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The Tug Seafood
Extravaganza
Prawns, Calamari, grilled Patagonian Squid, 
Kabeljou, Kingklip, John Dory Goujons -  
served with your choice of sides and sauces.

Suggested wine pairing: Paul Cluver Chardonnay

Featured Dish

Summer is once again upon 
us and it’s almost everyone’s 
favorite time of year, it’s the 
season of warm weather 
and cold drinks, the season 
of family, friends and lazy 
lunches in the sun. The 
festive season also brings 
frantic shopping sprees and 
relaxing coffees, catching up 

with old friends and making new ones, this is the time 
of the year that the coast really comes to life.  Summer 
and the festive season at the coast is definitely an exciting 
experience, with a host of activities and an influx of 
travelers and visitors from far and near.

But to me this time of year in Namibia has always been 
about spending quality time with family and friends, 
during the mania and routine of the year a person can 
loose sight of the important things in life and now is the 
perfect time to set things back in perspective. Enjoy a cold 
beer with friends at the end of a long hot day; feel the the 
fresh, salty, ocean breeze on your skin and the warmth of 
the African sun on your face.

With the year winding down we would also like to take the 
opportunity to thank some of the dedicated, long time staff 
members of The Tug Restaurant with Timoteus Nangolo 
serving a whopping 20 years with us. Thank you Timoteus for 
all the years of fastidious service - Please see our Facebook 
page for info on our Long Service Staff awards, for a full 
listing of staff names and photos.

Next year brings a lot of exciting new adventures to The Tug 
Restaurant, we’re planning some changes and Chef Imannuel 
is once again hard at work creating fabulous new dishes for 
you to enjoy.

I wish you all the best for your festive season and lots of sun, 
laughter, happiness and blissful days. See you next year! 

Cheers 


