
PLEASE NOTE: Some dishes may contain, or have trace of nuts & nut oils,  

or may have been prepared alongside other dishes containing nuts!

SMOKEHOUSE ITEM VEGETARIAN ITEM

HOGSHEAD DEFINITION: [A large cask]  
More specifically, it refers to a specified volume, measured in either Imperial units  

or U.S. customary units, primarily applied to alcoholic beverages such as wine, ale,  

or cider, but also used for tobacco & sugar. Coincidently, it is also the name of  

a famous pub where the barman’s name is Aberforth Dumbledore, the brother of  

Hogwarts Headmaster, Albus Dumbledore...

HOGSHEAD has been operating since 2011, has 5 stores: 

Douglasdale, Rock Cottage, Illovo, Hazelwood & Centurion, & now employs  

more than 200 people!

HOGSHEAD serves only South African beer on tap (including a minimum  

of 12 Craft Beers), award-winning Burgers, classic pub meals & authentic  

Smokehouse cuisine! Each of our smokers are named.  

Can you identify them? (Ask your Manager to explain…)  

Rasta (previously Fat-boy), Kruger, Baldy, Ratel

Our food is freshly prepared on site, without MSG, artificial flavourants  

or preservatives. Please be patient! Good food takes time to prepare!

All cures, rubs, marinades & sauces are homemade & contain no nitrates!

HOGSHEAD is an authentic smokehouse. Meats are slow-smoked on our premises 

for up to 16 hours!

Our homemade bacon takes 24 days to prepare!

Our burger buns are homemade & baked on site daily!

All our cocktails are freshly prepared – no pre-mixes!

Since inception in 2011, we have served nearly 100,000 burgers!

In 2016 we served more than 275,000 liters of draught beer!

Did you 
k n ow?
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HOGS PLATTER 
BBQ pork ribs, crumbed chicken strips, wings,  

Halloumi & chips, served with basil pesto mayo  

& horseradish dipping sauces. 

  FOR 2  140 
  FOR 3  210

MINI BURGERS   85
4 mini Hogshead Burgers.

SHARING SNACKS

CRISPY BACON STACK   65 				  
Crispy Hogs house-cured & smoked bacon,  

served with chive mayo. 
Ideal to share with mates over a beer!

CRUMBED MUSHROOMS   45 	 			 
Crumbed button mushrooms served with  

roasted garlic mayo.

JALAPEÑO SLAMMERS   50 	
Crisp cheesy jalapeño wedges with tzatziki  

or sweet chilli sauce.

THE BREAST STRIPS   60
Crispy crumbed chicken breast strips  

served with pesto mayo & chips.

CHICKEN WINGS   65
Grilled & served with Teriyaki & sesame seed  

or peri-peri sauce & chips.

STACK ‘O RINGS   35 		 			 
Deep fried onion rings with horseradish dip.

FISH GOUJONS   75	 			 
A whole hake fillet, cut into strips,  

beer-battered & served with tartar sauce.

HOGS BOARD 
Select any 4 BAR SNACKS or STARTERS,  

including CHEF SPECIALITIES, & we’ll throw in  
a portion of chips or onion rings.  

Served tapas style on our custom-made sleeper boards. 
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CHEF’S SALAD   45
  ADD FETA   +20

CAJUN CHICKEN SALAD   8O
Grilled Cajun chicken breast & feta on a bed of lettuce, tomato,  

cucumber & avo (in season) & a Greek caper dressing. 

CAJUN CALAMARI SALAD   85
Grilled Cajun calamari & feta on a bed of lettuce, tomato,  

cucumber & avo (in season) & a Greek caper dressing.

SMOKED HALLOUMI SALAD   85 
House-smoked Halloumi, hummus, chickpeas, cucumber,  

tomatoes & marinated grilled Mediterranean veg,  

topped with a fresh leafy herb salad & a Greek caper dressing.

THAI BEEF SALAD   95 
Marinated & sautéed beef fillet strips, mushrooms & green beans,  

on a fresh leafy herb salad with a spicy Thai dressing.

SMOKED SALMON SALAD   95 
Thin slices of smoked salmon with avo (in season)  

& cream cheese, served on a bed of crisp lettuce,  

with tomato, onion, cucumber & Greek caper dressing.

SALADS

CRISPY PORK BELLY   70
With Teriyaki & sesame seed dipping sauce.

CHICKEN LIVERS PERI-PERI   60
Braised in peri-peri sauce & cream,  

served with toasted home-baked beer bread.

MEDITERRANEAN HALLOUMI	 65
Fried & served with sun-dried tomatoes,  

basil pesto & tzatziki.

PULLED-PORK SPRING ROLLS   65
Smoked pork shoulder with veg, ginger & Teriyaki,  

in crispy spring rolls with wasabi-honey dipping sauce.

CRISPY SQUID   70
Succulent calamari tubes, lightly dusted & fried  

‘til crispy, served with roasted garlic mayo.
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Served with onion rings & your choice of chips, mash, veg,  

chef’s salad or sweet potato chips (in season).   

 Smokehouse items also served with coleslaw.

ORIGINAL HOGSHEAD BURGER   75 
Homemade 250g pure ground beef patty or chicken breast served on our 
home-baked burger bun with melted cheddar, caramelised red onion,  
crisp lettuce, tomato & gherkin.

HOGS SMOKEHOUSE BURGER   120  
Our Original Hogshead Burger patty, cold smoked, grilled to order  
& served on our home-baked burger bun with caramelised red onion,  
crisp lettuce, tomato & gherkin, topped with house-smoked bacon,  
cheese & pulled pork.  
NO CHICKEN OPTION AVAILABLE.

SAUCY HOGSHEAD BURGER   85 
As Original Hogshead Burger, but with your choice of sauce.

“THE WHOLE HOG” BURGER   110
As Original Hogshead Burger, but with crispy house-smoked bacon, 
cheese, a fried egg & your choice of sauce.

DOUBLE CHEESE BURGER   85
As Original Hogshead Burger, but with a tangy cheese-sauce  
filled beef burger patty & topped with melted cheese.  
NO CHICKEN OPTION AVAILABLE.

THE DOUBLE DOUBLE BURGER   110
As Double Cheese Burger, but piled high with a double portion  
of crispy house-smoked bacon.  
NO CHICKEN OPTION AVAILABLE.

BEEF BRISKET BURGER   100
Sliced slow smoked beef brisket with cheese & BBQ sauce,  
served on our home-baked burger bun.

HALLOUMI MUSHROOM BURGER   105
Grilled Halloumi steak topped with garlic mushrooms, homemade  
basil pesto & rocket, served on our home-baked burger bun.

PULLED PORK BURGER   105 		
Slow smoked pork shoulder, with horseradish & fresh red onion,  
served on our home-baked burger bun.

DESIGNER BURGER   70	
Create your own masterpiece! Your blank canvas is...
A homemade 250g pure ground beef patty or chicken breast,  
with lettuce, tomato & gherkin, on our home-baked burger bun.

Now Add Your Toppings…
chilli, garlic, fresh onion 	 5

caramelized red onion, jalapeños, mushrooms, pineapple, rocket	 10 

avo, cheddar, fried egg 	 15 

bacon, feta, Halloumi 	 20 

convert to an EXTREME burger with an extra patty 	 50
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Served with onion rings & your choice of chips, mash, veg,  

chef’s salad or sweet potato chips (in season).   

 Smokehouse items also served with coleslaw.

LADIES RUMP   105 
200g 32-day aged Kalahari rump.

POINT RUMP   140			    

300g 32-day aged Kalahari point rump.

RIB-EYE   140	

300g 32-day aged Kalahari rib-eye.

“THE WHOLE HOG” RUMP   160
300g 32-day aged Kalahari point rump,  

topped with house-smoked bacon, cheese,  

a fried egg & your choice of sauce.

BEEF BRISKET STEAK   140
A thick slice of slow smoked beef brisket  

with homemade beef jus, veg & mash.

RACK ‘O RIBS   160				 

600g Tender grilled BBQ basted pork ribs.

SAUCES   30
BBQ, Cheese, Madagascan pepper, Mushroom,  

Nduna (brandy, cheese, mushroom & chilli), Peri-peri, Prego,  

Basil mayo, Horse radish.

SIDES   25 
Chef’s salad, Chips, Mashed potatoes, Onion rings,  

Vegetables, Sweet potato chips (in season).

SAUCES & SIDES
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PUB MEALS
TRADITIONAL

Served with chips, mash, veg, chef’s salad  

or sweet potato chips (in season). 

FISH & CHIPS   90				     
Beer-battered hake with homemade tartar sauce.

CRISPY SQUID   110				    
Succulent calamari tubes, lightly dusted & fried ‘til crispy,  

served with roasted garlic mayo.

SMOKED PERI-PERI CHICKEN   105
Slow smoked half chicken, marinated in peri-peri,  

flame-grilled & basted with Prego sauce.

EISBEIN   130
Crispy Hog’s knuckle on mash with sauerkraut.

HOGS BEEF PREGO   110
200g flame grilled rump, smothered in creamy  

peri-peri Prego sauce on our home-baked burger bun.

HOGS CHICKEN PREGO   90	
250g flame grilled chicken breast, smothered in creamy  

peri-peri Prego sauce on our home-baked burger bun.

SMOKED BRISKET DUNK SANDWICH   105	
A fresh-baked baguette filled with tender sliced smoked brisket,  

sliced gherkins & mustard, served with a delicious homemade  

dunking gravy.

MEDITERRANEAN BRV   95 	
House-smoked bacon, rocket & roasted vegetables  

on a fresh-baked baguette, with roasted garlic mayo.

  ADD GRILLED CHICKEN BREAST   +30

HOGS BUNNY CHOW   80	
Spicy beef curry in 2 home-baked mini loaves  

with all the condiments. 
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ICE CREAM & CHOCOLATE SAUCE   45 
A classic…

CHOCOLATE MOUSSE   60 
Everyone’s all-time favourite – rich & decadent. 

 

PEDRO’S   25  
+ LIQUEUR OF YOUR CHOICE 

Choose your Don…

LIQUEUR COFFEE   25  
+ LIQUEUR OF YOUR CHOICE

MILKSHAKES   35 

Double thick Banana, Chocolate, Lime, Strawberry or Vanilla.


