
Created and Inspired by Executive Chef Christo Pretorius and his Kitchen Brigade

WINTER WARMERS SPECIAL

FILLED CROISSANT (D, P, G, E) 135
Creamy scramble eggs, crispy bacon & grated parmesan cheese

TRIBE COFFEE CUPPACINO & HAM BENEDICT (D, G, E, P) 125
Toasted English muffin, one poached free-range egg, smoked ham & hollandaise sauce

CHOCOLATE & COFFEE CROISSANT (V, D, G, E) 145
Served with a Tribe cappuccino

BREAKFAST 

LUNCH OR DINNER

A t  t h e  A z u r e 
R e stau r a n t

V-Vegetarian | VG-Vegan | D-Dairy | S-Shellfish | N-Nuts | P-Pork | G-Gluten  
A-Alcohol | E-Egg

Vegan and Vegetarian options available on request.
If you have any special dietary restrictions or allergies, please advise a member of 

added to your bill. Thank you for your generosity.

HUGUENOT ONION SOUP (V, D, G) 155
Rich onion soup, Boerenkaas braai Broodjie & green onion oil

PEARL BARLEY & CHICKEN SOUP (G) 145
Slow cooked chicken, root vegetables, crispy sourdough croutons & herb oil

DURBAN STYLE LAMB CURRY (D, G) 210
Steamed basmati rice, crispy onions, butter roti, poppadum & sambals

CROISSANT BREAD & BUTTER PUDDING (V, D, G) 140
Vanilla bean, salted caramel & custard

from your waiter. Kindly note that a discretionary 12.5% service charge will be
the service team. A full list of allergens within each of our dishes can be obtained




