
Like & follow us Join our
WhatsApp groupon Facebook

Casa Do Campo, where good 
food, good vibes and good friends meet 

 Welcome to Casa Do Campo Portuguese Restaurant
hosted by the Fernandes Family; Luis, Charlie and Rickey.

Since opening in 2000, our main objective is to provide our 
customers with delicious authentic Portuguese inspired dishes. 
Whether it is in the lapa, restaurant or bar, all meals are prepared 

fresh and ready to take your taste buds on a journey!

We at Casa Do Campo offer the ideal setting for any special event; 
may it be a romantic dinner, business or a family event. We are here 

to make sure you have the best time with amazing authentic 
Portuguese food!

Please do be advised we accept most credit cards with the
exception of diners and American Express Cards.

 No cheques accepted.

Don’t forget to ask our waiters for any daily specials and 
promotions!



SALADS

BAR LUNCHES 
MINI “PORRA” STEAK

PREGO TRINCHADO

PREGO ROLL & CHIPS

HAMBURGER & CHIPS

CHICKEN BURGER & CHIPS

FISH BURGER & CHIPS 

FILLET STEAK ROLL & CHIPS

BIFANA & CHIPS

R110

R135

R95

R95

R95

R110

R135

R140

R85

R95

R120

R120

R120

R120

PORTUGUESE SALAD
Fresh green salad with carrots and olives

GREEK SALAD
Fresh green salad with olives and feta

TUNA 
Fresh green salad with tuna 

CALAMARI
Fresh green salad with calamari

CHOURIÇO
Fresh green salad with Chouriço 

HALOUMI SALAD
Fresh green salad and haloumi cheese



SQ

STARTERS

MESA
A platter of starters

R110DOBRADA
Traditional tripe dish

R70CALDO VERDE
Traditional Portuguese soup

R89CHOURIÇO
A traditional Portuguese sausage

R99MUSSELS
Prepared in a creamy garlic sauce

R99CALAMARI HEADS
Grilled and dressed with a lemon butter sauce

R99SNAILS
Served in a creamy garlic sauce 

R99CALAMARI
Grilled and dressed with a lemon butter sauce 

R95STEAK CUBES
Grilled and dressed in our prego sauce 

R99PICKLED TUNA
Fresh tuna prepared the traditional way 

R110CREAMY PRAWNS
Served in a creamy garlic sauce 

R95LUIGI’S SPECIAL
Strips of grilled ‘Fish of the day’ served with tartar sauce 

R79MUSHROOMS
Served with a garlic butter sauce

FRESH OYSTERS SQ
CHICKEN LIVERS R79
CHICKEN GIBLETS R79
HALOUMI R85
CHICKEN WINGS R85
PICKLED OCTOPUS SQ

R110PRAWN & HALOUMI SKEWERS



R199DOBRADA
Traditional tripe dish

R220LAMB CURRY
The chefs secret curry

R220
OXTAIL
Served to perfection

R155
TRINCHADO MAIN
Chicken or beef cubes served in prego saunce

R150VEGETARIAN PLATTER
Haloumi cheese, mushrooms & a boiled egg

R270LAMB SHANK
Prepared with red wine

MAINS
LADIES RIBS
1 Rack - 350g R210 MAN SIZE RIBS 

2 Rack - 700g R295
2 PORK CHOPS R175 3 LAMB CHOPS R230
EISBEIN R190

R195RUMP STEAK
300g Thick cut & grilled to your taste

R150LADIES STEAK
200g Cut & grilled to your taste

R220CHIMICHURRI RUMP STEAK
300g Cut & grilled to your taste

R280CREAMY FILLET STEAK
With a mussel sauce

R255R200DAVE’S STEAK
Rubbed with coarse salt, spices & garlic

R240RIB EYE STEAK
Steak served off the bone

R200T-BONE STEAK
500g Tender steak

R250MAN SIZED RUMP
Matured 500g rump steak

R230FILLET STEAK
250g Tender cut steak

R205PORTUGUESE STEAK
Rump topped with an egg & based in our prego sauce

R205ESPETADA
Rump cubes rubbed in coarse salt & garlic

R230300G THICK CUT RUMP STEAK
With feta and peppadew

300g 500g

STEAKS

All meals below are served with
rice or chips or milho & veg



SEAFOOD
8 KING PRAWNS SQ
6 KING PRAWNS SQ
8 QUEEN PRAWNS R295
6 QUEEN PRAWNS R249
1KG QUEEN PRAWNS SQ
1KG MEDIUM PRAWNS R385
1/2 KG MEDIUM PRAWNS R199

R229GRILLED SOLE
Dressed with a lemon butter sauce

R279CRUMBED SOLE
Served with a creamy prawn sauce

R309KINGKLIP THERMIDOR
Served with a creamy prawn sauce

R259KINGKLIP FILLET
Grilled and dressed with a lemon butter sauce

R199CALAMARI TUBES
Grilled and dressed with a lemon butter sauce

SQLINE FISH OF THE DAY
Dressed with a lemon butter sauce

R175HAKE A LA CASA
Grilled and dressed with lemon butter sauce

R185CALAMARI STEAK
Grilled and dressed with lemon butter sauce

R295BABY KINGKLIP
Served on the bone

R210PRAWN CURRY
De-shelled prawns in a coconut based curry sauce

SQBACALHAU (COD FISH)
Grilled and served with fried green pepper, 
onion, garlic in olive oil and bolied potatoes

R299SEAFOOD PLATTER
Calamari, hake fish, prawns and mussels

All meals below are served with
rice or chips or milho & veg



R230SURF & TURF
Rump steak, 6 medium prawns or a portion of calamari

R239CHICKEN & PRAWN CURRY
Chicken fillet with de-shelled prawns in a secret mild curry sauce

POULTRY

COMBOS

R180

R110

R155

R155

R170

FULL CHICKEN 
LM style, prepared in our secret peri-peri or lemon and herb sauce

1/2 CHICKEN
LM style, prepared in our secret peri-peri or lemon and herb sauce

CRUMBED CHICKEN BREAST
Filleted crumbed chicken breast

GRILLED CHICKEN BREAST
Succulent, spiced chicken breast

CHICKEN KEBAB
Succulent filleted breast skewered with onion and green pepper

R170CHICKEN CURRY
De-boned chicken breast in a coconut based sauce

1/2 CHICKEN & CALAMARI

1/2 CHICKEN & 6 PRAWNS

1/2 CHICKEN & RIBS

6 MEDIUM PRAWNS & RIBS

6 PRAWNS & CALAMARI

R199

R220

R220

R230

R230

SQBUILD YOUR OWN COMBO

All meals below are served with
rice or chips or milho & veg

 



EXTRAS

SAUCES
CHEESE

CHIMICHURRI

GARLIC

PEPPER

BIFANA

PREGO

LEMON & GARLIC BUTTER

GREEN PEPPER, ONION & CHILLI SAUCE

KIDDIES
VIENNA & CHIPS R79
FISH NUGGETS & CHIPS R79
CHICKEN STRIPS & CHIPS R79
KIDS RIBS & CHIPS R110

SMALL MILHO FRITO R45
LARGE MILHO FRITO R70
SMALL CHIPS R45
LARGE CHIPS R70
VEGETABLES R45
RICE R45
BOILED POTATOES R45
BOWL OF FETA R79
BOWL OF OLIVES R79
BOWL OF FETA & OLIVES R95



STRAWBERRY

CHOCOLATE

BANANA

BUBBLEGUM

LIME

VANILLA

COLD DESSERTS
ICE CREAM R55
ASSORTED CHEESE CAKE R75
CHOCOLATE MOUSSE R75
PORTUGUESE KISSES R75

HOT DESSERTS

MILKSHAKES

MALVA & CUSTARD R75
APPLE CRUMBLE R75
CHOCOLATE BROWNIE R75
CHOCOLATE SPRING ROLLS R75
CHOCOLATE VOLCANO R75



COKE

COKE LIGHT/ ZERO

CREAM SODA

FANTA ORANGE

SPRITE

SPRITE ZERO

SPARBERRY

GRANADILLA TWIST

ICE TEA LEMON/ PEACH

AMARETTO

PEPPERMINT

CAPE VELVET

WHISKEY

SAMBUCA

AMARULA

STROH RUM

KAHLUA

FRANGELICO

TIA MARIA

MALIBU

RUM

COFFEE R35
CAFE LATTE R45
SINGLE ESPRESSO R27
DOUBLE ESPRESSO R35
CAPPUCCINO R39
HOT CHOCOLATE R45
TEA R33
HORLICKS R45
MILO R45

COLD DRINKS

HOT DRINKS

SPECIAL PEDRO COFFEES



PANCAKE

HOUSE WINE SPECIALS

HOUSE WINES

SPRINGBOK

CHOCOLATE CAKE PONCHA

SUIT CASE

SLEDGE HAMMER

MELKTERT

BLOW JOB

COCKTAILS

WINE LIST

SANGRIA IN 500ML OR 1L

STRAWBERRY DAIQUIRI

TEQUILA SUNRISE

CAIPIRINHA

PINK GIN

PASSION FRUIT MOJITO

LONG ISLAND ICE TEA

PINA COLADA

MARGARITA

MAI TAI

SHOOTERS
Portuguese Shooter

R160

Wine per glass
only available from

house wine specials

R160

WHITE WINE
Sauvignon Blanc

Semi Sweet

DURBANVILLE BY THE GLASS
Sauvignon Blanc

Merlot

R170

RED WINE
Dry Red Blend

R69
R85

ROSÉ
Sweet Rosé



WHITE WINE

GRAÇA R165
DROSTDY HOF EXTRA LIGHT R165
NEDERBURG LYRIC R180

SEMI-SWEET WINE

FRANSCHOEK CHENIN BLANC R190
NEDERBURG STEIN R170
ROBERTSON BEAUKETT R170
BOSCHENDAL LE BOUQUET R200

ROSÉ & BLANC DE NOIR WINE

NEDERBURG ROSÉ R180
GRAÇA ROSÉ R165
ROBERTSON SWEET ROSÉ R195
BOSCHENDAL BLANC DE NOIR R210
HAUTE CABRIERE CHARDONNAY PINOT NOIR R280

DRY WHITE WINE

TWO OCEANS SAUVIGNON BLANC R170
TALL HORSE SAUVIGNON BLANC R180
BOSCHENDAL BLANC DE BLANC R210
PORCUPINE RIDGE SAUVIGNON BLANC R200
NEDERBURG SAUVIGNON BLANC R210
DURBANVILLE SAUVIGNON BLANC R220
NEDERBURG CHARDONNAY R230



SPARKLING WINES

JC LE ROUX LE DOMAIN R200
JC LE ROUX LE CHANSON R200
NEDERBURG CURVEE BRUT R220
JC LE ROUX LA FLUERETTE R200

PORTUGUESE WINES

MATTEUS ROSÉ R230
CASAL GARCIA R240
DOS TERRA ALTAS R240
MUXAGATA R350
GRÃO VASCO R240

RED WINES

CHATEAU LIBERTAS R180
PANDORA’S BOX R170
TWO OCEANS MERLOT R190
NEDERBURG BARONNE R220
BEYERSKLOOF PINOTAGE R280
KANONKOP KADETTE R320
DURBANVILLE HILLS MERLOT R260
ALLESVERLOREN CABERNET R370
PORCUPINE RIDGE MERLOT R200
BOSCHENDAL SHIRAZ R340
BELLINGHAM RED BLEND R300
VAN LOVEREN R195
ALTO ROUGE R290
NEDERBURG PINOTAGE R280


