VICTORIA COUNTRY CLUB
Q’s RESTAURANT

OPERATING HOURS
Wednesday to Saturday 17h00 to 21h00 (last orders at 20h30)
Sunday 12h00 to 15h00

Reservations essential. Limited seating as per Covid restrictions.
Please call 033 347 1942 /033 347 1394

STARTERS

CHICKEN PERI PERI PANINI BASKET
Creamy Mozambican Chicken Livers served inside
a toasted Panini Basket.

BACON AND BRIE PARCEL

A classic combination of Bacon and Brie Cheese wrapped
in a crispy baked Phyllo Pastry Parcel and served with a
Cranberry Sauce.

SKEWERED MUSHROOMS AND PANKO HALLoOuUMI V/
Crumbed Halloumi and Mushrooms garnished with peppers,
served with a Sweet Chili Mayonnaise and fresh Lemon.

MUSSELS IN WHITE WINE SAUCE

Sautéed Mussels simmered in a Reduced White Wine
Veloute Sauce, enhanced with Cracked Pepper, Garlic and
fresh Herbs. Served with toasted Panini.

TANDOORI CHICKEN TORTELLINI
Coriander infused handmade Tandoori Chicken Tortellini wrapped in
rich Butter Chicken Cream with fresh micro Sambals.

BAKED PORTABELLO V/
Garlic & herb baked Portobello Mushroom, fresh Rocket and blistered
Plum Tomato, Parmesan lashings and sweet Balsamic reduction.

THAI POACHED PRAWNS
Plump Prawn tails poached in fragrant Thai broth served with Glass
Noodles and pickled Mangetout and Red Cabbage Slaw.
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SALADS

TRADITIONAL GREEK SALAD V/

A classic salad with a mix of fresh Lettuce tossed with

Rosa Tomatoes, Cucumber, sliced Onion, mixed Peppers, Danish
Feta and Calamata Olives.

CHICKEN STRIPS AND HALLOUMI

Crisp lettuce tossed with cherry tomatoes, sliced Red Onion,
freshly diced Avocado topped with grilled Chicken strips,
crumbed Halloumi and drizzled with a Sweet Chilli Mayo
dressing.

CHARGRILLED STEAKS

SIRLOIN
200g R129.00

RUMP
200g R129.00
3009 R149.00

FILLET
200g R146.00
3009 R179.00

RIB EYE
2509 R150.00

T-BONE
500g R189.00

All Steaks served with Garlic and Herb Butter with Crispy Onion Rings and a choice
of:

Rustic Chips, Fresh side salad, Couscous or Vegetables of the Day

(Please enquire from your waitron regarding availability of veg options and descriptions see
under Vegetarian)

HOUSE SAUCES

Cheese Sauce

Creamy Mushroom Sauce
Madagascan Green Peppercorn Sauce
Creamy Peri Peri

SPECIALITY SAUCES

CREAMY MUSSEL AND PRAWN

A combination of Cheese, Garlic and Mushroom Sauce
tossed with Mussels and 3 Queen Prawns to instantly make
any Steak a Surf and Turf Delight.
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HALLOUMI MUSHROOM V/
Enjoy your choice of Steak with Fresh Avocado and Panko’d
Halloumi nestled on a creamy homemade Mushroom Sauce.

CHICKEN LIVERS AND FETA

Creamy Mozambican style Peri Peri Livers mixed with Feta
to create the perfect accompaniment to your hot

grilled steak.

RRR (RED WINE, ROSEMARY AND ROAST GARLIC)
Compliment your Steak with mashed roasted Garlic Herb
puree and a Red Wine reduction.

LADIES DELIGHT

A tender Black Mushroom done in a Garlic Butter Sauce
accompanied by seared Spinach served with a Cheesy
French Shrimp sauce. This sauce pairs perfectly with any
Steak.

CURRY

CHEF’S SIGNATURE CURRY

The Chef’s Delicious Signature Curry served on a bed of

Rice made with Authentic Indian Spices, served with Sambals,
Chutney and Poppadum.

BUTTER CHICKEN CURRY
Delicious homemade curry of the day served on a bed of Rice with Chutney,
Sambals and Poppadums’.

(Please enquire with your Waiter as to which Curry is being served today.)

POULTRY

CHICKEN KIEV
Crumbed Chicken Supreme, filled with a roasted Garlic
and Basil Butter, served on top of Sautéed Spinach and
Cheese Sauce.

CHICKEN NAPPOLITANA

Two succulent Grilled Chicken Breasts coated with
Mozzarella, served with a homemade Napolitana sauce
and finished off with dollops of Basil Pesto.

MOZAMBICAN PERI PER HALF CHICKEN

Marinated half Chicken, oven roasted then caramelized to
perfection over a hot grill, served with our Vegetables of
the day.

CHICKEN SUPREME

Garlic and Thyme pan roasted Chicken supreme served with Garden Pea

and Potato Fricasse, Apricot puree, blistered Plumb Toamtoes and wholegrain
Mustard Cream

R135.00

R100.00

R105.00

R115.00

R129.00

R145.00
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SEAFOOD

(All Seafood options are served with our Vegetables of the day, Lemon Wedges, Tartar
Sauce and your choice of either Rice, Rustic Chips or Herbed Couscous.

TEMPURA HAKE
Tempura Battered Hake Fillet, fried golden Brown
to moist and succulent perfection.

QUEEN PRAWNS

Prawns served on a bed of savoury Rice drizzled with a choice of Lemon and

Herb, Garlic Butter or Creamy Peri Peri sauce.

8 Prawns R180.00

HAKE AND PRAWN DUET R135.00
Golden fried or grilled Hake fillet paired with delicious

prawns and served with your choice of Garlic, Lemon or

Peri Peri sauce.

KINGKLIP NAPOLITANA R165.00
Grilled Kinglip crusted with Garlic, Parmesan and Herbs and gratinated to

perfection. Served over a pool of creamy Tomato and Herb sauce with either

Herbed Couscous or Rice.

ASIAN SALMON R180.00

Sesame crusted Norwegian Salmon served with Asian Egg noodles stir fry
dressed in Gingered Soy and Sweet Chilli reduction.

VEGETARIAN

CURRIED UMFINO V/
Boiled Potato and Spinach pan fried with curry spices, sliced
Onions, Garlic and Fresh Tomato, topped with grated Cheddar.

VEGETABLE OF THE DAY SUPREME V/
Your vegetables of the day served with sliced Avocado and
crumbed Halloumi.

VEGETARIAN BURGER \/

Crumbed veg burger served with Tomato Onion salsa, fresh sliced Avo,
grilled Cheesy Garlic Mushroom, crisp Rocket leaves, Sweet Chilli Mayo
served on a toasted Sesame Seed Bun.

MOROCCAN BUTTERNUT V/ R130.00
Aromatic Moroccan spiced Butternut fondant served with Herbed Couscous
and wilted Spinach finished with roasted Red Pepper cream.

VEGETABLE OPTIONS OF THE DAY
Not all of the vegetables are available daily, please ask your waitron which are available

ROAST MEDITERRANEAN VEG \/ R30.00
Roast Mediterranean Veg, flash fried Broccoli, Cauliflower, Carrot, Butternut,

Baby Marrow, Mixed Peppers, Brinjal finished with Roast Tomatoes, Garlic

and Fresh Herbs.
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ROAST TRIO OF ROOT VEG V/
Oven roasted Carrot, Potato and Butternut batons scented with Thyme Butter.

COPPER PENNY STYLE VEG /
Pickled Onion and Green Pepper, cooked in a Tomato soup heated with
a splash of cream.

FRENCH VEGETABLES V/
The flavour of Green Beans, boiled and scented Potato shredded Olives and confit
Tomatoes paired with a boiled Egg.

BUTTERNUT AND SWEET POTATO V/
Butternut and Sweet Potato served with skin on and covered in a
Butterscotch sauce.

UMFINO \/
Cooked Umfino added to Potatoes fried in pot with Ginger, Garlic, Curry
Powder and fresh Tomato added.

JUNIOR MENU

CHICKEN STRIPS AND CHIPS
Crumbed Chicken strips fried till Golden Brown and served with rustic chips

CHICKEN NUGGETS
Crumbed nuggets served with rustic chips.

KIDDIES BURGER
Chicken or Beef burger patty served on a bun with rustic chips.

KIDS PIZZA

MARGERITA PIZZA: Tomato base with Mozzarela Cheese. \/

CRISPY BACON PIZZA:
Tomato base, crispy Bacon and Mozzarella Cheese.

DECADENT DESSERTS

VANILLA ICE CREAM & CHOCOLATE SAUCE
Decadent rich Chocolate sauce drizzled over creamy Vanilla ice cream.

FUDGE PICASSO
White Chocolate Mousse loaded with chunks of Fudge, coated with White
Chocolate Ganache and dark Chocolate, served with fresh cream.

DARK CHOCOLATE MOUSSE
Delicate dark Chocolate Mousse with salted Peanut Butter Truffle,
Vanilla Cream and mixed Berry coulis.

BROWNIE
Warm Chocolate Brownie served with Rooibos and Orange Compote and Vanilla R75.00
Ice Cream.
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DRINKS

Cappucino
Americano
Latte
Chococcino
Hot Chocolate
Milo

Rooibos

Earl Grey
Ceylon

Milkshakes (Strawberry, Lime, Banana, Chocolate & Coffee)
Large
Kiddies
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WINE LIST

WHITE WINES
HOUSE WINE

R125.00
R32.00

BLEND
Buitenverwachting Buiten Blanc

Bottle R170.00

Haute Cabriere Chardonnay / Pinot Noir
Bottle R200.00

CHENIN BLANC

Ernie Els Big Easy Bottle R250.00

Ken Forrester Petit Bottle R150.00
Glass R40.00

CHARDONNAY

Tokara Bottle R250.00

Fat Bastard Bottle R215.00
Glass R55.00

Leopards Leap Bottle R135.00

SAUVIGNON BLANC
Leopards Leap Bottle R135.00
Glass R35.00

Guardian Peak R195.00

Diemersdal Bottle R180.00
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HOUSE WINE

CABERNET SAUVIGNON:

Warwick First Lady

Leopards Leap

MERLOT
Fat Bastard
Guardian Peak

Leopards Leap

SHIRAZ
Tokara

Guardian Peak

PINOTAGE
Byerskloof

Warwick First Lady

ROSE
Byerskloof Pinotage

Nederburg (Sweet Rose)

Bottle

Glass

Bottle
Bottle

Glass

Bottle
Bottle
Bottle

Glass

Bottle
Bottle

Bottle
Bottle

Bottle
Bottle

Glass

RED WINES

ROSE WINES

R125.00
R35.00

R230.00
R160.00
R45.00

R230.00
R200.00
R150.00
R40.00

R280.00
R200.00

R225.00
R250.00

R180.00
R110.00
R40.00
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