
 
 

T O   S T A R T  
 

Warmed olives in chili and orange    12   

Albany sardines on toasted rye, sardine rillette, lemon and capers    22  

Chicken liver pâté with pistachio, cranberry and pickled beetroots   24  

Wild mushroom and leek arancini    22  

French onion soup with truffle oil and Gruyere    20  

Local burrata, preserved artichokes and walnut pesto        22 

Sizzling garlic prawns with chilli and smoked paprika    28  

Seared scallops, chorizo and tomato dressing, cauliflower puree    28 

Beef carpaccio, roast garlic aioli and parmesan     28 

Grilled octopus, romesco and pickled fennel   30 

 
Antipasto with Prosciutto, Coppa, Salami, pickles and preserves   36 

 
 
F R O M   T H E   O C E A N 
 

Bouillabaisse, prawns, mussels, scallops, and line fish   49 

Grilled line fish, lemon pomme puree, leek, and seasonal greens  45                              
Blue swimmer crab spaghetti with clams, nduja, tomato and garlic    40 

 

                             

F R O M   T H E   F A R M 

 
Ribeye steak (220gr ) Hasselback potato and grilled asparagus   49 

Duck a’ l’órange, roasted turnips and braised cabbage    54 

Braised lamb shank, smoked sweet potato and roasted root vegetables   48 

Roast pork belly, grilled stone fruit, radicchio, and fennel           42  

Ricotta gnocchi, confit tomato, basil, and toasted pine nuts  39 

 

 

S I D E   D I S H E S 
 

Pomme frites with duck fat and rosemary   14 

Garden salad   14 

Seasonal green vegetables  16  

Sourdough & butter   7 

 
Dear Customer, we apologise for the inconvenience, we are unable split your bill by item at Majuba Bistro. However, we are more than happy to split 

the bill equally between your party. Please speak to your waitperson prior to settling your bill. 


