


Welcome to the Fire

It’s a pleasure to have you join us at

our new home. If you’ve visited us

before, you’ll recognise the Reel &

Rustic spirit you’ve come to love; if

you’re new here, we’re thrilled to show

you what the talk of the town is all

about.

We believe that great food shouldn’t be

complicated — it should be honest. Our

kitchen is built on the simple ritual of

salt and fire. Whether you’re here for

our Legendary Steak Sandwich, a massive

800g Beef Rib, or the deep, rich flavour

of our Aged Sirloin Plank Steak, know

that every cut has been chosen with

care and seared with passion.

We’ve traded "small" for "spectacular,"

creating a space where the mountains of

George meet the warmth of the grill. So,

take your time. Sip a signature cocktail,

share a bottle of wine, and let the kids

enjoy the play area.

From quick lunches to long, soul-feeding

dinners, we’ve kept a seat by the braai

just for you.

The fire is lit. The steaks are legendary.

You’re home.

— The Steak by Reel & Rustic Team



800g BEEF RIB ON THE BONE

800-gram bone-in “dinorib” Slow-cooked and

finished on the fire. Served with cowboy butter.

Our world-famous whiskey onion sauce, rustic

wedges and onion rings on the side

120g of thinly sliced, aged beef —  Nestled in a

toasted, brioche-style roll with caramelised

onions, fresh peppery rocket, and a signature

drizzle of jalapeNo mayo for just the right

kick. Make it unforgettable with our garlic-

buttered bun option.

PLANK STEAK WITH COWBOY BUTTER

new orleans style steak sandwich

THE MAIN EVENT

200g Tender Fillet Steak

200g of aged tender fillet. Served with cowboy

butter. Our world-famous whiskey onion sauce,

rustic wedges and onion rings on the side

300g prime-aged sirloin, cooked over the FLAMES

to order, sliced and served with our cowboy

butter (Smokey herbs, Garlic & Light chilli

with a hint of sundried tomato), and our world

famous whiskey onion sauce! RUSTIC WEDGES and

ONION RINGS ON THE SIDE

HUNGRY? Make mine a double, KATOT! 

ALL OF THE ABOVE, BUT 240g of thinly sliced,

aged beef... go big or go home

on the side
Loaded WEDGES

GRILLED Marrow Bone 

cheese SAUCE, STEAK bits, DICED Jalepenos

& caramelised onion TOPPING5

Add 3 Queen Prawns
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R65
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R95



STEAK by Reel and Rustic

开胃菜

六只新鲜生蚝（调味 / 原味） — R210

单人寿司拼盘 — R295

卡真脆皮鸡配酸甜酱 — R115

主菜

新奥尔良风味⽜排三明治 — R120

120克薄切熟成牛肉，夹入烤香的布里欧风格面包中，

搭配焦糖洋葱、新鲜辛香芝麻菜，并淋上招牌墨西哥

辣椒蛋黄酱，带来恰到好处的微辣⻛味。

可升级为难忘的蒜香⻩油⾯包版本。

饿了吗？给我来双倍，KATOT！ — R180

以上所有美味，升级为240克薄切熟成牛⾁……

要吃就吃巨无霸！

木板⽜排配⽜仔⻩油 — R245

300克顶级熟成西冷牛排，按您喜好在明火上烤制，切

片后配上我们的牛仔黄油：烟熏香草、蒜香、微辣，

并带有一丝⻛⼲番茄⻛味。

搭配我们世界闻名的威士忌洋葱酱

乡村薯角和洋葱圈。

800克带骨⽜肋排 — R345

800克带骨“恐⻰肋排”，慢⽕烹制后再经明⽕收尾。

配牛仔黄油、我们世界闻名的威士忌洋葱酱、乡村薯

角和洋葱圈。

200克嫩菲力⽜排 — R295

200克熟成嫩菲力牛排，配牛仔黄油、我们世界闻名的

威士忌洋葱酱、乡村薯⻆和洋葱圈。

配菜

乡村薯角 — R35

豪华薯条 — R65
芝士酱、⽜排碎、切丁墨西哥辣椒和焦糖洋葱浇头

烤牛⻣髓 — R35

香脆炸洋葱 — R35

配菜沙拉 — R55
（如果你特别喜欢沙拉，那么可以选择这道菜）

加3只皇后虾 — R95
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