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Winebar & Grill

by Ernie Els

ZIMBALI LAKES

WELCOME TO THE BIG EASY WINEBAR & GRILL

The Big Easy Restaurant by legendary golfer Ernie Els finds its
home at the heart of Zimbali Lakes Clubhouse, overlooking the
Ernie Els Signature Course.

A natural extension of Ernie's love for exceptional food, fine
wine and the game that shaped his life. Dining at The Big Easy
feels like being welcomed into his home — where relaxed

hospitality and memorable moments come together effortlessly.

You should feel right at home here...

W CLUBHOUSE
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2 Winebar & Grill

by Ernie Els

ZIMBALI LAKES

ON ARRIVAL

Enjoy our chef’s curated amuse-bouche,
a small expression of flavour to begin
your Big Easy journey.

CHEF'S SELECTION OYSTERS

THE BIG EASY (GH R75
Served with our signature mignonette
ASIAN FUSION R 80
Ponzu, chilli oil, Kewpie mayonnaise, spring
onion and salmon roe
BLOODY MARY  (GF|ALQ) R 80
Vodka, Bloody Mary mix, citrus and celery
salt
THE TRIO (ALC) R 230
The Big Easy, Asian Fusion and Bloody
Mary
SALAD
GREEK SALAD (v|GFH R 115
Pickled cucumber, tomatoes, Danish feta,
Kalamata olives and red onion
BIG EASY CAESAR ) R 120
Fresh grilled baby gem lettuce, Grana
Padano, croutons and our signature Caesar
dressing
Add: Roast Chicken R45
HERB & CITRUS v R100

Charred citrus, pomegranate, chévre cheese
and toasted seeds on fresh herb leaves

SHARING PLATES

BRAAIBROODJIE

Our signature two-cheese braaibroodjie
with tomato, red onion and chutney,
inspired by a Coney Roll

V)

LAMB RIBLETS

Free-range Karoo lamb grilled and served
with sherry vinegar

DURBAN ROTI (V)

A roti filled with a warmly spiced potato
and broad bean curry, offering a comforting
balance of flavour and gentle heat

SEARED SQUID

Pan fried Patagonia squid with Grana
Padano, whipped Danish feta and sliced
Jalapeno in a spicy adobo sauce

BEEF CARPACCIO

Served with beef tallow-herbed ciabatta,
truffle oil and pickled red onion

BONE MARROW

Roasted beef marrow with parsley, red
onion and lemon salad served on toasted
ciabatta with herbed beef tallow
FLAME-GRILLED MIELIES )
Fire-roasted seasonal mielies in herbed
butter, served with a chilli dipping sauce
LAMB SKILPADJIE

Lamb liver in caul fat, served with our
signature tomato jam

LINE FISH CEVICHE

Fish of the day in our signature citrus-
infused “tigers milk"

SESAME CAULIFLOWER
NUGGETS
Crispy cauliflower nuggets served with

tomato jam, tahini cream, spring onion and
coriander

(V| GF)

V - VEGETARIAN | VG - VEGAN | GF - GLUTEN FREE | N - CONTAINS NUTS | ALC - CONTAINS ALCOHOL
We do our best to accommodate different dietary needs. However, our kitchen handles allergens such as nuts and gluten, so please inform

your server of any allergies or specific requirements.
Please note: A discretionary 10% gratuity will be added to tables

of 8 or more. All prices are in South African rand (ZAR).

Wines are subject to availability. Alcohol will only be served to guests aged 18 and over.

R75

R 125

R 95

R 80

R 140

R 195

R 45

R 115

R 170

R 80
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by Ernie Els

ZIMBALI LAKES

THE GRILL HOUSE

FROM THE LAND
All our meat is ethically sourced from grass-fed suppliers, with select cuts carefully aged to enhance
depth of flavour and grilled to perfection just the way you prefer. Ask your waitron for the Grill
Master’s recommended temperature for the perfect experience.
FILLET 250g R 275
SIRLOIN 200g | 350g R 220 | R 255
RIBEYE 350g R 375
RUMP 300g R 240
LAMB CHOPS 300g R 275
SIGNATURE CUTS T-BONE e R775
TOMAHAWK 1Kg R 995
FROM THE SEA SIDES
CATCH OF THE DAY R 280 SAVOURY RICE R 35
Fish of the day, butterflied and served with
your choice of side SHOESTRING FRIES R 40
SESAME CRUSTED SALMON R 285 SWEET POTATO FRIES R 40
Seared sesame-crusted salmon, served with SIDE SALAD R 40
a citrus and sesame oil sauce
CRAYFISH 5.0. PARMESAN BUTTER MASH R 45
Fresh crayfish, poached and dressed in SMOKED CREAMED SPINACH R 50
herbed butter, served on a bed of mash
WittaictayAshibisa s Upgrade your Shoestring Fries for the
PRAWNS R 280 Signature Els Triple-Cooked Truffle Fries for an
additional R50.
6 fire-grilled queen prawns, basted in chilli,
lime and coriander butter served with your
choice of side
SAUCES
DORADO CUTLETS R 185
Locally sourced, grilled dorado cutlets BEARNAISE R 40
served with a citrus chimichurri and porcini
mushroom broth, accompanied by patty CHIMICHURRI R 40
pans and spring onion
PEPPER R 40
FOREST MUSHROOM R 40

V - VEGETARIAN | VG - VEGAN | GF - GLUTEN FREE | N - CONTAINS NUTS | ALC - CONTAINS ALCOHOL

We do our best to accommodate different dietary needs. However, our kitchen handles allergens such as nuts and gluten, so please inform
your server of any allergies or specific requirements.
Please note: A discretionary 10% gratuity will be added to tables of 8 or more. All prices are in South African rand (ZAR).

Wines are subject to availability. Alcohol will only be served to guests aged 18 and over.
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ZIMBALI LAKES

MAINS

WOOD-FIRED BABY CHICKEN

Wood-fired baby chicken, served with your
choice of lemon and herb or peri peri with
your choice of a side

R 245

BUTTERNUT GNOCCHI (|vG|N) R 145

Butternut gnocchi with zucchini, masala
sauce and salted cashew yoghurt

CHICKEN CURRY

Aromatic creamy chicken curry, served with
savoury rice
Mild | Medium | Hot

R 160

CHICKEN AND MUSHROOM
LINGUINE

Linguine with tender chicken and
mushrooms in a rich, savoury sauce

R 175

PRAWN LINGUINE

Linguine tossed with prawns in a cream
sauce, infused with crayfish bisque

R 180

PRAWN CURRY

Coconut prawn curry, served with savoury
rice
Mild | Medium | Hot

R 180

BURGER BAR

Served on a brioche bun with shoestring fries.
Upgrade your fries to the signature Els Triple-cooked Truffle Fries for an additional R50.

SIGNATURE BIG EASY
SMASHED BURGER

2 x 90g brisket & bone marrow patty, cheese,
tomato jam and homemade pickles

R 185

THE BILTONG BURGER

Our 180g signature burger served with
marinated chilli ponzu biltong, cheese sauce
and rocket

R 190

VEGETARIAN BURGER (V|VG)

Red and black bean patty with hummus,
tzatziki and homemade pickles

R 145

ASIAN CHICKEN BURGER

Panko-crusted chicken breast dunked in our
honey ginger soy sauce, topped with
wasabi Kewpie mayonnaise, avocado and
homemade pickles

R 180

LAMB TZATZIKI BURGER

180g Moroccan lamb patty with hummus,
tzatziki and homemade pickles

R 195

V - VEGETARIAN | VG - VEGAN | GF - GLUTEN FREE | N - CONTAINS NUTS | ALC - CONTAINS ALCOHOL
We do our best to accommodate different dietary needs. However, our kitchen handles allergens such as nuts and gluten, so please inform

your server of any allergies or specific requirements.

Please note: A discretionary 10% gratuity will be added to tables of 8 or more. All prices are in South African rand (ZAR).
Wines are subject to availability. Alcohol will only be served to guests aged 18 and over.
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ZIMBALI LAKES

DESSERT

A refined selection of indulgent desserts, crafted to
bring your dining experience to a memorable close.

PEPPERMINT CHOC DELIGHT R 80

Chocolate crumble layered with delicate
ribbons of peppermint cream

CHOCOLATE TORTE R 95

Dark chocolate torte with seasonal fruit
compote and homemade lavender ice
cream

CREME BRULEE R 100

Vanilla Créeme Briilée

CHEESE BOARD R 220

A curated selection of fine cheeses, served
with fruits, preserves and crackers for a
perfectly balanced finish for two

CHEF'S INDULGENCE

A crafted creation, prepared to offer a
perfectly balanced and indulgent finish.

R 125

BIG EASY KIDDIES
* Kids 12 and Younger

MINI MARGHERITA

Classic pomodoro sauce with
mozzarella cheese

V)

Add: Ham R15 | Chicken R15 | Salami R15

LITTLE EASY BURGER & FRIES R 80

100g brisket & bone marrow patty,
cheddar cheese & homemade pickles

MAC & CHEESE ) R 55

Penne pasta with a creamy cheddar
bechamel sauce

SPAGHETTI BOLOGNESE R 55
Beef bolognese with spaghetti

CHICKEN STRIPS & CHIPS R 60
Free range chicken breasts with
chips
DESSERT
S'MORE R 65

Choc chip cookie and marshmallow
served with vanilla ice cream

ICE CREAM & SAUCE R 50

Vanilla ice cream & chocolate sauce

V - VEGETARIAN | VG - VEGAN | GF - GLUTEN FREE | N - CONTAINS NUTS | ALC - CONTAINS ALCOHOL
We do our best to accommodate different dietary needs. However, our kitchen handles allergens such as nuts and gluten, so please inform

your server of any allergies or specific requirements.

Please note: A discretionary 10% gratuity will be added to tables of 8 or more. All prices are in South African rand (ZAR).
Wines are subject to availability. Alcohol will only be served to guests aged 18 and over.
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WATER

STILL 440ML R 30
SPARKLING 440ML R 35
STILL 750ML R 45
SPARKLING 750ML R 50

SOFT DRINKS
SODA | 300ML R 30
Coke | Coke Zero | Créeme Soda | Sprite |
Sprite Zero | Fanta
SCHWEPPES | 200ML R 30
Soda Water | Original Tonic | Sugar Free
Tonic | Grapefruit Tonic | Lemonade |
Ginger Ale
GRAPETIZER | APPLETIZER R 40
LIPTON ICE TEA R 40
Lemon | Peach
REDBULL R 45
Original | Sugar Free | Watermelon

CORDIALS
KOLA TONIC | LIME | PASSION R 10
FRUIT
JUICES

APPLE | CRANBERRY | MANGO | R35

ORANGE

BEVERAGES
AMERICANO R 35
ESPRESSO R 35| R 40
Single | Double
CAPPUCCINO | FLAT WHITE R 40
CAFE LATTE R 40
RED CAPPUCCINO R 40
CHAI R 45
Spicy | Dirty
CAFE MOCHA R 45
HOT CHOCOLATE R 45
ASSORTED TEA R 30
MILK SUBSTITUTE R 12
Almond

FREEZOS
COFFEE | CHAI | CHOCOLATE R 75
MILKSHAKES
VANILLA | STRAWBERRY | R 60

CHOCOLATE

PLEASE NOTE: A DISCRETIONARY 10% GRATUITY WILL BE ADDED TO TABLES OF 8 OR MORE. ALL PRICES ARE IN SOUTH AFRICAN RAND (ZAR).
WINES ARE SUBJECT TO AVAILABILITY. ALCOHOL WILL ONLY BE SERVED TO GUESTS AGED 18 AND OVER.
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VODKA
SMIRNOFF 1818
CRUZ

CIROC
BELVEDERE
GREY GOOSE

HAZENDAL BLACK VODKA

WHISKEY
BUFFALO TRACE
MONKEY SHOULDER
WOODFORD RYE

WOODFORD RESERVE ORIGINAL R 55

JAMESON

JAMESON SELECT
GLENMORANGIE 14 YRS
THE GLENLIVET

Founders Reserve

GLENLIVET 12 YRS
GLENLIVET 15 YRS
GLENLIVET 18 YRS
JONNIE WALKER BLACK
JONNIE WALKER GREEN
JONNIE WALKER BLUE
GLENFIDDICH 12 YRS
GLENFIDDICH 15 YRS
GLENFIDDICH 18 YRS

RUM

CAPTAIN MORGAN
Spiced Gold | Dark Rum

BACARDI
White Rum | Dark Rum

SPIRITS

GIN
R 30 TANQUERAY R 40
R 40 BOMBAY R 40
R 60 HENDRICKS R 55
R 65 INVERROCHE R 55
R 65 Classic, Amber
R 70

BRANDY

RICHELIEU R 30
R45 KLIPDRIFT R 30
R 50 KLIPDRIFT PREMIUM R 35
R55 KVW 3 YRS R 30

KVW 5 YRS R 35
R 45
R 60 COGNAC
R 80 MARTELL VS R 55
R 65 MARTELL BLUE SWIFT R 85
o HENNESSY VS R 60
R20 HENNESSY VSOP R 90
R 215 REMY MARTIN VSOP R 95
R 50 REMY MARTIN 1738 R 150
R 105
R 300 SELECTED SHOTS
R75 JAGERMEISTER R 40
R 100 EL JIMADOR R 40
Rp= White Rum | Dark Rum

DON JULIO BLANCO R 90

DON JULIO RESPOSADO R 110
R 35 DON JULIO 1942 R 375
R 35 CLASE AZUL R 350

PLEASE NOTE: A DISCRETIONARY 10% GRATUITY WILL BE ADDED TO TABLES OF 8 OR MORE. ALL PRICES ARE IN SOUTH AFRICAN RAND (ZAR).

WINES ARE SUBJECT TO AVAILABILITY. ALCOHOL WILL ONLY BE SERVED TO GUESTS AGED 18 AND OVER.
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BEER
HANSA R 35 CORONA R 45
CASTLE LIGHT R 35 CORONA CERO R 45
BLACK LABEL R 35 GUINNESS R 55
STELLA ARTOIS R 45 440m|
DRAUGHTS
CASTLE LITE DRAUGHT R 35 STELLA ARTOIS DRAUGHT R 45
Bt S
CASTLE LITE DRAUGHT R 55 STELLA ARTOIS DRAUGHT R 60
500ml 500ml
THE SIGNATURE DRAUGHT
Lakes Lager Draught R 35 Lakes Lager Draught R 55
330 ml 500 ml
CIDERS
FLYING FISH R 40 BRUTAL FRUIT R 40
PROSECCO
MARTINI PROSECCO R 650 VALDO PROSECCO R 725

Crisp and effervescent with delicate notes
of green apple, pear, and citrus, lifted by a
refined herbal martini finish

Light and vibrant, with a delicate
effervescence and a beautifully balanced,
refreshing finish

PLEASE NOTE: A DISCRETIONARY 10% GRATUITY WILL BE ADDED TO TABLES OF 8 OR MORE. ALL PRICES ARE IN SOUTH AFRICAN RAND (ZAR).
WINES ARE SUBJECT TO AVAILABILITY. ALCOHOL WILL ONLY BE SERVED TO GUESTS AGED 18 AND OVER.
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PLEASE NOTE: A DISCRETIONARY 10% GRATUITY WILL BE ADDED TO TABLES OF 8 OR MORE. ALL PRICES ARE IN SOUTH AFRICAN RAND (ZAR).
WINES ARE SUBJECT TO AVAILABILITY. ALCOHOL WILL ONLY BE SERVED TO GUESTS AGED 18 AND OVER.



	ON ARRIVAL
	Enjoy our chef’s curated amuse-bouche, a small expression of flavour to begin your Big Easy journey.

	CHEF’S SELECTION OYSTERS
	THE BIG EASY
	(GF)
	Served with our signature mignonette

	ASIAN FUSION
	Ponzu, chilli oil, Kewpie mayonnaise, spring onion and salmon roe

	BLOODY MARY
	(GF | ALC)
	Vodka, Bloody Mary mix, citrus and celery salt

	THE TRIO
	(ALC)
	The Big Easy, Asian Fusion and Bloody Mary

	R 75
	R 80
	R 80
	R 230

	SALAD
	GREEK SALAD
	(V | GF)
	Pickled cucumber, tomatoes, Danish feta, Kalamata olives and red onion

	BIG EASY CAESAR
	(V)
	Fresh grilled baby gem lettuce, Grana Padano, croutons and our signature Caesar dressing

	HERB & CITRUS
	(V)
	Charred citrus, pomegranate, chèvre cheese and toasted seeds on fresh herb leaves

	R 115
	R 120
	R100

	SHARING PLATES
	BRAAIBROODJIE
	(V)
	Our signature two-cheese braaibroodjie with tomato, red onion and chutney, inspired by a Coney Roll

	R 75
	LAMB RIBLETS
	Free-range Karoo lamb grilled and served with sherry vinegar


	R 125
	(V )
	DURBAN ROTI
	A roti filled with a warmly spiced potato and broad bean curry, offering a comforting balance of flavour and gentle heat


	R 95
	SEARED SQUID
	Pan fried Patagonia squid with Grana Padano, whipped Danish feta and sliced Jalapeno in a spicy adobo sauce


	R 80
	BEEF CARPACCIO
	Served with beef tallow-herbed ciabatta, truffle oil and pickled red onion


	R 140
	BONE MARROW
	Roasted beef marrow with parsley, red onion and lemon salad served on toasted ciabatta with herbed beef tallow


	R 195
	FLAME-GRILLED MIELIES
	(V)


	R 45
	Fire-roasted seasonal mielies in herbed butter, served with a chilli dipping sauce
	LAMB SKILPADJIE
	Lamb liver in caul fat, served with our signature tomato jam


	R 115
	LINE FISH CEVICHE
	Fish of the day in our signature citrus- infused “tigers milk"


	R 170
	(V | GF)
	SESAME CAULIFLOWER NUGGETS

	R 80
	Crispy cauliflower nuggets served with tomato jam, tahini cream, spring onion and coriander



