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Cove Plates
JIAOZI CHICKEN DUMPLING ...140
soy, sesame & chilli dressing.
CHICKEN STRIPS  ..........................150
southern fried with lemon mayo 
& fries.  
TACO   ................................................145
crunchy chicken or fresh line fish, 
guacamole, micro greens, japatnese 
mayo, char-grilled pineapple & red 
onion pickle. 
BEEF TATAKI BAO BUN  .............. 195
a hand held japanese burger filled with 
seared beef fillet in a steamed bun, 
sushi ginger, sesame soy & cucumber 
salad. 
CLASSIC NACHOS  .......................190
freshly baked tortilla chips, smothered 
with aged cheddar and layered with 
jalapeños & chicken OR mince, served 
with adobo sauce, guacamole & sour 
cream. 
BEEF CARPACCIO  ........................ 165
paper-thin raw beef fillet, 
garnished with olive oil, fresh lemon, 
balsamic glaze, rocket and parmigiano 
shavings.

PARMA FLATBREAD ..................... 185
prosciutto crudo, rocket, parmigiano 
shavings & balsamic reduction. 
MILANO FLATBREAD    ................ 165
chicken, jalapeños & feta.
CHARCOAL SKEWERS 
asian flavour soy & onion star 
anise dipper.
fillet  170      chicken  150     veg  130  
GAMBERI  ......................................... 170
de-shelled prawns in a cheesey garlic 
butter sauce fired in the pizza oven on 
a snail tray topped with parmesan & 
served with toasted ciabatta.  
CALAMARI    ..................................... 135
top & tail two ways, deep-fried or 
grilled au natural & served with toasted 
ciabatta.
TUNA CEVICHE   ............................. 185
flavours of lemon, soy & hoisin 
topped with furikake seasoning & 
japanese mayo. 
PRAWN WONTONS ..................... 165 
soy sesame dressing, chilli 
& teriyaki dressing.  

OYSTERS
white balsamic & prawn tail dressing
three  130      six  230     twelve  400  
TUNA POPS    ...................................190
crusted in panko & sesame seeds, 
teriyaki glaze, wasabi mayo & ginger.
CAPRESE SALAD  ........................... 155
fior di latte mozzarella, fresh tomatoes 
& basil pesto.
CARCIOFI  ......................................... 165
lightly dusted artichoke quarters, 
pan fried with garlic, capers, fresh 
lemon topped with parmigiana 
shavings & drizzled with olive oil.
WAGYU DUMPLINGS ................... 185
beef & cabbage dumplings,  
chilli butter, soy, coriander &
teriyaki dressing.
COZZE E GAMBERI ....................... 175
mussels & prawns baked in the oven 
topped with crunchy panko topping, 
fresh basil, lemon & aioli 
CRUNCHY RAVIOLI ....................... 125
4 homemade wagyu beef mince 
raviolis, deep fried & accompanied 
with napolitano sauce.   

THAI CHICKEN BAO BUN ........... 175
pan-fried with red thai red curry, lime & 
lemon grass sauce, onion crunch & 
served with fries. 
CALAMARI RIPIENI ........................ 155
char-grilled calamari tubes stuffed 
with a prawn, caper & ricotta risotto, 
accompanied with a lemon & 
garlic tzatziki .
MINI MEZZE    .................................. 165
homemade flatbread, hummus, 
char-grilled aubergine, roast 
chickpeas, artichokes, stuffed 
pepperdews, feta, olives.   
add cold meats.   ................................ 60
PANKO PRAWN TAILS .................150
6 prawns marinated in a garlic butter, 
panko crumbed & deep fried. served 
with our homemade aioli mayo. 
ROLLED CAESAR SALAD ............150
chicken, croutons, boiled egg, streaky 
bacon, parmigiano & lettuce tossed in 
our homemade mayo and rolled in 
cucumber.

MAVERICK
The Mermaid's

TACO’S (4PC) .........................145 | 155
furikake salmon or spicy tuna.
RAINBOW RELOADED (8pc) .......... 215
tuna and salmon rainbow roll flavoured 
with teriyaki dressing, mayo & caviar. 
MERMAIDS BOAT (20pc) .......... 620
2x salmon sashimi, 2x tuna sashimi, 
4x spicy roses, 4x dragon roll, 
4x sunset bamboo, 4x tuna 
rainbow roll. 
OFF ROAD (8pc) ............................220
4 x rainbow reloaded
4 x salmon california, topped 
with tempura prawn.
DRAGON ROLL (8pc) ................... 190
prawn, avo, mayo.

SPICY ROSE (4pc)  ........................220
salmon roses topped with prawn and 
chilli in japanese mayo. 
ARIEL’S POKE BOWL ................. 250
salmon or tuna, crispy rice, avocado, 
edamame beans, crunchy nori, 
furikake  seasoning, sesame seeds, 
sriracha & honey dressing.
SUNSET’S BURN OUT (8pc) ..............215
crispy salmon california roll, japanese 
mayo, cream cheese, teriyaki dressing, 
torched at the table.
FIERY FERRARI (8pc) ................. 230
prawn, tuna & avo with a crunchy 
tempura finish, torched at the table. ...

TWO OCEANS (8pc)  .................. 390
2 towers of salmon & tuna roses filled 
with tempura prawn, japanese mayo, 
caviar, drizzled with sesame  oil.
SPICY TATAKI (8pc)  ........... 195 | 225
salmon or tuna sashimi drizzled with a 
teriyaki sauce & sesame oil.
MERMAIDS MYTH (8pc)  ............ 210
tuna & prawn nigiri, seaweed, 
chilli japanese mayo.
SIREN’S CRISPY RICE (4pc)  ........160 | 135
spicy salmon or prawn, crispy rice 
squares, avo, teriyaki & sesame oil.

MERMAIDS VOLCANO (6pc) .... 210
salmon, avo & cream cheese 
california roll topped with a 
tempura prawn and drizzled in 
our homemade lava sauce & torched 
at the table.
MERMAIDS TENTACLES (8pc)  ....... 185
deep fried calamari california roll 
topped with deep fried tentacles, 
japanese mayo & caviar.
MERMAN MERMAID  (8pc) ......  250
lobster and avo rainbow roll topped 
with beef carpaccio, japanese mayo, 
caviar & served in the shell.
SUNSET BAMBOO ROLL | (8pc) ....200
tempura prawn & sweet chilli 
drizzle & chilli mayo.

M Y T H I C A L  S U S H I

SASHIMI (3pc)  |  ROSES (4pc)
salmon  135 | 165
tuna 155 | 185

CALIFORNIA (8pc) | RAINBOW (8pc)
prawn 85
salmon  125 | 150
tuna 135 | 160
avo & cucumber 80

FASHION SANDWICH (8pc)
prawn   110
salmon   120
tuna   135
avo & cucumber   80

MAKI ROLL (6pc) | NIGIRI (2pc)

prawn 70 | 55
salmon 90 | 65
tuna 100 | 70
avo & cucumber 60 | 50SUSHI

O L D  S C H O O L  S U S H I



MIDLANDS FREE RANGE BEEF
fillet 200g / 400g  ....................................................................................... 240 | 430
sirloin 300g  ........................................................................................................... 260
add a sauce, triple peppercorn, mushroom, creamy dijon mustard.    ........... 50
add a side, fries, vegetables, basmati rice or salad.    .......................................40
AUBERGINE ROTOLO   .................................................................................. 205
spinach & ricotta rotolo topped with tomato sauce & parmigiano.
SKINNY LAMB CHOPS  ..................................................................................375 
500g skinny cut char-grilled lamb chops served with tzatziki sauce & fries.  
CHICKEN CORDON BLEU  .......................................................................... 240 
succulent tenderised chicken breast, layered with gypsy ham & 
fresh mozzarella, rolled & crumbed, served on a bed of mash with 
a side of your choice. 
SURF ‘N TURF     ................................................................................................. 395
200g beef fillet topped with 3 prawns & finished with our café de paris 
style inspired butter, served with fries.
SPANISH PAELLA   ........................................................................................... 295
a medley of seafood accompanied with chorizo & topped with 3 prawns. 

PARMA POLLO     ............................................................................................. 260
chicken breast layered with mozzarella and pesto, wrapped in 
prosciutto crudo and baked in the oven. served on a bed of mash 
with a side of your choice.
PORK RIBS     ...................................................................................................... 385
500g, twice marinated with our homemade sticky marinade, 
flame grilled & served with fries
TIDAL VEGGIE STACK     .................................................................................185
aubergine, napoli sauce, fresh mozzarella, fresh basil leaves topped 
with our secret cheese & mushroom sauce.
DURBAN STYLED CURRIES
local durban homemade style, served with basmati rice, 
poppadum, roti and sambles.
lamb tomato and tempered spice base   ....................................................... 255 
butter chicken coconut and tempered spice based .................................. 225
prawn tomato chutney gravy    ........................................................................ 255
BEEF TAGLIATA ................................................................................................ 285 
perfectly grilled fillet of beef sliced into strips, drizzled 
with our homemade chimichurri, wholegrain mustard mash, 
fresh rocket, parmesan shavings & grilled seasonal vegetables. 

CATCH OF THE DAY ............................................................................................ SQ
grilled au natural & seasoned with sea salt,  black pepper, fresh lemon, 
extra virgin olive oil & served with a side.

PRAWNS   ..............................................................................................................   295
8 prawns prepared in a pan with a trio of spices, signature lemon or 
peri-peri butter sauce and served with a side. 

MERMAIDS COMBO   ......................................................................................... 285
beer battered hake & calamari, homemade mayo & served with a side.  

FISH & CHIPS   ........................................................................................................185
panko crumbed, zesty green slaw & lemon aioli.

KINGKLIP (when available)   ................................................................................. 325
fresh kingklip flown in weekly from the cape, lightly dusted & pan fried. 
served with capers, olives, lemon, cherry tomatoes & a side of your choice.

CALAMARI   ........................................................................................................... 275
fried or pan seared in a lemon butter or peri-peri sauce & served with a side.  

SEAFOOD RISOTTO ............................................................................................260
prawns, clams, mussels, calamari, tomato, chardonnay 
& lemon finished in our secret tuscan way.  

SEARED TUNA ....................................................................................................... 320
sesame crusted, sautéed greens, wasabi mash islands, 
teriyaki glaze & senpai umami sauce.  

LIGHTHOUSE LOBSTER  ....................................................................................360
wild local lobster steamed or grilled with fries, 
salad & a side of lemon butter.  

FRITTO MISTO   .............................................................................................................................290
prawns, calamari tubes, squid heads, hake, zucchini all prepared and deep 
fried in our secret batter & served with fresh lemon and fries.

fries  
sweet potato fries +20
salad 

veg 
basm ati rice
m ashSI
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Under
The Sea

On Shore

MAIN SAIL

sustainably sourced from local suppliers, fisherman, friends and 
daily trips to the food market, we tap into an abundant supply of 
the freshest fish from the north coast to the transkei region.

sustainably sourced from local suppliers, fisherman, friends and daily trips to the food market, we 
tap into an abundant supply of the freshest fish from the north coast to the transkei region.



SUNSETS LINGUINI  ..................255
with botanical vermouth, tomato, 
a touch of cream, topped with 3 
char-grilled prawns.  
MERMAIDS LINGUINE ............285
steamed lobster, prepared with 
tomato, garlic & champagne, served 
in the shell.  
FLAVIO’S BOLOGNESE .......... 190 
homemade napoli sauce and beef 
mince slowly cooked for the ultimate 
authentic experience, served with 
penne.  
SEAFOOD AL FORNO  ...................275
prawns, clams, mussels, calamari, fired 
in the bag with tomato & lemon, baked 
with linguine.  

TRAMBICOSA .......................... 180 
pesto, olives, rosa tomatoes & 
capers, well seasoned with garlic, 
salt & pepper tossed in a pan, served 
with penne.
ALFREDO  ..................................... 190
the classic with either chicken or 
ham served with penne.   
VESUVIO ...................................... 195 
bolognese with fresh cream and a 
hint of chilli served with penne.  
RAVIOLI DI ROBERTO ............. 210 
baby langoustines topped with a 
sage butter, fresh capers and lemon. 
FRUTTI DI MARE  ........................270
prawns, clams, mussels & calamari 
pan fried aglio olio style, served with 
linguine.  

FOCACCIA  ....................................100
garlic & rosemary.  
NAPOLI  ........................................... 140
fire roasted tomato, mozzarella 
& fresh basil.  
HONOLULU  ................................... 180
ham, durban pineapple & 
hawaiian sprinkle.  
AMALFI  ........................................... 190
bacon, avocado & feta.  
MIAMI  ............................................. 195
pepperoni loaded.  

DURBAN  ......................................... 210
butter chicken, yoghurt, caramelized 
onion, fresh dhania and poppadum.   
SABRINA   .......................................285
prawns, clams, mussels & calamari 
pan fried aglio olio style.  
PARMA  ...........................................250
prosciutto crudo, rocket & 
parmigiano shavings. 
UMHLANGA  ..................................235
prawns, chorizo & jalapeños. 
CASABLANCA  .............................. 210
mozzarella, creamy butter chicken, 
tzatziki, crispy onions & coriander. 

LOBSTER ROLL  ....................... 245
steamed lobster dressed in a lemon 
mayo, served in a toasted brioche roll 
with fries & a prawn lemon butter.  
SOFT SHELL  ............................. 260
CRAB BURGER 
imported from indonesia, served in 
a bao bun and garnished with 
japanese mayo, teriyaki sauce, sushi 
ginger & sweet chilli. 
MEXICAN FISH &   .................... 195
HABANERO CRUNCH BURGER 
topped with guacamole, grilled 
durban pineapple, tabasco 
habanero mayo chipotle, slaw, 
red onion pickle.  
FALAFEL BURGER  ...................160
tzatziki, pickled cabbage, char-
grilled peppers & aubergine.  

CHICKEN CRUNCH ................ 170 
BURGER green slaw, sesame seeds, 
lime mayo.  
WAGYU CHEESE BURGER   ...... 195
amercian style smash burger with 
homemade secret mayo.  
+ streaky bacon  50
+ smashed avo  45
+ jalapeño  25

freshly made, served on a 
brioche bun, served with fries, 

free range beef from the 
midlands, hormone free.

CRÈME BRÛLÉE  ........................... 105
ask about this weeks flavour. 
TRIPLE CHOCOLATE  .............. 130
BROWNIE  .........................................
with a scoop of ice-cream & 
chocolate honey comb.
MERMAIDS STRANDS  ...............110
homemade churros, cinnamon sugar, 
served with our callebaut chocolate 
ganache.

MILKSHAKES  ...............................70
oreo nutella, strawberry, double 
chocolate, vanilla, salted caramel.  
NAUGHTY NUTELLA ................100
crushed oreo, vanilla 
ice cream & swirls of nutella. 

Siren's
Classic homemade sauces with the finest pasta

Dolce Vita



VERGELEGEN  WILD WINDS
sauvignon blanc ........................ 85 | 310
HPF KAALVOET MEISIE ............ 350
sauvignon blanc.
VERGELEGEN   ........................125 | 460
semillon.
JORDAN    ..........................................  340
unoaked chardonnay.
BRAMPTON   ....................................  290
pinot grigio.
SECATEURS ....................................... 270
chenin blanc.
GROOTE POST SEASALTER ...... 430
sauvignon blanc.  

VERGELEGEN MILRACE   ....105 | 385
cabernet merlot.
HPF POSMEESTER  ............. 100 | 350
merlot.
KLEINE ZALZE VIN.SEL ................. 470
grenache. 
BABYLONSTOREN BABEL  ........420
blend.  
RUPERT & ROTHSCHILD ........... 570
CLASSIQUE
blend.  
IDIOM ................................................. 710
sangiovese. 
WHALEHAVEN .................................540
pinotage. 
VILLIERA ........................................... 350
merlot. 

BubblyVino
BIANCO ROSSO ROSATO

VERGELEGEN FLORENCE  90 | 320
HPF BLOOS 90 | 320
WHISPERING ANGEL 990

MOËT & CHANDON ..................1950
brut.
MOËT & CHANDON ................. 2250
nectar.
VEUVE CLICQUOT  ......................2350
brut.
VEUVE CLICQUOT .......................2950
rich. 
G.H. MUMM .................................1900
brut.
G.H. MUMM .................................2100
rosé.
SIMONSIG KAAPSE VONKEL 95|495
cap classique.
STEENBERG .................................. 450
sparkling sauvignon blanc.
GRAHAM BECK ........................... 550
brut.
TERRAE D’ARGILLA .............. 90  | 450
prosecco brut.

Menu available on request

Spirit
Bottle Service

SPICY SEÑORITA   ......................... 165 
spicy marg with a twist. olmeca altos 
blanco, lemon juice, cointreau, pure 
cane syrup, chilli flakes & jalapeños.
SUNSETS MER-GARITA   .............. 180
aperol, olmeca altos reposado tequila, 
terrae d’argilla prosecco, lime & 
strawberry syrup.
SHARK ATTACK  ............................. 150
olmeca altos reposado tequila, 
blue curacao, edible glitter, lemon juice, 
grenadine syrup & lime, served frozen.
GOLDEN HOUR  ............................. 165
belvedere vodka, lemon juice,  vanilla 
syrup, pineapple juice & edible glitter.
MRS SIPPY  ........................................175
olmeca altos reposado tequila, 
strawberry liqueur, lemon juice, lime & 
pure sugar cane syrup, served frozen.
PINK FLAMINGO   .......................... 140
skyy vodka pineapple, pineapple juice, 
strawberry syrup & a dash  of bitters. 

MIAMI VICE   .................................... 145
aperol, grapefruit juice, raspberry 
syrup, lemon juice & riccadonna for 
spritz.
BLUE MARLIN   ................................ 160
absolut vodka, lemon, vanilla syrup, 
cloudy apple & edible glitter.
MONROE’S MARTINI   .................. 150
absolut vodka, home-made passion 
fruit puree, vanilla syrup & riccadonna  
for spritz.  
APEROL SPRITZ   .............................125
aperol, riccadonna for spritz 
& club soda.
TRIPLE BULL  .................................... 135
jameson triple triple, red bull white 
peach summer edition, garnished with 
mint leaves
ESPRESSO MARTINI   ................. 165
belvedere vodka, kahlua liqueur, 
espresso & pure cane syrup.

FISHY FEELS   ................................... 155
malfy gin, elderflower syrup, 
lemon & indian tonic.
SUMMER SKY .............................. 125
sky citrus vodka, aperol, orange juice & 
peach syrup, served frozen
MAI TAI   ............................................. 165
bumbu dark rum, lime, orange juice, 
pineapple juice, grenadine &  
almond syrup.
SUNSET WHISKEY SOURS ............. 150
monkey shoulder whisky, lemon, 
pure cane sugar syrup, bitters, ginger 
root & pineapple juice. 
OLD FASHIONED   ......................... 120
orange, bitters, sugar, slowly stirred 
over ice with woodford reserve.  
WATERMELON GIN BULL  ........... 130
beefeater gin, fresh lime, red bull 
red edition: watermelon. 
APRICOT RUM BULL   ................... 130
fresh pineapple, havana 3yr rum, ice and 
can of apricot and strawberry red bull.

DIRTY 007   ....................................... 165
shaken not stirred. belvedere vodka, 
cointreau, vermouth & green olives.  
THE HENDRICKS   ...........................125
old school classic, hendricks gin, 
indian tonic & cucumber.
MONTE CARLO   ............................ 165
martel vs, cointreau, lemon juice, pure 
cane syrup & lemon zest. 
THE GODFATHER
the glenlivet single malt scotch 
whiskey, red espresso, sugar cane 
syrup,  ginger ale. 
12yr 135  |  15yr 175  |  18yr 315 

“All the classics are still available! Enquire with your waitron”
Merma

id's

where good vibes are as 

endless as the ocean waves

Forever 

Fascinated

MIXOLOGY

Social Legends
Mermaid magic, cove kitchen soul, poured for the social club

"Poured in the cove, 
shared with the club"


