
ANTIPASTI
STARTERS

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, carrots and crusty country bread

CAPONATA DI MELANZANE

100g medium-rare sirloin, thinly sliced and served 
with rocket, Grana Padano cheese shavings and 
balsamic vinegar reduction

TAGLIATA RUCOLA E GRANA

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

FRITTURA DI PESCE

Slices of brinjal layered with Napoletana sauce,
mozzarella and parmesan

MELANZANE ALLA PARMIGIANA

R180

R126

R84

R108

R126

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

ZUPPE R66

R114

PIZZA OVENbaked in our

DID YOU KNOW?

DID YOU KNOW?

'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

INSALATE
SALADS

Slices of Fior di Latte mozzarella interlaid 
with slices of fresh tomatoes and basil, 
and drizzled with olive oil

CAPRESE

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 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

R114

R102

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

R108

R72

R72



Braised lamb shank with a Napoletana and red wine 
sauce, served with fresh pasta or parmesan polenta 

STINCO DI AGNELLO

Ox tongue, slow cooked in vegetable broth, 
served with gravy and green peas

LINGUA DI MANZO

Heart-shaped pocket pasta with a meat filling, 
served with a light creamy parmesan sauce and 
crispy pancetta

CUORICINI PANCETTA R121

R219

R121

Tender calamari tubes, sautéed with a mix of 
peppers, capers and black olives, served with 
a Napoletana sauce

CALAMARI ALLA SICILIANA

Please enquire with your waitron about our
three cooking options for tuna

FRESH TUNA

Italian-style tripe, slow cooked and served with a 
Napoletana sauce and fresh parmesan

TRIPPA ALLA ROMANA R121

R113

R219

Fresh mushroom risotto
RISOTTO AI FUNGHI

Seared fresh Norwegian salmon steak, with sesame seed 
crust and served with a creamy champagne sauce

BISTECCA DI SALMONE R219

R144

Delicately prepaired seafood risotto
RISOTTO AI FRUTTI DI MARE

Slow braised rabbit in a Napoletana sauce, with 
green olives, capers, white wine vinegar and red wine 

CONIGLIO ALLA CACCIATORA

R156

R219

F�io s

A 200g flame-grilled medium-rare 
patty, served on a sesame seed bun 
with a Gorgonzola cheese sauce and 
balsamic vinegar glaze, topped with
tomato, lettuce, red onion and a 
slice of fontina cheese

MESSY BURGER R107

SPECI
ALITIE

S’



GARLIC LOVER?
Add a touch of garlic! R20

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

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

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

SELLA DI AGNELLO

SIDES
R30CONTORNI

CARNE
MEAT

SQ

R150

PRIMI
PASTA

Broken Italian pork sausage in a creamy 
white wine sauce

FUSILLI PANNA E SALSICCIA

Homemade potato gnocchi in a dolce latte, Gorgonzola 
cheese sauce, topped with crushed walnuts

GNOCCHI AL GORGONZOLA E NOCI

Homemade lasagne sheets baked with a 
ground beef and Napoletana sauce

LASAGNE ALLA BOLOGNESE

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

TAGLIATELLE AL RAGÙ 

R138

R126

R132

R126

ALL PASTAS CAN BE SERVED AS A HALF PORTION AT 75% OF THE PRICE

Fresh pasta with smoked salmon, flambéed in brandy
with a creamy sauce

TAGLIOLINI AL SALMONE

Mixed seafood with a Napoletana, herb and
white wine sauce 

SPAGHETTI ALLO SCOGLIO

R150

R174

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

PENNE AL POMODORO OR ARRABBIATA R96

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

SPAGHETTI ALLE VONGOLE R138

Classic pasta dish made with free-range eggs, parmesan 
cheese, crispy pancetta and coarse black pepper

SPAGHETTI ALLA CARBONARA R126

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

SPAGHETTI AGLIO OLIO 
E PEPERONCINO

R96



SOMETHING CHEESY?
Add a creamy parmesan sauce for R30

Grilled spatchcocked baby chicken served
with a chilli and Napoletana sauce

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

COTOLETTA ALLA MILANESE

SALTIMBOCCA ALLA ROMANA
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'

CARNI BIANCHE E POLLAME
WHITE MEAT & POULTRY

R168

R126

R126

R168

PESCE
FISH

FOCACCIAS
FLAT OVEN-BAKED ITALIAN BREAD

300g sole grilled with lemon butter, topped with 
chopped parsley, caper berries and croutons

SOGLIOLA ALLA MUGNAIA

Traditional Tuscan fish stew, with prawns, calamari,
mussels and clams, cooked in a red wine, Napoletana 
and herb sauce

CACCIUCCO

Olive oil and sea salt
PLAIN

Chopped garlic and a mix of herbs
GARLIC & HERB

Mozzarella, mortadella and fresh basil
BOLOGNA

Grated mozzarella and a mix of herbs
MOZZARELLA & HERB

R210

R216

R72

R78

R90

R84

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



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

F&F R504R252R126

An additional sum of R50 will be added when
sharing a pizza (sit-down only) 

Calzone (folded) pizza option R20 extra

Tomato base, buffalo mozzarella, 
cherry tomatoes and fresh oregano

ITALIA R504R252R126

Tomato base, mozzarella, olives,
mushrooms and ham

REGINA R480R240R120

Tomato base, imported anchovies,
mozzarella and capers

SICILIANA R432R216R108

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

PARMA R576R288R144

R432R216R108
Mozzarella base (no tomato) with
pancetta and parmesan shavings

BIANCA PANCETTA E GRANA

R504R252R126

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

CALABRESE

1\2
METREREG

1
METRE

R504R252R126
Tomato base, mozzarella, topped with 
mixed peppers & Italian pork sausage

SALSICCIA

R576R288R144
Tomato base and mozzarella with
mixed seafood

FRUTTI DI MARE

Tomato base, mozzarella and mixed 
grilled vegetables

VEGETARIANA R456R228R114

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

MORTADELLA R504R252R126

Traditional tomato base, mozzarella
and oregano

MARGHERITA R408R204R102

R576R288R144
A tomato and mozzarella base, divided into 
quarters with four separate toppings of 
olives, artichokes, mushrooms and ham

QUATTRO STAGIONI

1\2
METREREG

1
METRE

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

T&C’s APPLY

PIZZAS



Gorgonzola R34

Parmesan R34

Artichokes R34

Pancetta R34

Prosciutto Crudo R36

Buffalo Mozzarella R36

Balsamic Onions R18

Cherry Tomatoes R10

Mozzarella R27

Anchovies R29

Salame R34

Mortadella R34

Mushrooms R15

Rocket R12

Mixed Peppers R15

Chilli R10

Garlic R10

Coppa R34

Olives R12

Onion R10

Napoletana R12

Ham R34

Seafood Mix R36

Porcini Mushrooms* R54

Beef Strips R24

Salsiccia R30

EXTRA TOPPINGS

R504R252R126
Tomato base, fresh basil, cherry tomatoes,
buffalo mozzarella and Italian pork sausage
*This pizza is made with a Neapolitan-style thick base

CRISTIANO 

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

DIAVOLA R504R252R126

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

MARINARA ('THE SAILOR') R408R204R102

Mozzarella, fontina, Gorgonzola 
and parmigiano

QUATTRO FORMAGGI R504R252R126

R480R240R120
Tomato base, mozzarella, tuna (canned)
and sliced red onions

TONNO

R576R288R144
Tomato base, mozzarella, prawn tails,
mussels, mushrooms and salsiccia

MARE E MONTI

1\2
METREREG

1
METRE

R576R288R144
Tomato base, mozzarella, salsiccia,
salame, ham, mortadella and beef strips

CARNIVORA

DOLCE
DESSERT

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

*Selected items subject to seasonal availability


