
Rick’s Café Américain  
Restaurant and Bar 

2 Park Road, Gardens 8001 
Tel 021 4241100 email info@rickscafe.co.za 

********** 
Set menu A. @ R195 per person – main-course and table salad 

Set menu B.@ R250 per person - 2 courses 
Set menu C.@ R290 per person - 3 courses 

Set menu D‘lux) @ R350per person - 3 courses  
or @ R290 per person - 2 courses (No dessert) 

and our Moroccan set menu for R290 

 

Please note that a 10% service charge will be added! 
- Menus may change without notice – 

 

 

Choice of starters for set menu B and C 
 

Middle Eastern Salad (V) 
- With fried Falafel, Humus, preserved Lemon, Olives, Cocktail Tomatoes, marinated Chickpeas 

 and flaked Almonds with a Raisin, Honey, & Apple Cider Vinaigrette (Vegan) 
- Chicken Livers - 

In Brandy Sage Sauce with toasted Garlic Bread 
-Chorizo and Cheese Empanadas - 

Mozzarella, Cheddar and Feta with Spanish Chorizo baked in puff pastries 
-Moroccan Chicken Brochettes - 

Marinated in Lime, green Olives and Coriander with 
Mint Yoghurt and a Chickpea-Tomato Salsa 

- Rick's Caesar Salad - 
Roman Lettuce, Bacon Strips, Garlic Croutons, Parmesan Shavings and Caesar Dressing 

 

Choice of Mains for set menu A, B and C 
 

- Chicken Tajine with preserved Lemons and Olives  
- Saffron and Cumin spiced Free range Chicken Pieces (on the bone) with green Olives, 

 roasted Garlic, preserved Lemon, roasted Veggies and Cous Cous 
- Baked Aubergine and Lentil Tajine - 

With Tomato, Buffalo Mozzarella and Ricotta 
- Grilled Line Fish - 

Grilled with Garlic, Parsley and Lemon Juice or 
Our Garlic Ice Cream with roasted veggies and baby potatoes 

- Grilled Rump Steak (250g)- 
with roasted veggies, fries & Ricks Creamy Madagascar Pepper Sauce 

 

Choice of Desserts for set menu C 
 

--MMoorrooccccaann  LLiimmee  CChheeeesseeccaakkee - 

With Raspberry sauce and homemade 
Bourbon Vanilla Ice-cream  

-Selection of Sorbets- 
with a berry sauce 
- Crème Brulée - 

Please ask your Waitron for the choice of the Day 

 
 

mailto:info@rickscafe.co.za


 
Choice of starters for Set menu D: 

 

- Rick's Chicken Caesar Salad - 
Roman Lettuce, grilled chicken, Bacon Strips, Garlic Croutons, Parmesan Shavings  

and our Caesar Dressing 
Middle Eastern Salad 80(V) 

- With fried Falafel, Humus, preserved Lemon, Olives, Cocktail Tomatoes, marinated Chickpeas 
 and flaked Almonds with a Raisin, Honey, & Apple Cider Vinaigrette (Vegan) 

- Lentils & Aubergine Tajine - 
With Tomato, Buffalo Mozzarella and Ricotta 

-Beef Carpaccio - 
Thinly sliced Beef fillet marinated with Pesto, 
 Rocket,  Parmesan and a Caper Vinaigrette 

Smoked Crocodile  
- Thinly sliced home smoked Crocodile Tail with wild rocket, drizzled 

 with a warm Orange Granadilla Vinaigrette 

Choice of mains for Set menu D 
 

- Seafood Tajine – “Zarzuela style”-  
with Prawns, Linefish, Calamari, Mussels, Olives, Peppers, Tomatoes, Saffron, Almonds,  

White Wine and served with toasted Garlic Bread  
Stuffed Aubergine  

 - Baked Aubergine with a ragout of curried Chickpeas, roasted morrocan spiced Veggies, 
 English Spinach, Cous Cous (Vegan)  

  Moroccan Baked Line fish  
- Catch of the Day, rubbed with Garlic, 

Ginger, Cumin, Coriander seeds, Saffron, Lemon, capers and white Wine - en papillote 
Lamb Shank and Prune Tajine  

- slow braised Karoo Lamb Shank with dried prunes, Honey, cinnamon, 
 sesame seeds, roasted Veggies and Cous Cous (very Rich) 

- Grilled 220g Beef filet - 
With roasted Veggies, fries & Rick's Creamy Madagascar Pepper Sauce 

 
 

Choice of Desserts for Set menu D 
 

-Moroccan Lime Cheesecake- 
With Raspberry sauce and homemade 

Bourbon Vanilla Ice-cream  
-- Selection of home-made Sorbets - 

With a Berry sauce  
- Crème Brulée - 

Please ask your Waitron for the choice of the Day 
 Chocolate Samoosas - 

Filled with dark 70% Belgian Chocolate, deep 
 fried and served with homemade Bourbon 

Vanilla Ice-cream  

 

 
 
 
 
 
 
 



 
 

Moroccan Set Menu 
 

Tapas Platter to share  
Mixed Olives, Lamb Kofte, Chicken Brochettes, 

 Prawn skewers, Calamari, Moroccan Meatballs, Chilli poppers,  
Peppadew dip, Tzatziki and Humus with Pita Bread 

Choice of 
 

Chicken Tajine with preserved Lemons and Olives  
- Saffron and Cumin spiced Free range Chicken Pieces (on the bone) 

 with green Olives, roasted Garlic, preserved Lemon, 
  roasted Veggies and Cous Cous 

or 
 

Moroccan Baked Line fish  
Fish of the Day, rubbed with Garlic, Ginger, Cumin,  

Coriander seeds, Saffron, Lemon and white Wine, 
 baked in Tin foil 

 
and to end with a 

Chocolate Samoosa  
 Made with 70% Dark Belgian Chocolate 

 and Hazelnuts, served with our Homemade 
 Madagascar Vanilla Bean Ice Cream and on 

 a spicy Pineapple Compote 
 
 
 

 
 
 
 
 
 
 
 
 
 



 
 

  

Snack Platters 
(All Platters below are consistent of enough snack food for 8 pax) 

 

-Fresh Vegetable Platter R340  
A selection of fresh vegetable crudités & fruit with dipping sauces  

(Humus, Tzatziki, Aubergine Dip ) 
 

-Tapas platter R680 
Bitterballen, stuffed Peppadews ,crumbed Chicken livers, Potato wedges, 

mini Fish cakes & Moroccan meatballs with dipping sauces 
 

 -Mezze Platter R580   
Humus, Tzatziki, grilled aubergine dip, marinated olives & feta, 

 marinated mushrooms, roasted peppers, Falafel, Dolmades & pitas  
 

 -Chilli Popper Platter  R450  
Rick’s famous stuffed jalapeno chillies with beer batter, 

 fried potato skins, served with Aioli & Peppadew mayonnaise 
 

 - Chicken Platter R620  
Flame Grilled Sesame Chicken wings & Moroccan Chicken Brochettes 

 with minted yoghurt and chickpea salsa 
 

 -Spanish Mini Pizzas R475  
with Spinach, Pine nuts, Parmesan and Tomatoes  

 

- Ricks House Platter R750 
Chilli poppers with Peppadews mayonnaise, Moroccan chicken skewers, 

 Maroccan spicy meatballs and roasted Pork Ribletts  
with a Honey and Chilli glaze. 

 

- Moroccan Skewer Platter R750  
Moroccan spiced Chicken Brochette , spicy lamb Koefte skewers, 

 roasted vegetable skewers and Line fish and olive skewers  with a selection of dipping sauces 
 (Harissa mayo, mint yoghurt & Aioli)  

 

- Rick's Cocktail Burgers – per dozen 475  
Like the real thing only smaller  

 

- Vegetable Spring-rolls and Samoosas Platter 490   
Homemade and delicious with a sweet chilli dip 

 

- Seafood Platter R850  
Grilled marinated prawns, mussels & Linefish brochette with  

 peri peri sauce and sauce tartar 
 

- Cheese Platter R850  
A selection our cheeses with biscuits and preserved fruit 

 

Please note that a 10% service charge will be added! 
- Menus and prices may change without notice – 

 
 
 
 
 
 
 
 

 



 
 
 
 
 

Special Cocktail MENUE 
R450 per person  

(min. 50 pax) 

 
Cold: 

Mozzarella balls and cocktail tomatoes with pesto & olive 
tapenade on a wooden stick 

Rolled eggplant filled with roasted peppers and cream cheese 
Slivered rare roasted ostrich on spicy polenta cake with 

a berry & port coulis 
Salmon and dill roulade in savoury pancake 
Prawn in a spoon with coconut curry sauce 

Jalapenos stuffed with cream cheese , wrapped in crispy bacon 
 
 

Hot: 
Chicken skewers with Indonesian peanut sauce 
Chicken winglets with sesame Hoi sing dressing 

Lamb Koefte with yoghurt 
Cocktail Cheese burgers 

Coconut crumbed prawns & sweet chilli sauce 
 
 

Carving: 
Roasted Sirloin and leg of Lamb 

small crispy Rolls (buttered) for self - help 
 

Crudities: 
Various Mustards, horseradish and various sauces 

Ice Lettuce. Sliced Tomatoes, Gherkins 
 
 

Please note that a 10% service charge will be added! 
- Menus and prices may change without notice - 

 
 


