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INTRODUCTION
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ina’s Real Food was opened

by us, the Smith Family, in
Jeffreys Bay in 2010. Qur successful
take-away in LLast London was
established in 1989. We relocated to
Jeffreys Bay as we are passionate
about the town, lifestyle, people
and obviously the surf! Nina's is
named after our first born daughter
who passed away very young. We
have since heen blessed with three
beautiful surfer girls who are all

hands-on in the family business
when not competing or just surfing!

Nina’s has since become a firm
favourite among locals and
international travelers. Not only do
we serve delicious food, but we are
extremely passionate about service
and treating customers like family.






OUR FOOD

[ you're looking to he healthy

or indulge some winter curves
we have it all. From chia pots to
hearty ostrich steak and edggds for
breakfast, from poke howls to pulled
pork nachos and lamb rotis. Nibble
on a fresh crunchy Mediterranean
salad or tuck into our loaded
burgers or succulent seared tuna
and Portuguese calamari. Whether
you're gluten free, vegetarian, a
gourmet taster, sugar free, plain
Jane, carnivore, comfort food lover,
carb only or Banter - we have a
meal for you.

We use ethically sourced fresh
ingredients and free range chicken
and eggs. Our bread, burger

buns, wraps, rotis, flatbreads and
sourdough pizza bases are all
handmade with stoneground flour.







SAMPLE MENU

WQ would like to propose the
top three food items from the

different sections from our current
menu. This would include bhurders,
seafood, chefs specials, grill, pizza,
kiddies menu and thai. We believe
in a simple, clean, and wholesome
menu with options for all and some
signature Marina dishes.

THEMED EVENINGS

Qur current curry night is
incredibly successful. The restaurant
is packed every Monday he it in
season or out. We love the idea of
themed evenings and have some
incredible ideas in addition to our
Curry nights.
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ina’s is the hest choice because

we have been running our
own restaurant for 36 years and
we are still as passionate as that
first day. We started with a small
[talian restaurant in Fast L.ondon
and have transformed it into the
highly successful brand that we
are today. As owners, we are
always at the front lines and are
extremely involved in the day-to-
day operations of the business. We
are hardworking, innovative, and
good communicators with a real
love for food. In our own quiet way,
we have been serving and helping
the community.

We are a thriving, healthy, and
dynamic restaurant and business.
We put love and care into every
dish. We have survived the
financial constraints of COVID by
reinventing our readymade and
takeaway section. We have handled
countless busy seasons with massive
turnovers. We are qualified and
experienced, we would love to bring
the Marina Restaurant to lifel
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EVENTS
CATERING

he new renovations to the Marina

restaurant are so stunning we
helieve it would he a wonderful venue
for a wedding or a special event. We
have gained much experience over the
years in catering. We also provide
platters on a regular hasis.

We catered for our own daughters
wedding last year which was truly
special. We would be extremely
confident to cater for events like
hirthdays, weddings and more.
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THANK YOU FOR YOUR TIME



