custard With A Buttery, Crumbly Base
With A Hint Of Cinnamon

 Sweet, Sticky Sponge Pudding Made With
Apricot Jam And A Hint Of Vanilla

Served Warm & Drizzled With Custard

MILKSHAKES

HOT DRINKS

TEA

HERBAL TEA

ROOIBOS

AMERICANO

CAPPUCCINO

FLAT WHITE

2.00

2.50

2.50

2.80

3.00

3.00

BAILEYS LATTE

LIQUEUR COFFEE

ESPRESSO

HOT CHOCOLATE

LATTE

4.50

5.45

2.00

3.00

WWW.BRAAISHACKRESTAURANT.COM
THE WHITE HORSE 
1 MILL ROAD, HUSBORNE CRAWLEY, BEDFORD, MK43 0XE

6.00

6.00

7.00

4.95

NUTELLA

BISCOFF

OREO

MALTESERS

STRAWBERRY

AERO

DON PEDRO

ALCOHOLIC

MILKSHAKE

CHOCO - LUXE DELIGHT - CHOCOLATE - DARK RUM

COFFEE DREAM - VANILLA - KAHULA

MINTY BLISS - MINT - AMARULA

TROPICAL ESCAPE - COCONUT- MALIBU

STRAWBERRY SUNSET - STRAWBERRY - VODKA

7.95

Upgrade: Marshmallows & Cream - £1

Upgrade: Syrup ( Vanilla, Caramel, 
Hazelnut, Gingerbread) - 50p

3.00


