
FOOD  
MENU

THE SIDE PIECES

House fries

The Super cheese (Mac & Cheese)

Deep Fried pickles

Busta Onions

Charred Salad with Bacon

Chopped cucumber salad 

(Add chicken)

SOLO TO SHARE

R45
R59
R45
R35
R85
R65
R45

R85
R95
R80
R60

Let the kitchen know if you have any dietary 
requirements, and we will try really hard not to 

kick you out.

WELCOME TO THE  
STUDIO R&B CAFÉ

Inspired by the golden era of 90s R&B, our space  
is more than just a café; it’s an experience. From 

the moment you walk in, you’re surrounded by 
soulful sounds, nostalgic energy, and a warm 
atmosphere designed to take you back while 

keeping you present.

At The Studio R&B Café, food is at the heart of 
everything we do. Our ingredients are carefully 
sourced and thoughtfully prepared, ensuring 

quality in every bite. We believe that great food, 
like great music, should be timeless, comforting, 

and memorable.

We’ve created a venue that blends culture, 
taste, and rhythm — a place where slow jams 
play, conversations flow, and every visit feels 
intentional. Whether you’re here for a meal, a 

catch-up, or simply to soak in the vibe, The Studio 
R&B Café is designed to be a soulful escape 
rooted in nostalgia and curated experience.

Where flavour meets feeling.



BUNZZZ

FEATHERS �& FLY

All served with our house fries

The Baddie				  
Smashed 100% beef patty slapped with caramelised onion, tomato,  
house burger sauce and American style cheese between butter  
grilled buns.

Juicy Lou
Our 100% double beef smash burger, American cheese, house  
BBQ burger sauce, crispy bacon drenched in our signature honey  
bacon butter sauce sitting pretty between a bun.

Flaming Korean
Rocking hot Gochujang dunked crispy chicken, pickled greens 
on a bun.

Smashed Out
Try this smasher, Double 100% smashed beef patties in a smashed crispy 
Bun, filled with cheese, onions, fries and a gooey cheese dipping sauce.

Changa Banga
A deep-fried burrito, topped with our atomic cheese sauce, cream 
cheese, chopped jalapeño and pickles.

Chicken Tenders & Calamari
Crispy golden chicken tenders paired with tender calamari,  
served with our secret house sauce.

The 2 Piece Hum-Dinger
Two pieces of crispy buttermilk chicken, coated in our original 
seasoning and fried to golden perfection. Served with sautéed spinach, 
our secret house gravy, and a fresh bun.

Honey Butter
Deep fried wings wrapped in bacon, basted with our honey, chilli and 
butter sauce, finished off with a sprinkle of chilli flakes served with 
house ranch.

The Buffalo
Deep fried chicken wings dunked in our house buffalo sauce and blue 
cheese dip.

BBQ
Blackened char grilled chicken wing doused in our smokey BBQ sauce  
with our house ranch.

R117

R140

R150

R145

R190

R190

R190

R115

R115

R115

R145

R130

R140

SINGLE 6'S DOUBLE 12'S

FIRE FRIES

TACOS & DOGS

Cheesy Pig
Hand cut house fries smothered in our double thick cheese sauce and 
pulled BBQ pork shoulder with crispy streaky bacon bits.

Fat Smash
Our crispy Hand cut crinkle cut fries topped with our atomic cheese  
sauce, pickled jalapeño, two smashed 100% beef patties and chilli oil.

Dump Truck Fries
Hand cut house fries dumped with our thick cheese sauce, pulled beef 
short-rib, fried jalapeño bits and crispy onions.

The Basic
Try our bare bone loaded fries with our hand cut house fries,  
smothered in our atomic cheese sauce and chopped jalapeño’s.

Carnitas
Choose between our slow cooked pork shoulder/lamb shoulder  
or beef short rib with soft tacos, chopped onion, our trilogy of salsa  
& Birria (broth).

Sloppy Joe
Slow braised beef short rib in a smokey BBQ sauce filled into a  
buttery roll.

Crispy onion and garlic dog
A snappy Frank, chopped pickles & onion, creamy garlic sauce,  
American mustard and crispy onions in a roll.

The Porker
Soft roll filled with tender pulled pork topped with crispy bacon,  
jalapeño’s, crispy onion and our atomic cheese sauce.

R145

R170

R145

R125

R155

R100

R125

R125

Let the kitchen know if you have any dietary 
requirements, and we will try really hard not to 

kick you out.

	

CRUST

Margarita
Our basic pizza with our house marinara, basil & mozzarella.

Hot Pepperoni
Our signature pizza base topped with pepperoni, mozzarella, and  
finished with honey chilli oil and atomic cheese sauce.

Nashville Hot
Our signature pizza base topped with pulled Nashville hot chicken, 
mozzarella and a sweet basil dressing.

Surf meets Turf
Pizza topped with a choice of pulled Beef or pork with mozzarella,  
grilled prawns with lashings of pineapple salsa.

The Rack
Wood fired pork rib racks with our honey butter BBQ sauce served 
with our hand cut fries, Busta onion with a cream cheese dressing.

The Texan
Wood fired 750g Tomahawk with a salt and pepper crust, finished off 
with cowboy butter, chilli oil and a side of your choice.

Rib Eye
350g seared rib eye served with a creamy mushroom sauce, 
Portobello mushrooms, topped with Parmesan shavings. 

Cajun Spiced Lamb Chops
Tender grilled lamb chops coated in bold Cajun spices, served with 
crispy thin-sliced spuds and finished with our signature secret gravy.

Cajun shrimp
Cajun prawns with potato crisps drenched in Louisiana butter sauce 
served with dollops of cheese sauce and pineapple salsa.

The Studio Platter
Choice of beef tacos, pork ribs, Rib eye, wings, Frankfurter with  
Mac & Cheese and Onions Rings.

R120

R210

R450

R300

R280

R250

R700

R165

R145

R175

RACKS, STACKS, 
STEAK’S & SHRIMP


