


TO FABIO’S
Welcome

Meet Fabio

A little slice of Italy in Pretoria East, offering the city the taste of authentic Italian food 
and down-to-earth hospitality.

The Fabio’s experience is unique, unrushed and welcoming.

There are no airs or pretences about Fabio’s: what you see, smell and taste here 
is what you get. 

Real Italian food made the real Italian way.

Fabio’s is the real thing: it’s about tradition, it’s about family, it’s about the freshest 
ingredients and the most authentic food traditions of Southern Italy and Sicily that 

have been passed down from generation to generation and make Fabio’s a 
celebration of food, drink and culture.

Antipasti, fresh bread, seafood, meats, wood-fired pizza and fresh pasta.

Executive chef, food lover, proud Sicilian, with a passion for tradition and heritage,
Fabio Cammarata has made it his life’s work to bring the real tastes of his home 
country to the world, and for almost eight years, Fabio has built the reputation

of the restaurant that bears his name on his vast knowledge and expert skill
in the culinary arts. 



A variety of imported cold meats, cheeses,
caper berries and seasonal fresh fruit

TAGLIERE MISTO

A pot of mussels and clams in the shell. Steamed in 
white wine, fresh lemon juice, herbs and coarse 
black pepper

SOUTÉ DI COZZE E VONGOLE

A traditional Sicilian dish. Brinjals slow-cooked in 
Napoletana and white wine vinegar, served with
olives, capers, celery and carrots, as well as 
crusty country bread

CAPONATA DI MELANZANE

100g medium-rare sirloin, thinly sliced and served 
with rocket, grana padano cheese shavings and 
balsamic vinegar

TAGLIATA RUCOLA E GRANA

A medley of deep-fried sea bites: calamari, prawn
tails and squid tentacles on a bead of fresh lettuce

FRITTURA DI PESCE

Slices of brinjal layered with Napoletana sauce,
mozzarella and parmesan

MELANZANE ALLA PARMIGIANA

R150

R105

R70

R90

R105

Various soup varieties are available. 
(Ask your waitron for today’s version)

ZUPPE R55

R95

STARTERS

ANTIPASTI

pizza oven

Did you know?

BAKED IN OUR

'Zuppe' is an Italian word for 
soup.  It is commonly a thicker, 
creamier soup made with meat, 

while 'minestre' soups are 
thinner broths made with 

tomato, vegetables and pasta



Special
Did you know?

Slices of Fior di Latte mozzarella interlaid 
with slices of fresh tomatoes and basil. 
Drizzled with olive oil

CAPRESE

Mixed lettuce, fresh tomato and red onions, 
tossed in a lemon and olive oil dressing 

INSALATA CALABRESE

Lettuce topped with shredded tuna, finely
chopped white onions, corn kernels, green 
olives, cherry mozzarella and fresh diced tomato

INSALATONE MISTO

Mixed seafood lightly blanched with fresh herbs,
marinated in lemon and olive oil. Served with 
carrots, celery, green olives and mixed lettuce

INSALATA DI MARE

Chunks of crusty bread, slivers of red onion
and whole cherry tomatoes, fresh basil 
and lettuce tossed in red wine and olive 
oil dressing

PANZANELLA

R95

R60

R90

R85

R60

SALADS

INSALATE

DON’T MISS
OUR HALF

PRICE PASTA
THURSDAYS

fresh 
simpleAND

T&C’s APPLY

Mozzarella gets its name from the 
Italian word ‘mozzare’, which means 
‘cutting the curd’ which is how the 
cheese is made and why it has it’s 

very unique texture and taste



Spaghetti served with freshly chopped garlic, extra virgin
olive oil and fresh chilli

SPAGHETTI AGLIO OLIO E PEPERONCINO

Broken Italian pork sausage in a creamy white wine sauce
FUSILLI PANNA E SALSICCIA

Homemade potato gnocchi in a dolce latte, gorgonzola 
cheese sauce. Finished with crushed walnuts

GNOCCHI AL GORGONZOLA E NOCI

Freshly homemade lasagne sheets baked with a 
ground beef and Napoletana sauce

LASAGNE ALLA BOLOGNESE

Fresh pasta with smoked salmon, flambeed in brandy
with a creamy sauce and topped with caviar

TAGLIOLINI AL SALMONE E CAVIALE

Our own tagliatelle made with free-range egg,
served with a beef, red wine and herb sauce

TAGLIATELLE AL RAGÙ 

Penne served with Napoletana sauce and garnished
with basil. Arrabbbiata comes with added chilli

PENNE AL POMODORO OR ARRABBIATA R80

R80

R105

R105
Clams in their shells flash-fried with white wine, 
parsley, cherry tomatoes and butter

SPAGHETTI ALLE VONGOLE R115

R115

R125

R110

Mixed seafood with a Napoletana, herb and

white wine sauce 

SPAGHETTI ALLO SCOGLIO

Crispy pancetta, free range eggs, parmesan 

cheese with course black pepper

SPAGHETTI ALLA CARBONARA

R145

R105

All pasta can be served as a half portion at 75% of the price

The real deal!

PRIMI

Add a touch of garlic!

R20

LOVER?

con
chig

liepenne

fusilli

tagliatelle



CHEESY?

Did you know?

something

Italians believe that a well-done piece of meat
loses its flavour. Eating meat Italian-style means

‘a media cottura’ (medium rare) or ‘al sangue’ (rare)

A 300g sirloin steak char-grilled with rosemary,
black pepper, sea salt and olive oil
*Please note we do not serve our steaks 'well done'

BISTECCA AI FERRI
A rack of lamb roasted in our pizza oven, covered in
a crust of breadcrumbs, olive oil, oregano, parmesan
and parsley, and served with red wine reduction
(This dish takes a little longer to prepare)

Seasonal vegetables, roast potatoes, 
fresh pasta with butter and sage or 
parmesan polenta

SELLA DI AGNELLO SQR125

Grilled spatchcocked baby chicken served
with a chilli and Napoletana sauce

POLLO ALLA DIAVOLA R105
Tender veal escallops dusted in flour and coated
in eggs, breadcrumbs and parmesan and shallow fried

COTOLETTA ALLA MILANESE R140

Tender escallops of veal, shallow fried with Marsala, 
sage and white wine. Topped with your choice of
prosciutto crudo (parma ham) or prosciutto cotto 
(cooked ham) and fontina cheese 

SALTIMBOCCA ALLA ROMANA R140
Grilled pork loin chops, covered with caramelised
red and white onions in a white wine, balsamic vinegar 
and bay leaf sauce

COSTOLETTA DI MAIALE ALLA 'CARLO’ R105

MEAT

WHITE MEAT & POULTRY

CARNE

CARNI BIANCHE E POLLAME

Add a creamy parmesan 
sauce for

R25

S
ID

E
S

R25CONTORNI



FISH

FLAT OVEN-BAKED ITALIAN BREAD

PESCE

FOCACCIAS

A 300g grilled sole covered with lemon butter. 
Chopped fresh parsley, studded with caper
berries and croutons

SOGLIOLA ALLA MUGNAIA (SOLE) R175
Traditional Tuscan fish stew, with prawns, calamari, 
mussels and clams, cooked in a red wine, Napoletana
and herb sauce

CACCIUCCO (FISH STEW) R180

Olive oil and sea salt

PLAIN R60

Freshly chopped garlic and a mixture of herbs

GARLIC & HERB R65

Mozzarella, mortadella and fresh basil

BOLOGNA R75

Grated mozzarella and mixture of herbs

MOZZARELLA & HERB R70

Pizza
HALF-PRICE SPECIAL EVERY TUESDAY
T&C’s APPLY

Did you know?
Focaccia, derived from the Latin ‘panis 
focacius’ - bread made in a hot fire, is a 

forerunner to pizza, dating back to before 
the rise of the Roman Empire, making it 

one of Italy’s oldest known foods.



Tomato base, mozzarella, gorgonzola, 
Italian sausage, chilli and parmesan shavings

F&F R420R210R105

An additional sum of R50 will be added when sharing a pizza (sit-down only)
Calzone (folded) pizza option R15 extra

PIZZAS
Tomato base, buffalo mozzarella, 
cherry tomatoes and fresh oregano

ITALIA R420R210R105

Tomato base, mozzarella, olives,
mushrooms and ham

REGINA R400R200R100

Tomato base, imported anchovies,
mozzarella and capers

SICILIANA R360R180R90

Tomato base, mozzarella, prosciutto
crudo, rocket leaves, preserved figs
and parmesan shavings

PARMA R480R240R120

R360R180R90
Mozzarella base (no tomato) with
pancetta and parmesan shavings

BIANCA PANCETTA E GRANA

R420R210R105
Tomato base, mozzarella, balsamic red 
onions, chilli and salame

CALABRESE

1\2
METERREG

1
METER

R420R210R105
Tomato base, mozzarella, topped with 
mixed peppers & Italian pork sausage

SALSICCIA

R480R240R120
Tomato base and mozzarella with
mixed seafood

FRUTTI DI MARE

Tomato base, mozzarella and mixed 
grilled vegetables

VEGETARIANA R380R190R95

Tomato base, mozzarella, mortadella,
fried brinjals and fresh cherry tomatoes

MORTADELLA R420R210R105

Traditional tomato base, mozzarella
and oregano

MARGHERITA R340R170R85

R480R240R120
Tomato base, mozzarella, olives,
artichokes, mushrooms and ham

QUATTRO STAGIONI

1\2
METERREG

1
METER

BIG PIZZA!
Big family?
NOTHING CAN BEAT A METRE!

T&C’s APPLY



PIZZAS

Please ask your waitron for details on our daily selection of desserts

R420R210R105
Tomato base, fresh basil, cherry tomatoes,
buffalo mozzarella and Italian pork sausage
(made with a Neapolitan-style thick base)

CRISTIANO 

DESSERTS

DOLCE

An additional sum of R50 will be added when sharing a pizza (sit-down only)
Calzone (folded) pizza option R15 extra

Tomato base, mozzarella, spicy salame, 
white onion and chilli

DIAVOLA R420R210R105

Tomato base, garlic, capers and oregano 
(No mozzarella)

MARINARA (‘THE SAILOR’) R340R170R85

Mozzarella, fontina, gorgonzola 
and parmiggiana

QUATTRO FORMAGGI R420R210R105

R400R200R100
Tomato base, mozzarella, tuna (canned)
and sliced red onions

TONNO

R480R240R120
Tomato base, mozzarella, prawn tails,
mussels, mushrooms and salsiccia

MARE E MONTI

1\2
METERREG

1
METER

R480R240R120
Tomato base, mozzarella, salsiccia,
salame, ham, mortadella and beef strips

CARNIVORA
Gorgonzola R28

Parmesan R28

Artichokes R28

Pancetta R28

Prosciutto Crudo R30

Buffalo Mozzarella R30

Balsamic Onions R15

Cherry Tomatoes R8

Mozzarella R22

Anchovies R24

Salame R28

Mortadella R28

Mushrooms R12

Rocket R10

Mixed Peppers R12

Chilli R8

Garlic R8

Coppa R28

Olives R10

Onion R8

Porcini Mushrooms R45

Prosciutto Cotto R28

Salsiccia R25

EXTRA TOPPINGS


