=>CARNIVORE—

JOHANNESBURG
Africa’s greatest eating experience

2009/10 FACT & RATE SHEET

1 November 2009 to 31 October 2010

Carnivore Lunch R 165.00 per person

Carnivore Dinner R 185.00 per person

The Carnivore Johannesburg is a franchise of the world famous restaurant in Nairobi, Kenya,
and was brought to South Africa by Robert Forsyth, Executive Chairman of the Recreation
Africa group. Adjacent to the Misty Hills Country Hotel, Conference Centre & Spa on the
edge of the Cradle of Humankind—a World Heritage site—this unique restaurant is set in
lush indigenous gardens, overlooking the Krugersdorp Hills on the outskirts of Johannesburg.
Opened in November 1993, the Carnivore has undergone three expansions and now seats
up to 550 people. Over the years it has won several awards, including “Best Traditional
Restaurant” and “Best Restaurant to Take Tourists to”

Carnivore’s unique dining concept is truly “Africa’s Greatest Eating Experience”. Guests enter
over a teak walkway surrounded by indigenous gardens, water features and a large Koi pond,
through a magnificent carved door and into the “Hall of Kings” which gives diners a taste of
African tradition. Life-size statues of great Southern African Kings such as King Moshoeshoe
of Lesotho and Kgosi Khama of Botswana, have been placed in the entrance to pay tribute to
the African legends.

CARNIVORE SET MENU

The feast begins with a delicious homemade soup and honeybread. While you sip on your
“Dawa” (the traditional house cocktail of vodka, honey and lime), a Lazy Susan, with a small
flag on top, is placed in the centre of your table, bearing six different fresh salads and various
sauces to compliment the meal. Waiters circulate wielding the Maasai spears with at least 15
types of game & domestic meats, ranging from beef, chicken, boerewors and lamb to ostrich ,
kudu and crocodile, to name just a few—all charcoal-grilled and expertly carved directly onto
your hot cast-iron plate. This “Beast of a Feast” is accompanied by traditional “pap” and
chakalaka sauce, and a baked potato.

You may eat as much as you wish and when you have had your fill, you “surrender” by
lowering the flag on your Lazy Susan!

A selection of delicious desserts, with tea or coffee rounds off the meal.
Vegetarian menus are also available.

We are wheelchair friendly.

Open seven days a week for lunch and dinner

e Rates subject to change without prior notice
e These rates are not applicable from the 1 June 2010 to the 31°' July 2010
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