
O U R  STO RY

At Tshikwalo, the tree has always been more than just an icon - it represents 
connection, grounding and a deep sense of place. Its roots remind us where we come 
from, what holds us together, and how new growth begins when we remain connected 
to what matters most.

A few years ago, the original Tshikwalo Restaurant was lost to fire. We knew that 
whatever came next had to grow from the same ground - rooted in the same spirit, 
but with new life. While much has changed, the heart of the experience remains the 
same: bringing people together around good food, shared stories and memorable 
moments.

That is how Roots came to life.

Set in the heart of the Big 5 Dinokeng Game Reserve, Roots is inspired by the warmth 
of open fires, the beauty of shared tables and the calm rhythm of the bushveld. It is 
a place where guests can slow down, reconnect and savour the simple pleasure of 
being together.

Whether you are returning from a game drive, gathering with friends and family, or 
simply passing through, we hope Roots becomes more than just a place to dine - a 
place where memories are made, stories are shared and people feel at home.

AT RO OTS ,  W E  C O O K  W I T H  T H E  S E A S O N S .  O U R  M E N U  M AY C H A N G E  F R O M  T I M E  TO  T I M E  TO  R E F L E C T T H E  F R E S H E ST I N G R E D I E N TS  AVA I L A B L E .

TO  B E G I N
Small plates and shared moments

Butterfly King Prawns R145
Three butterfly king prawns served with your choice of lemon butter, prego or peri-peri sauce

Salmon Tartare R140
Salmon with cucumber, jalapeño, spring onion, avocado, aji amarillo 
and mayonnaise

Calamari & Chorizo R95 
Grilled or fried calamari tubes served with chorizo, lemon and chimichurri

Grilled Halloumi R130 
Grilled halloumi served with berry compote, dukkah and lemon zest

Crispy Feta R130 
Golden fried feta served with grilled cherry tomatoes, lemon, garlic herb oil and fresh herbs

Venison Carpaccio R100
Thinly sliced venison fillet served with rocket, mushrooms, Grana Padano, capers and house 
ranch dressing

Lamb Riblets R150
Three lamb riblets served with creamy feta and herb-roasted 
lemon dressing

Peri-Peri Chicken Livers R110 
Spicy sautéed chicken livers in a creamy piquant sauce, served on toasted ciabatta

Sticky Barbecue Wings R120
Three sticky barbecue chicken wings finished with 
spring onions

Shaved Beef R260
Medium-rare shaved beef served with horseradish cream, rocket and rich jus

RO OTS  S I G N AT U R E S
The heart of our kitchen

Kingklip Meunière R260
Lemon and herb grilled kingklip fillet served with creamy mashed potato, buttered green beans 
and sauce vierge
Salmon & Saffron R280
Pan-seared salmon fillet served with seasonal vegetables and saffron mussel cream sauce
Queen Prawns R280 
Twelve lightly seasoned queen prawns served on basmati rice with onion rings and lemon butter 
sauce
Chicken Cordon Bleu R235
Crumbed chicken breast filled with Parma ham and mozzarella, served with chips and your 
choice of mushroom or cheese sauce
Springbok Shank R260
Slow-cooked thyme-infused springbok shank served on creamy mashed potato with roasted 
seasonal vegetables
Crocodile Curry R300 
Tender crocodile tail in a fragrant coconut curry, served with spicy rice, Thai-style vegetables, 
sambals and poppadoms
Mediterranean Lamb Rump R300 
Seared garlic and rosemary lamb rump served with roasted potatoes, green beans and carrots
Fillet Mignon R285 
Chargrilled beef fillet (250 g) served with potato fondant, seasonal vegetables and your choice of 
sauce
Steak au Poivre R260 
Pan-seared rump steak (250 g) finished with cracked black pepper, served with roasted potatoes, 
seasonal vegetables and creamy pepper sauce
Garden Wellington R200 
Roasted mushrooms, carrots, brinjal and courgettes wrapped in puff pastry, served with herb 
potato mash and curry sauce
Caprese Portobello Stack R190
Grilled portobello mushroom layered with basil, mozzarella and roasted tomato

S O M E T H I N G  S W E E T
A sweet ending

Belgian Chocolate Waffle R100
Golden waffle served with vanilla ice cream, Belgian chocolate sauce and chocolate shards

Ice Cream Classic R80
Vanilla ice cream served with your choice of Belgian chocolate or salted caramel sauce

Chocolate Brownie R100
Rich chocolate and nut brownie served warm with vanilla ice cream

Classic Crème Brûlée R100 
Silky baked custard finished with a crisp caramelised sugar crust

Berry Pavlova R110
Crisp meringue topped with custard, seasonal berries and berry compote

Chocolate Pavlova R120 
Crisp meringue topped with custard, Belgian chocolate sauce and chocolate shards

Coffee Liqueur R90
Freshly brewed coffee with your choice of Cape Velvet, Frangelico, Irish Whiskey or Kahlúa, topped 
with whipped cream

V     Vegetarian	             Signature dish

F I R ST L I G H T 
The perfect start | Breakfast served until 12:00

Homemade Granola R110  
Homemade granola with assorted nuts, natural yoghurt, honey and seasonal berries
Roots Farm Breakfast R135 
Two eggs cooked to your liking, bacon, beef or pork sausage, potato rösti, grilled tomato 
and sautéed mushrooms
Sunrise Wrap R130 
Scrambled eggs, bacon, sautéed mushrooms, sundried tomatoes, basil pesto and 
cheddar cheese wrapped in a toasted tortilla
Roots Benedict R140
Two poached eggs, rocket and basil pesto on toasted English muffin, topped with 
homemade hollandaise sauce
Add bacon R15
Add smoked trout R20
Add sautéed spinach and avocado (seasonal) R10 
Classic Omelette R125
A two-egg omelette filled with tomato, bacon, spring onion, mushrooms and cheddar 
cheese
Sunrise Omelette R130
A two-egg omelette filled with chorizo, bell peppers, feta cheese and seasonal avocado
Banana French Toast R135 
Brioche French toast topped with grilled banana, cinnamon sugar and maple syrup
Peri-Peri Chicken Livers & Ciabatta R140
Spicy chicken livers served with a poached egg, sautéed mushrooms, cocktail tomatoes 
and toasted ciabatta.
Toast with a Twist R175
Toasted ciabatta served with your choice of:
•	 Creamy sautéed mushrooms topped with two poached eggs
•	 Smashed avocado (seasonal) with feta cheese

G AT H E R  &  G R A Z E
Light meals and favourites

Served with chips and onion rings.

Classic Steak & Egg R185
A 250 g grilled sirloin steak served with your choice of egg
Double Cheese Burger R180
Double beef, chicken or vegetable patties served with your choice of barbecue or 
tomato and onion sauce, and a choice of halloumi, cheddar, camembert, mozzarella, 
brie or blue cheese
The Roots Burger R200
Double beef patty topped with avocado, bacon, sautéed mushrooms, red onion and 
melted cheddar cheese
Jalapeño Cheese Schnitzel R150
Crumbed chicken schnitzel topped with jalapeños, bacon bits and creamy cheese sauce
Pulled Lamb Ciabatta R185
Slow-cooked garlic and herb lamb served with hummus, feta cheese, basil pesto and 
mint jus on toasted ciabatta
Chicken Wrap R130
Grilled chicken breast, sautéed mushrooms and fresh julienne vegetables wrapped with 
creamy ranch dressing.
Halloumi & Hummus Wrap R130 
Grilled or fried halloumi, hummus and fresh julienne vegetables wrapped with sweet 
chilli sauce.

A RO U N D  T H E  TA B L E
Made for sharing

All platters are served with your choice of French fries, onion rings or a fresh green 
salad.

Madhora Platter (Serves 2) R250
Chicken strips, buffalo wings and cocktail chicken kebabs served with your choice of 
barbecue or cheese sauce

Meat Mania (Serves 2) R390
Marinated pork ribs, buffalo wings and beef kofta kebabs served with barbecue or 
prego sauce

Seafood Platter (Serves 2) R380
Pan-fried hake, grilled calamari, garlic cream mussels and prawns served with lemon 
butter sauce

Garden Platter (Serves 2) R265
Flame-grilled cauliflower steak served with a crispy potato croquette, grilled 
halloumi or herb-marinated tofu, roasted seasonal vegetables, microgreens and 
sweet chilli sauce

PA STA
Comforting bowls of flavour
Choice of penne or linguine.
Gluten-free pasta available + R20

Chicken Delight R135
Grilled chicken, sautéed mushrooms and chives in a creamy garlic and white 
wine sauce

Beef & Basil Pesto R145
Homemade meatballs, sundried tomatoes and basil pesto finished with fresh herbs

Wild Mushroom Pasta R120 
Sautéed wild mushrooms, baby spinach, sundried tomatoes and toasted pine nuts in a 
roasted garlic and white wine cream sauce

P I Z Z A
Thin-crust favourites

Gluten-free base available + R120
Classic
Tomato, mozzarella and fresh basil
Bushveld 
Bacon, feta and avocado (in season)
Tambotie
Chicken, mushroom and feta
Fireline
Chorizo, jalapeño and mozzarella
Harvest 
Mushroom, olives, basil and feta
Bushman’s
Biltong, blue cheese & onion marmalade
Fig Tree
Fig preserve, salami & Camembert
Sundowner
Parma ham, rocket, Parmesan shavings & balsamic glaze
Roots
Chorizo, salami, bacon, peppers & caramelised onions

F RO M  T H E  G A R D E N
Salads and seasonal favourites

Smoked Salmon Salad R165
Smoked salmon served on a bed of rocket, basil and microgreens with red onion, cherry 
tomatoes, crispy capers and a dill dressing

Seared Beef Salad R150
Balsamic-seared beef slices with radish, red onion, pickled ginger, parmesan shavings 
and caramelised nuts, served with a chilli garlic dressing

Mediterranean Chicken Salad R145
Lemon and herb grilled chicken served on mixed greens with avocado, black sesame 
seeds and a honey mustard dressing

Halloumi Garden Salad R155 
Grilled or fried halloumi served with mixed greens, cucumber, bell peppers, cherry 
tomatoes and avocado, finished with a lemon vinaigrette

Medium	        Large

R85	 R155

L I T T L E  RO OTS
For our youngest explorers

F I R ST L I G H T
Scrambled Eggs R75
Two scrambled eggs served with toasted bread

Pancakes, Crêpes or Waffle R120
Served with whipped cream, ice cream or seasonal fruit, with chocolate sauce or honey

Banana French Toast R100
French toast topped with grilled banana and maple syrup, served with bacon

FAVO U R I T E S
All meals served with French fries.

Chicken Strips R100 
Golden crumbed chicken strips served with cheese sauce

Beef or Chicken Burger R120 
A beef or chicken burger topped with cheddar cheese and your choice of barbecue or tomato and 
onion sauce

Mac & Cheese R125 
Macaroni pasta in a creamy cheese sauce, topped with melted cheddar

Battered Hake R110
Golden battered hake served with French fries and homemade tartar sauce


