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The Tug’s Furry Friends
The Tug Restaurant is proud to be a supporter of the 
Swakopmund SPCA, we make monthly cash contributions 
as well as food donations to this great cause. Our furry 
friends are always appreciative and never lack enthusiasm. 
Do your part, by simply taking a pup for a walk or by 
helping  out with a donation. Contact your local animal 
shelter, they’re always keen for assistance.

 August Events
•	 26 Aug ‘18 - Heroes Day ◆
•	 27 Aug ‘18 - Public Holiday ◆

 ◆ Public Holidays, extended operating hours apply

Coconut Kabeljou

Crème Brûlée

Asian style Kabeljou encased in Phyllo Pastry, Served with 
Lentils, and a Mild Spicy Coconut Sauce

Suggested wine pairing:

Suggested wine pairing:

Constantia Uitsig Sauvignon Blanc

Constantia Uitsig Muscat & Alexander

A rich baked Egg Custard with a Crisp Caramel Crust

Featured Dishes The Good News

It’s an exciting month ahead 
for us, as we look forward 
to hosting the annual 
‘The Tug Restaurant Show 
Jumping & Dressage Derby’. 
This prestigious event is a 
highlight in the Namibian 
equestrian calendar, and 
is much anticipated by 

enthusiasts all over the country. We host some of the most 
skilled riders and their beautiful horses on an expertly 
designed course making it an exciting event for the whole 
family. Join us for a weekend of dressage and jumping 
competitions, from Friday the 24th to prize giving on 
Sunday the 26th.

In restaurant news our 
team of dedicated staff are 
hard at work taking part 
in additional proficiency 
training programs. We are always looking for ways to 
improve our service and make your visit more memorable. 
This being said Chef Immanuel is at it again, cooking up 
some amazing new dishes. He’s in the ‘scrutinized and 
perfecting’ stage, but we’ll let you know when to expect these 
new dishes.

If you haven’t tried our delectable Karan beef Rib eye steak 
with the Tug signature Amarula sauce, make a reservation 
today and enjoy this unique and incredible dish.


