
Trading Times

Monday to Sunday

Lunch from 11 am

Dinner Seatings
6pm to 9pm
9pm to 11pm

Contact Details
021 200 7778

Reservations ~ reservations@ShimmyBeachClub.co.za
Functions (groups of 20 to 100) ~ functions@ShimmyBeachClub.co.za
Events (groups of 100 and more) ~ events@ShimmyBeachClub.co.za

Info ~ info@ShimmyBeachClub.co.za





Maki Rolls
Traditional Japanese Roll with Seaweed Outside

6 x pieces
Salmon, Tuna or Prawn R45

Spicy Salmon, Spicy Tuna or Spicy Prawn R48
Cucumber, Pickled Radish or Avo R40

Bamboo Maki R60
Salmon, Tuna, Prawn or Tempura Prawn & Avo

California Rolls
Rice Outside, Coated with Sesame Seed

4 x pieces
Salmon Avo , Tuna Avo or Prawn Avo R30

Spicy Salmon Avo, Spicy Tuna Avo, Spicy Prawn Avo
 or Smoked Salmon & Cream Cheese R32

Crab, Cucumber & Avo R28

Fashion Sandwiches
Sushi Rice & Raw Fish Sandwich, Topped with Mayo & Caviar

4 x pieces
Salmon  & Avo R59

Tuna & Avo or Prawn & Avo R59
Spicy Salmon & Avo, Spicy Tuna & Avo or Spicy Prawn & Avo R62

Rainbow Sandwich R64

Temaki
Hand Roll

Salmon, Tuna or Prawn R45
Spicy Salmon, Spicy Tuna or Spicy Prawn R48

Tempura Prawn R50
Veg R38

Roses
3 x pieces

Salmon Roses or Tuna Roses R48
Salmon Prawn Roses R62

Salmon wrapped around Rice, topped with chopped Prawns, Mayo & Caviar
3 x pieces

Bean Curd Spicy Avo Prawn Roses R62

Rainbow Rolls
4 pieces

Salmon, Tuna or Prawn R45
Tempura Prawn R48

Veg Rainbow R40
Veg and Cream Cheese California wrapped in Avo and Bean Curd 

topped with Teriyaki Sauce



Nigiri
2 x pieces

Sliced Fish over hand-pressed Rice
Prawn, Salmon or Tuna R45

Seared Salmon or Seared Tuna R48
Bean Curd Spicy Prawn or Salmon R62

Crab Stick R30
Bean Curd R32

Nigiri Platters
REGULAR 
6 x PIECES

Assorted R134
Salmon, Tuna or Salmon & Tuna R134

DELUXE
10 x PIECES

Assorted R250
Salmon, Tuna or Salmon & Tuna R225

Sashimi
Sliced Raw Fish

4 x slices
Salmon or Tuna R56

Seared Salmon or Seared Tuna R58
Prawn R52

Assorted Sashimi
REGULAR
8 x slices

Assorted R125
Salmon, Tuna or Salmon & Tuna R110

DELUXE
16 X pieces

Assorted R240
Salmon, Tuna or Salmon & Tuna R220

Sashimi & Sushi Mini Platters
MINI PLATTER R95

Salmon or Tuna
Sashimi x 3, Nigiri x 2, Maki x 2

REGULAR PLATTER
Assorted R185

Sashimi x 7, Nigiri x 4, Maki x 3
Salmon or Tuna R175

Sashimi x 6, Nigiri x 4, Maki x 2

DELUXE PLATTER
Assorted R350

Sashimi x 12, Nigiri x 6, Maki x 3
Salmon & Tuna, Salmon or Tuna R290

Sashimi x 10, Nigiri x 6, Maki x 4



Special Rolls
Rock Shrimp Tempura R55

4 x pieces
Inside Spicy Salmon or Spicy Tuna Avo California Roll, 

Topped with Rock Shrimp Tempura Prawns & Japanese Mayo

Four x Four R90
4 x California Topped with Rock Shrimp Tempura Prawns

4 x Rainbow Rolls Topped with Mayo, Caviar

Rainbow Reloaded R58
California wrapped in Salmon and Tuna, topped with Mayo, 

Caviar and Teriyaki Sauce

Shimmy Big Roll R75
4 x pieces

Inside Rice, Prawn, Salmon, Tuna Avo & Cream Cheese. Outside: Cucumber

Crunch (Tempura) Rolls
4 x pieces

Tempura Tuna & Cream Cheese California Rolls R65
topped with Mayo, Sweet Chilli Sauce & Spring Onion

Tempura Salmon & Cream Cheese California Rolls R65
topped with Mayo, Sweet Chilli Sauce & Spring Onion

Tempura Prawn  & Cheddar Cheese California Rolls R75
topped with Mayo, Sweet Chilli Sauce & Spring Onion

Garlic Surprise R75
4 x pieces

Inside: Seared Tuna, Garlic, Seven Spice, Coriander. Topped with Mayo and Spring Onion

Samurai R75
4 x pieces

Inside: Tempura Prawn, Salmon, Pickled Radish. 
Outside: Avo & Teriyaki Sauce and topped with Spring Onion

Philadelphia Rolls R75
4 x pieces

Cream Cheese, Avo, Cucumber California, wrapped with Smoked Salmon and topped with 7 Spice

Sweet Chilli Fish Nuggets R48
Fried Salmon & Tuna, coated in a Spicy Sweet Chilli Sauce

Japanese Tuna Salad with Japanese Dressing R75
Edamame Beans R45

Cucumber Wakame Salad R40



Pizza
MARGARITA ~ R75

Fior De Latte, Vine Tomato and Basil

MOROCCAN LAMB ~ R105

Braised Lamb, Harissa, Lemon Preserve, Parsley, Mint Youghurt

SHIMMY PEPPERONI ~R115

Prawn and Chorizo, Garlic, Chilli, Rocket

CHICKEN TIKKA ~ R105

Chicken Korma, Coriander, Cucumber and Coconut Rhaita

GOATS CHEESE AND CARAMALISED ONION ~ R105

Goat’s Cheese, Caramalised Onion, Jalapenos, Sundried Tomato

LUAU HAWAIIAN ~ R95

BBq Pulled Pork, Roast Pineapple Chutney, Basil



Platter Salads
for 2

Greek ~ R75
Traditional with Calamata Olives and Feta

Caprese ~ R135
Pulled Fior de Latte, Basil, Tomato and Rocket

Tuna Nicoise ~ R120
Seared Tuna, Baby Potatoes, Green Beans and Egg

Chicken Caesar ~ R115
Chicken, Lettuce, Parmesan Shavings, Bacon and Anchovy Dressing

Starters
Oysters ~ R20

 with Sherry and Soya Pickled Onion Marmalade

Grilled or Fried Baby Calamari
Chilli and Garlic or Lemon and Herb

120gm ~ R45
240gm ~ R90

Mussles
Cape Korma Singelair

12 ~ R65
24 ~ R120

Shimmy Ritz ~ R85
Tempura Prawns, Shrimp Cocktail, Avocado Tartar and Sauce Marie Rose

Flambéd Chicken Livers with Corn Bread ~ R70
Chilli and Garlic Sauce

Cured Duck Breast “Aioli” ~ R95
With a Peppered Balsamic Strawberry and Basil Salad

Biltong Spiced Ostrich Carpaccio ~ R85
Parmesan and Pine Kernal Crisp and Rocket Pesto

Soup
Seafood Soup ~ R90

Selection of Seafood in a Tomato Bouillabaisse

Shimmy Miso ~ R75
Miso, Soba Noodles, Smoked Shitake,  Coriander, Spring Onion, Star Anise



Pasta
Arabiata ~ R75

Grana Padano with Vine Tomato, Chilli, Basil

Bolognese ~ R105
Oxtail Base, Tomato, Sweet Basil Pesto

Clams, Prawns and Tuna ~ R130
Miso Based, Coriander, Chilli and Lemon Preserve

Truffled Mushroom and Artichoke ~ R100
Porchini, Goat’s Cheese and Aubergine Crisps

Seafood
Catch of the Day ~ R85

Please enquire with your waitron on the options available

Tuna 
200 gm ~ R140

Norwegian Salmon 
180 gm ~ R170

Prawns
Tiger Giants prawns ~ SQ

West African Tiger Prawns
7 Queen Prawns ~ R180

Cape Lobster 
Grilled ~ R350

Thermidor ~ R370

Seafood Platters
for 2 ~ R800

for 4 ~ R1 600
for 20 ~ R8 000

Crayfish, Langoustines, Tiger Prawns, Line Fish, Grilled Calamari, Fried Calamari, Garlic Mussels, Tempura Prawns, Rice, Chips 
and Vegetables

Choice of Sauces
Tsumi Glaze, Lemon Butter, Coconut Chimichurri, Cape Korma

Served with seasonal sides
Please enquire with your waitron on the options available



Meat
Sirloin 300gm ~ R150
Fillet 250gm ~ R210

Rib eye on the bone 550gm ~ R150

T-bone ~ R280
1kg

Lamb Loin Chops
400 gm ~ R170

Marinated Quail ~ R150

Choice of Sauces
Cognac Pepper, Wild Mushroom

Béarnaise, Coconut Chimichurri

Served with seasonal sides
Please enquire with your waitron on the options available

Specialities
Chicken and Prawn Malay Curry ~ R170

Wild Savoury Rice, Sambal and Atchar, Poppadum, Naan Bread

Roast Vegetable Malay Curry ~ R85
Wild Savoury Rice, Sambal and Atchar, Poppadum, Naan Bread

Surf and Turf Espetada ~ R240
200 gm Rump, 200gm Calamari Steak and 2 Tiger Prawns

Braised Sprinbok Shanks ~ R230
Rosemary, Basil and Parmesan Polenta

Truffled Wild Mushroom Risotto ~ R145
with Mascarpone

Served with Seasonal sides
Please enquire with your waitron on the options available



Dessert
Black Forest Gateaux ~ R75

Roasted White Chilli Chocolate Wafers and Cherry Turkish Delight

Apple and Buttermilk Upside Down Cake ~ R45
Cardamom Fudge,  Cinnamon and Marula Custard

Cape Brandy Pudding ~ R65
Vanilla Ice Cream and Frangelico Chocolate Sauce

Chocnut Sunday with a Shimmy Espresso Shortbread ~ R55
Caramelized Pecan Nuts and Chocolate Fudge Sauce

Seasonal Fruit Salad ~ R35
With Granadilla Sorbet

Cheese Board ~ R120
Selection of Cheese, Biscuits and Preserves

Kiddies
Kiddies Alfredo or Napolitan ~ R45

Kiddies Hawaiian Pizza ~ R45

Kiddies Burger ~ R55
Chicken or Beef

Crispy Chicken Strips ~ R55
with BBq Sauce

Hake Goujons ~ R75
with Tartare Sauce

Ice Cream and Chocolate Fudge Sauce ~ R25


