One of the most prominent landmarks in Swakopmund is
certainly the towering lighthouse! It has a history of rugged
resiliencetothe ebb and flow of the powerful AtlanticOcean.

The first lighthouse was established on the Mole. Despite
intentions of creating a sheltered port, the little beacon could not
weather the storms of the crashing Atlantic. Sadly, the little
5 beaconwaswashed away not long after it’s construction.

The realization that the mighty Atlantic will tame even the

strongest of wills promoted the commissioning and erection of a
.. hardierlighthouse. The building was erected 11 metres above sea
% level and towered 11 metres high!

From as early as 1903, the lighthouse illuminated the ocean for as
far as 14 nautical miles. The Atlantic had commanded and
controlled, but could not thwart the dogged persistence of that
one light. The spirit of mankind and the radiance of the lighthouse
joined forces to cross the raging seas, mindful of it's powers yet
determined torealize theirindividual aspirations.

: The lighthouse received a “facelift” in 19120 when builder H.Wille
] was commissioned to raise it by 10 metres. In the present day, the
: stalwart lighthouse is 35’5 metres high and reaches 35 nautical
miles. The mighty spotlight winks at the Atlantic twice within
' every 2,4 seconds, seeming to remind the ocean of it's presence.

Today, the lighthouse continues to safeguard the area and
perhapsitreminds us of one thing:

Shining light from our own position may not illuminate or conquer
the entire world but it can be a guiding friend to others in need.
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Welcome to:

///////

L*GHTHOUSE

RESTAURANT

Please Take Note:

TIPS ARE EXCLUDED

We do not include tips so that you have the opportunity to reward
your waitron according to the standard of service they delivered.
Cash tips are preferred, but the choice is entirely yours

If you are in any way dissatisfied please make it known to management
so that we have the opportunity to try to rectify the situation.

V = Vegetarian dishes

Everything on our menu is subject to availability
- we only stock quality products.
Fish may contain bones and all weights are approximate uncooked weights.

Prices include VAT.
WE DO NOT PROVIDE SEPARATE BILLING.

If you enjoyed your experience with us, please be so kind
as to write us a review on your positive experience :

We trust you will enjoy your experience with us,
please let us know if there is anything we can do to improve your visit.
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Starters

v Nachos

Crispy tortilla chips smothered with melted cheese, topped with a tomato salsa,
cream cheese and guacamole. 173
++ add chicken 24

Fresh Oysters (6)

Fresh Walvis Bay oysters with lemon wedges, salt, pepper and Tabasco sauce. 207

Crumbed Mushrooms

Button mushrooms crumbed and deep fried. Served with tartar sauce. 158

Cheesy Garlic Snails

Grilled in garlic butter and topped with cheese.
Served with bread fingers. 122

Cheesy Garlic Prawns

Grilled in cheesy garlic sauce and topped with cheese.
Served with bread fingers. 168

** LIGHTHOUSE Calamari **

Our ‘famous’ calamari - grilled or fried: starter portion.
Served with a tartar sauce. 128

Chicken Livers

Chicken livers pan-fried in butter with a choice of peri-peri
or tomato-cream sauce and panini slices. 112

Chicken Wings

Full wings the ‘Lighthouse’ way served with your choice of dipping sauce:

Blue cheese, Bruce Lee, Peri Peri, Golden Spicy Wing Sauce or smoked BBQ. 121
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Fresh Daily

Soup of the Day

Soups made daily with the freshest of ingredients.
Ask your waiter for details.

Pasta of the Day

Ask your waiter for details of the day’s pasta dish.

Chef’s Salad

Salad of the day according to chef’s freshest ingredients
Ask your waiter for details.

Oven Bakes

v “Green” Lasagne

Tomato, spinach, mushrooms, and garlic layered between grilled aubergine
and white sauce, topped with cheddar cheese and

baked to perfection in our wood-fired oven. 214

+ add side salad. 57

Mama’s Lasagne

Beef bologanaise mince layered between lasagne sheets with béchamel sauce,
topped with cheese and baked in our wood-fired oven. 276

+ add side salad. 57

To Share

Strand Seafood Platter

Baked garlic oysters, fresh oysters, calamari, tempura prawns, garlic &white wine mussels,
battered hake bites, cheesy crab sticks and garlic pizza bread.
small/large 628/998

Sticky 'n Delicious

Lighthouse pork ribs, chicken wings, chicken strips, steak strips and garlic pizza bread
serves 2 474
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Burgers & Sides

** all our burgers are served with chips

Cheese Burger

Flamed grilled 100% ground beef patty topped with a cheese slice,
garnished with a tomato slice, lettuce, onion and gherkin on a sesame seed bun.
Single 184 Double 209

Chicken Burger

1509 Flamed grilled or crumbed and fried chicken breast
topped with 1000 island sauce, tomato, lettuce and onion, on a sesame seed bun.
Single 124 Double 184

Classic Burger

Classic flamed grilled 100 % ground beef patty garnished with sliced tomato,
lettuce, gherkin and onion on a sesame seed bun brushed with chilli-mayo.
Single 159 Double 229

Saucy Burger

Classic burger smothered in a sauce of your choice.
Single 187 Double 228

** LIGHTHOUSE Tower Burger **

Triple layer of flame grilled basted beef patties, crumbed pineapple ring,
cheese slices, bacon, lettuce, tomato and
onion rings, drizzled with our secret sauce. 368

Cheesy Jalapeno Burger

15049 beef patty with bell peppers, caramelized onions,
cheese slice and topped with jalapenos. 192

. ) 4 )
Side Orders Sauces

Crumbed Onion Rings 28 Blue Cheese 32
Rice 24 Garlic Butter 32
Side Salad 57 Creamy Garlic Sauce 32
Chips 42 Mushroom Sauce 32
Seasonal Veggies 58 Pepper Sauce 32
Chopped Jalapefio Chillies 18 Cheese Sauce 32
Bacon 42 Cheesy Jalapeio 32

Smokey BBQ 32

Monkey Gland Sauce 32

Bruce Lee Sauce 32
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v Margherita

Oven roasted tomato base, herbs, cheese. 109

v El Greco

Oven roasted tomato base, herbs, cheese, Kalamata olives, spinach,
feta and sundried tomatoes. 234

Hawaiian

Oven roasted tomato base, herbs, cheese, ham, pineapple, green pepper. 176

Chicken Mayo

Oven roasted tomato base, herbs, cheese, roasted chicken & mayo. 199

Meat Lover’s

Oven roasted tomato base, herbs, cheese, bacon, ham, smoked sausage,
green pepper and sticky BBQ sauce. 233

** LIGHTHOUSE Seafood **

Calamari, crab sticks, mussels, shrimp, capers, spring onions and garlic. 268

Mexicana

Oven roasted tomato base, herbs, cheese, mince, onions, jalapefio chilli & garlic. 182

v Vegetarian

Oven roasted tomato base, herbs, cheese, red onion, zucchini, mushrooms,
olives, green pepper & peppadews. 208

Smokey Spare Rib Pizza

Oven roasted tomato base, herbs, cheese, pulled pork,
green peppers, smokey BBQ sauce & peppadews. 236

Extra toppings

Olives, green pepper, Mushrooms, pepperoni, bacon, ham
pineapple, garlic, jalapenos, cheese, feta, blue cheese, peppadew,
onion avo, sun dried tomatoes

28 each 45 each
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Our flame-grilled beef steaks are seasoned with salt, cracked black
pepper. All grills and schnitzels are served with your choice of
home style chips, onion rings, salad or seasonal vegetables
unless otherwise specified.
4 .. N
How it s
PLEASE NOTE: We recommend that meat cuts be D O N E
st prepared medium or medium-rare for the best e, RARE
' quality. We cannot accept responsibility for the ‘ very red, cool centre
- / tenderness or flavour of steaks cooked beyond MEDIUM RARE
— medium. Game meat, in particular, is very lean warm, red centre
—— . . MEDIUM
and should ideally be served medium-rare to pink centre
| ” preserve its juiciness and texture. : MEDIUM WELL
e S, ¢ slightly pink centre
] !‘ WELL DONE
- o cooked throughout, no pink
J 3 j \ y

Sirloin
— 3004 Sirloin - tender and tasty, a good all rounder. 238
++ add garlic butter or a sauce. 32

1 < 300g Fillet-juicy, tender and thick. 342

X ++ add garlic butter or a sauce 32

T-Bone

; 7009 a hearty cut of beef showcasing both tenderloin and strip steak,
ot 25 ]t grilled to perfection for a succulent, flavourful experience. 498
e : ++ add garlic butter or a sauce 32

-~
;;"/
Z LIGHTHOUSE Ribs
g 4oog Finger-licking good sticky pork ribs
Served with chips and onion rings. 249

Chicken Schnitzel

Crumbed chicken fillet with cheese sauce. 149

Swakopmunder Pork Schnitzel
Crumbed pork fillet served with bratkartoffeln and rotkohl. 168

LIGHTHOUSE Cordon Bleu

Crumbed chicken breast stuffed with garlic & cheese and deep fried
until golden brown. Served with a choice of either cheese
or mushroom sauce or half and half. 198
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Battered / Grilled Hake & Chips

Succulent hake encased in batter and deep fried or grilled without batter. 223

Hake & Calamari

If you can’t choose, have them both!! Served with chips or rice. 253

Famous LIGHTHOUSE Calamari

Our most famous dish - super soft calamari, served crumbed
and fried or grilled. Served with rice or chips. 191

** LIGHTHOUSE Mussel Pot **

Black mussels in a creamy, white wine and garlic sauce.
Served with toasted panini. 254

Catch of the Day

Freshly caught line fish. Served with chips or rice.
Please ask you waiter for details.

Grilled Kingklip

Lightly seasoned kingklip fillet served with lemon butter,
green beans and new potatoes. 298

Coconut Fish Curry

A fusion of assorted fresh fish bites, simmered in an aromatic Indian style coconut curry
Served onrice. 258

Strand Seafood Platter

Baked garlic oysters, fresh oysters, calamari, tempura prawns, garlic and white wine mussels,
battered hake bites, cheesy crab sticks and garlic pizza bread.
smallflarge 628/998
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Vanilla Ice Cream & Sauce

A family favourite! Vanilla ice cream with chocolate or Amarula-caramel sauce. 67

Chocolate Brownie

Rich, moist dark brownie made with real chocolate and chopped nuts,

baked and covered with a smooth, decadent chocolate sauce.

= Served with cream or ice cream. 82
=f8_ (1} Chocolate Mousse
— Velvety smooth and creamy chocolate mousse topped with whipped cream:

| ” a crowd favourite. 82
~ Malva Pudding

J h ' A traditional South African pudding of Dutch origin, baked to perfection and

oozing with buttery sauce. Served with cream or ice-cream. 84

Chocolate Caramel Peppermint Crisp Cups

A well loved South African dessert. A flavour amalgamation in every spoonful
of layered biscuits, chocolate, caramel and cream. 74

Dom Pedro

Blended vanilla ice cream with your choice of Kahlua, Whiskey,
Amarula or Peppermint liqueur. 89

2 1 Milkshakes

% : Strawberry, chocolate, vanilla or coffee, or bubble gum. 54

ZE
z Specialty Shakes

g Bar One, Oreo Cookie, Peppermint Crisp. 67

e R
Coffees & More

Café Americano 34

Espresso 34

Double Espresso 56

Cappuccino 38

Café Latte 44

Irish / Kahlua / Amarula Coffee 74
Boere Koffie (Brandy Coffee) 62
Pot of Tea 32

Hot Chocolate 48
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Drinks

Soft Drinks

Soda Water (200ml) 29
Fanta (3ooml) 39

Coke (200ml) 29

Coke Zero (330ml) 39
Lemonade (20oml) 29
Ginger Ale (200ml) 32
Dry Lemon (20oml) 29
Tonic (20oml) 29
Cream Soda (30oml) 32
Tomato Cocktail 46
Red Bull (350ml) 56
Appletizer (30oml) 58
Grapetizer - Red (3ooml) 58
Rock Shandy 78
Malawi Shandy 78

Water: still/sparkling (50oml) 26
Juices 42

Cordials 14

Spirits

Whiskey 26

Rum 26

Brandy 26

Cane 26

Gin 26

Vodka 26

Jameson 47

Bacardi 32

Southern Comfort 36

Jack Daniels 42

Beer & Cider

Hansa Draught 330ml 39
Hansa Draught sooml 45
Windhoek Draught bottle 44o0ml 46

Windhoek Lager / Light 44oml 46
Tafel Lager 330ml 34

Castle Lite Draught 330ml 30
Castle Lite Draught sooml 38
Corona 33oml 52

Clausthaler Alkoholfrei 275ml 46
Windhoek Non Alcoholic 440ml 43

Hunters Gold / Dry 330ml 47
Savanna Dry 33oml 56
Savanna Light 330ml 48
Brutal Fruit 275ml 38

Aperitifs & Shots

Martini Rosso soml 41
Martini Bianco soml 41
Port soml 39

Old Brown Sherry soml 37
Amarula 32

Ginger 32

Peppermint 32
Springbok 32

Kahlua 36

Gemsbok 36

Kleiner Keiler 42
Tequila 36
Jagermeister 36

Underberg 57




