












Palala’s Famous Curry  (the chef’s speciality)
enquire from your food ambassador as to the chef’s 
selection for today

Beef Tenderloin & Marrow
beef fillet,  roasted marrow bone,  fine dining potatoes, 
blackened onions,  tomato,  berry jus

Balsamic Lamb Chops
lamb cutlets,  potato croquettes,  
ribbon vegetables, balsamic reduction,  mint jus

Braised Oxtail
aged oxtail,  garlic mashed potato,  carrots,  shallots,
tomato red wine broth

Venison Potjie 
venison,  shallots,  broccoli,  coconut cream,  balsamic,  
prunes, apricots,  basmati rice

Blue Cheese & Cracked Pepper Sirloin
served with your choice of starch or seasonal vegetables 

Biltong & Truffle T-Bone
served with your choice of starch or seasonal vegetables 
Available in 500gr

Jack Daniels & Wild Mushroom Rump
served with your choice of starch or seasonal vegetables 
Available in 300gr and 500gr

Eisbein 
crispy pork knuckle, buttery mash, home-made 
sauerkraut, mustard and honey sauce 

Palala Shisa Nyama 
beef chuck, homemade mild chakalaka, spinach morogo, 
pap 





Entrees 
all meat cuts are aged at our local butchery to ensure 
quality and tenderness. enjoy these well aged meat cuts, 
perfectly prepared to your specification complemented 
by giant onion rings and your choice of french fries, 
potato wedges or pap & sheba. 

Matoppie steaks are served blue, rare, medium rare, 
medium and medium well.
 
T-bone  500g
Rump   500g
Rump   300g
Sirloin   300g
Beef fillet  250g




