
TO START AND LIGHTER MEALS

Loaded Skins - cheese sauce,
bacon and jalapeños   110

Prawn Pops with lemon 
and tomato aioli   120

Vetkoek, tomato jam and 
bokkom butter   60

Focaccia with garlic and herb    75
• Add soft Feta Cheese   35

Plekkie Salad - avocado, red onions, 
pickled cucumber, pecan nuts, butter lettuce, 
soft feta and croutons   115 
• Add butter roasted Chicken Breast   75 

Sweet and sour curry-marinated Venison 
Sosaties with pickled onions   110    

Snoek Fish Cakes with homemade roasted 
spicy tomato sauce   90

Saldanha Bay Oysters with sauce 
mignonette    3x  105   6x  205 

Welcome to Plekkie - Your West Coast 
Home - Away from Home.

The heart of the West Coast lies in 
its people. Salt-of-the-earth, 
good-hearted souls who know that great 
food and good company go hand in 
hand.  At Plekkie, we strive to reflect 
that spirit in every dish we serve.

Ons spyskaart bestaan uit ‘n kombinasie 
van geure geïnspireer deur ons plaaslike 
natuurskoon, die oorvloed wat die see 
ons bied en die ryk oeste van die 
Sandveld. Ons maak gebruik van vars, 
plaaslike produkte en ondersteun so 
die tradisies van ons streek wat jou 
sielvolle kos met 'n tikkie nostalgie 
bied.

We love taking the classics and giving 
them a fresh twist - re-imagined for 
today, but never losing the heart and 
flavour of what makes them special.

Hierdie is ook meer as net ’n eet-Plekkie, 
dis ‘n kuier en tuisvoel-Plekkie. Ons 
hoop elke gas wat arriveer as 'n 
besoeker,  vertrek as 'n vriend en 
kom terug as familie. Sit terug, 
ontspan en geniet die Weskus.

                            en welkom by Plekkie.

Our Story



 FROM THE SEA MAIN MEALS

Fresh Hake with tartar sauce   145 
• Grilled or fried
• Triple cooked chips, greek salad or 

fragrant rice

Calamari Tubes and 
Tentacles   Half  135   Full  195
• Grilled or fried
• Served with lemon butter
• Choose savoury rice or triple cooked 

chips

Fresh West Coast Mussels   180
White wine, garlic, herb and cream sauce, 
with homemade toasted bread   

Line Fish of the Day   245
• Please ask your server
Served with lemon cream butter, spinach 
and baby parsley potatoes

Peri-Peri Prawns   265
12 deshelled prawns cooked in fresh 
peri-peri sauce, with woodfired flatbread    

SMALL PLATES

• Asian Prawn Cocktail with avocado & 
chopped lettuce   120

• Roasted Pork Belly with sweet mustard 
& chive sauce   110

• Charred & Pickled Calamari with 
smokey aubergine, pepper & tomato 
salsa   110

• Beef Tartare with crispy flat bread   110
• Grilled Halloumi with hot honey &    

chili dressing 100
• Olives, sundried tomato & feta   90
• Koos se Geelvet Biltong (100gr)   50

PLATTERS - LAND AND SEA

• Plekkie Seafood Platter – Mussels, 
Calamari, Hake, Triple Cooked Chips & 
Boerebrood   280

• Plekkie Land Platter – Mince & 
Vetkoek, Venison Sosaties, Pork Belly & 
Biltong   325

VEGETARIAN DISHES

• Grilled Halloumi with aubergine, 
roasted pepper & red onion in          
smoked paprika dressing finished       
with hot honey   210

• Kaasbord Pizza – cream cheese, 
preserved green fig, blue cheese & 
roasted pecan nuts   190

SIDES

• Creamed Spinach   35
• Honey & Cinnamon Roasted       

Butternut   35
• Triple Cooked Chips   30
• Fragrant Rice   30
• Greek Side Salad   40

 



FROM THE WOOD-FIRED

PIZZA OVEN 

Margherita   135
Mozzarella, tomato and basil   

The City   180
Bacon, avo and soft feta   180

Piggy Party   220
Ham, salami, chorizo, caramelised, red and 
spring onions, garlic, mozzarella, jalapeños  

BBQ Chicken   160
Peppadew, red onions, mozzarella,
barbeque chicken   

Kokerboom   220
Bokkom cheese, Kelp Monster cheese, 
crème fraîche, bokkom dust, caramelised 
and spring onions, hannepoot jam          
(No tomato base.)

DESSERT
 

Baked Cheesecake with
hanepoot syrup   85

Brandy Pudding with brandy custard   85

Chocolate Custard with praline and 
cookie crumbs  85

Cookies and Cream:   Vanilla ice cream, 
chocolate brownie chunks, 
caramel sauce.   85 

Visit our Ola Freezer for our selection of 
ice cream

•••

View our Black Boards or ask your server 
about our specials.
 

 

FROM THE FIRE AND FOR THE 

MEAT-LOVERS 

Venison Smash Burger   145
2 x 100g patties, caramelised onions, 
smoked cheese, pickled cucumber, 
tomato jam, barbeque aioli, triple 
cooked chips.   

Fire-Grilled Steak

• Picanha Rump 300g   265
 Woodfire-grilled, beef fat potatoes, 

garlic green beans, black pepper 
pan juices

• Beef Fillet 200g   255
 Woodfire-grilled, black mushroom, 

roasted onions, potato rosti, baby 
marrows, garlic and thyme sauces

Chicken Schnitzel 
                                   Half  135   Full  175   
Panko crumbed, cheese or mushroom 
sauce, garlic green beans, triple cooked 
chips  
                      
Slow-roasted Shoulder of Lamb, 
potato, onion and green bean stew, 
white pepper sauce  255

      



KIDS MENU

Crumbed Chicken strips with                   
triple cooked chips  80

Beef Burger with cheese and                        
triple cooked chips   90

Battered Hake with                                             
triple cooked chips   90

Ham and cheese Pizza   90

                        

FOLLOW & TAG US ON
SOCIAL MEDIA!

www.daaiplekkieindieweskus.co.za


