
Antipasto Misto .......................... 150
A traditional Italian platter 
of prosciutto, mortadella 
and salami, fresh tomato & 
mozzarella slices, olives, roasted 
peppers, grated parmesan and fresh 
rocket. With focaccia

Garlic Prawn Tails........................... 89
Shelled prawns oven-baked in a creamy 
garlic & white wine sauce, with grated 
parmesan gratin. 

Italian Nachos  .......................... 60
Three cheese ravioli served with a spicy 
Arrabiata sauce.

Mozzarella Fritta  .................. 55
Mozzarella cheese crumbed and deep 
fried, served with a savoury tomato sauce.

Rotollo  ......................................... 55
A choice of spinach ricotta or roast 
butternut pasta rolls, oven-baked with 
sage butter and parmesan cheese.

Melanzane Parmigiana  ....... 60
Brinjal layered with tomato, napoletana 
sauce and parmesan cheese. Wood-fired 
with mozzarella cheese.

Fritta con Funghi ......................... 75
Mixed wild mushrooms sautéed in garlic, 
herbs and white wine, served on polenta 
with fresh herbs.

Bruschetta di Pomodora ......... 45
Tomato, garlic and basil, with olive oil. 

Carpaccio
	 di Manzo.............................................. 75
	� Thinly sliced raw beef sirloin, with 

celery, marinated mushroom, 
parmesan shavings, lemon and rocket.

	 di salmone.......................................... 85 
	� Thinly sliced salmon, dressed with 

cream cheese, capers, avo, onion 
shavings and fresh lemon.

Polpette ............................................. 60
Italian beef and pork meatballs in tomato 
sauce, baked with mozzarella cheese, and 
served with bruschetta.

Fegatini di Pollo................................. 60
Chicken livers sautéed in butter with 
garlic, onion & fresh sage, a hint of chilli 
(optional), white wine & fresh cream. 
Served with sliced herb focaccia. 

SALE E Pepe Calamari....................... 65
Lightly seasoned with cracked pepper & 
sea salt, grilled or deep-fried & dressed 
with lemon butter. 

Calamari alla Puttanesca ..... 80
Calamari with anchovy, fresh garlic and 
chilli flakes, white wine, black olives and 
tomato.
Add thinly sliced chorizo ......................... 15

Zuppa del Giorno................................ 55
Fresh homemade soups - please enquire 
with your waiter. Served with focaccia. 

Focaccia 

inSALAta
Can be enjoyed as a main meal or can be shared

Meditteranean Couscous  ... 95
Roasted brinjal, zucchini, mushrooms & 
butternut, with crumbled feta cheese

Strawberry, Brie & Almond .... 95
Fresh strawberries with brie cheese, 
herbed croutons, avo*, rocket & toasted 
almonds, served tossed  
in a light olive oil.

Gorgonzola, Pear & Bacon........... 95
Pears with mixed lettuce, fresh herbs & 
shredded spinach, crispy bacon bits, garlic 
croutons & a blue cheese dressing. 

Caesar Salad....................................... 85
Cos lettuce coarsley chopped, with crispy 
bacon bits & garlic croutons, tossed in 
Caesar dressing & served with grated 
parmesan cheese. 

Add: �anchovy fillets................................... 20 
grilled chicken breast....................... 25

Beef & Balsamico............................. 120
Fillet of beef strips (125g) with a balsamic 
& honey reduction, served with grilled 
mushrooms, cherry tomatoes, red onion, 
mixed lettuce & avo*. 

INSALATA Caprese .......................... 85
Layers of sliced fior di latte mozzarella and 
fresh tomato, drizzled with basil pesto and 
olive oil, with fresh mixed lettuce, basil and 
rocket.

Add grilled chicken and avo..................... 30

Italian village salad...................... 85
A variety of fresh garden lettuce, tomato, 
radish, cucumber, onion, carrot, avo* 
& olives, with pine nuts & parmesan 
shavings. 

insalata greca.................................... 85
Mixed lettuce, tomato, onion, green pepper, 
cucumber, olives, feta cheese & origanum. 

Antipasti

good 
for  

sharinG!

Fresh oven baked pizza breads 

Herb ........................................................... 36
Lightly flavoured with herbs, coarse salt 
& olive oil.

Garlic....................................................... 40
Fresh garlic, origanum, coarse salt & olive 
oil.

Bianca...................................................... 48 
Sprinkling of mozzarella cheese & herbs.

Gorgonzola........................................... 56
Gorgonzola cheese and cherry tomato.

CIPOLLE ................................................. 50 
Caramellized onion and mozzarella 
cheese.



We offer the choice of either Neapolitan style (hand-rolled), Thin & Crispy (machine-rolled) 
or  Thin & Crispy Gluten free. Gluten free pizza base available in 30cm size only 

at an additional cost of R20 per pizza.

.  p i z z a  b i a n c A

with a white sauce base  
& fior di latte mozzarella cheese. 

Brie Cranberry.......................86	 115
Bacon, brie cheese & cranberry sauce.

Chicken alla King.................86	 115
Chicken, mushroom, bacon, green 
pepper & parmesan cheese.

Spinachi......................................86	 115
Shredded spinach with feta cheese, 
garlic, onion & anchovies (optional).

Zucca ......................................86	 115
Roast butternut with fresh sage, 
gorgonzola & toasted almonds.

.  I L  c a l z o n e

a folded pizza,  
wood-fired to seal in all the flavours 

Creativo..................................................25
All pizzas can be folded at a surcharge 
(due to extra cheese).

Casalinga ...................................... 125
Mushroom, onion & garlic with a hint of 
chilli.

tradizionale...................................... 125
Ham, mushroom & olives with a touch 
of garlic.

P i z z a  S u p r e m a  . . . . .

All with Italian tomato base, & Fior di Latte mozzarella cheese. 

	 23cm 	30cm

Margherita ............................... 49	 65
The Italian pizza, fit for a Queen.

Amalfi............................................... 83	 110
Salami, mushroom, artichoke & olives.

Americana...................................... 75	 100
Bacon, fresh tomato & avo*.

Calabrese........................................ 83	 110
Chicken, zucchini, red pepper, olives & 
rocket.

Carne.................................................. 86	 115
Salami, ham, chourico, onion & garlic.

Fegatini Pollo............................... 79	 105
Chicken livers, onion, garlic & chilli (optional). 

Fiorentina ........................ 79	 105
Shredded fresh spinach,  
onion, mushrooms & feta. 

	 23cm 	30cm

La Toscana..................................... 90	 120
Chicken, chourico, onion, red pepper, avo* 
& fresh rocket.

Maestro........................................... 90	 120
Chicken, onion, mushrooms, sun-dried 
tomato & avo*.

Messicana .................................. 79	 105
Bolognese mince, peppers, onion & chilli.

MILANO ......................................... 79	 105
salami, roasted red peppers, onion and 
olives, with fresh rocket

Modena ........................................ 79	 105
Cherry tomato, olives, feta cheese &  
basil pesto. 

Ortolana .................................... 83	 110
Mushrooms, onions, red pepper, brinjal, 
zucchini, olives & garlic.

	 23cm 	30cm

Pancetta........................................... 75	 100
Bacon, feta & avo*.

Pepperoni Chilli........................... 79	 105
Pepperoni, onion, red pepper, garlic & chilli.

Pepperoni e Rucola.................... 79	 105
Pepperoni, avo and fresh rocket.

Quattro Formaggi ................. 86	 115
Mozzarella, fontina, gorgonzola, & 
parmesan cheese. 

Quattro Stagioni......................... 86	 115
Ham, artichokes, mushrooms & olives. 

Siciliana........................................... 79	 105
Anchovies, olives & capers.

Tony’s................................................ 94	 125
Salami, ham, mushroom, onion, peppers, 
garlic, artichokes & olives.

P i z z a  S PECIA     L E  . . . . .

	 23cm 	30cm

Proscuitto Italiano....................na	 135
Parma ham, fresh cherry tomato slices, 
rocket and parmesan shavings.  
(Cold toppings placed after basic pizza has 
been cooked in the oven).

	 23cm 	30cm

Bengali Lamb Curry...................na	 125
Slow roasted lamb curried cubes with fresh 
coriander, sambals, banana, & chutney.

Pera.....................................................na	 135
Parma ham, pears, and gorgonzola cheese.

	 23cm 	30cm

Thai Chicken................................... 86	 115
chicken, zucchini, piquant peppers, and 
sweet chilli sauce, with avocado.

Gorgonzola, Pancetta & Fig....... 90	 120
Gorgonzola, with pancetta & fig preserve.

TRY THIS 

WITH ADDED 

BACON!



Choose your crust
Neapolitan Original (hand-rolled)

Thin and Crispy (machine-rolled)

Gluten-Free (surcharge) 20

Choose your TOPPInGs

Choose your protein
Anchovies............................... 20
Bacon....................................... 16
Bolognese Mince  
(contains pork)....................... 30
Chicken................................... 18
Chourico.................................. 18
Egg - each..................................6
Ham......................................... 16
Meatballs - contains pork..... 30
Parma Ham............................. 45
Pepperoni................................ 25
Salami..................................... 18

Choose your vegetables
almonds - toasted.................. 12
artichokes............................... 18
avocado................................... 20
banana......................................8
brinjal...................................... 10
capers........................................8
caramelised onion................. 10
cherry tomatoes.......................8
chillies fresh.............................8
garlic..........................................8
jalapenos...................................8

mushrooms............................ 16
olives....................................... 20
onions........................................8
peppadews.............................. 12
peppers - red and green........ 10
pineapple................................ 12
pinenuts - toasted................. 25
spinach.................................... 10
sundried tomatoes................ 18
zucchini................................... 10

Choose your BASE

Bianca.....................................................65 
White sauce, mozzarella cheese, grated 
parmesan

Margherita...........................................65
Red sauce, mozzarella cheese, grated 
parmesan

Marinara..............................................45
Red sauce, garlic, origano and olive oil

Olio............................................................40
Extra-virgin olive oil brushed base,  
with garlic and origano

1

3

2
Choose your drizzle
BBQ sauce............................... 12

Balsamico syrup.................... 15

Chipotle sauce........................ 15

Sweet-Chilli sauce................. 15

Basil Pesto oil......................... 18

Truffle oil................................. 25

Sirachi sauce.......................... 15

Choose your herbs
basil fresh............................... 12

coriander fresh....................... 12

micro-herbs  
fresh (seasonal)...................... 15

origano - dried.........................6

rocket fresh............................. 12

Choose your cheese
Cheddar................................... 16
Feta.......................................... 16

Gorgonzola.............................. 24
Parmigiana imported,  
grated ..................................... 30

Mozzarella - Fior de Latte..... 36
Mozzarella  
Loaf shredded........................ 24

Create your 
own Pizza, 

just the way 
you like it

PIZZA



speciale delicata

We use imported Italian pasta, Granora Delicata, extruded through a traditional 
bronze dye cutter, creating a rough texture, allowing the maximum amount of sauce to 

cling to the pasta, adding more flavour.

Orecchiette Broccoli ............... 105
Broccoli, anchovy, garlic, red chilli flakes 
and grated parmesan cheese.

Penne Delicato alla  
Carbonara .................................... 105
Pancetta and egg, cracked pepper and 
parmesan cheese.

Spaghetti con Pancetta  
e Piselli ........................................... 115
Pancetta, pea and parmesan pasta, with 
lemon.

Pennette al Salmone  
e Vodka................................................. 135
Smoked salmon, in a creamy lemon 
vodka sauce, with fresh dill.

Linguine con Filetto ai  
Funghi.................................................... 135
Lightly peppered fillet of beef , mixed 
mushrooms, garlic and fresh rocket, with 
parmesan shavings.

Spaghetti Puttanesca  
con Calamari ............................... 125
Calamari, in a light sauce of crushed 
anchovy, capers and olives, with white 
wine and garlic.

Linguine ai Frutti di Mare.......... 145
Prawns, calamari, mussels and hake, in 
a white wine, tomato, garlic, red pepper 
flakes and parsley sauce.

PAsta ripiene - filled pastA

Ravioli Three Cheese ..............90/95
With sage butter and parmesan cheese, 
or light creamy napoletana sauce.

Pansotti di Zucca .................95/105
With sage butter & parmesan & toasted 
almonds or creamy parmasan sauce.

PASTA TRADIZIONALI

Gluten-Free pasta now available!  
Please enquire with your waiter! Add R20

WITH SPAGHETTI

Aglio e Olio e Peperoncino .....75
Garlic, parsley and olive oil, with fresh 
chilli (optional).

Al Fresco Capri ........................... 105
Cherry tomatoes, mozzarella cheese, 
garlic, fresh basil and olive oil.

Polpettine........................................... 110
Italian meatballs (beef and pork) with 
napoletana sauce, and fresh basil.

WITH Linguine

Amatriciana........................................90
Bacon, onion, tomato, garlic & herb sauce.

Pollo e Zucchini............................... 115
Chicken strips, zucchini, sun-dried 
tomato, parsley, and chilli (optional).

Vegetariano  ............................ 105
Mixed seasonal mushrooms, with 
zucchini, red peppers and garlic.

WITH Fettuccini /
tagliatelle

Alfredo................................................. 110
Ham and mushrooms, in a creamy 
parmesan sauce.

di Pollo ........................................... 115
Chicken and mushrooms, in a creamy 
lemon, thyme and black pepper sauce.

Bolognese............................................ 105
The famous ragu’ from Bologna, a ground 
meat and tomato sauce.

WITH penne

Arrabbiatta ....................................85
Tomato, onion, garlic and chilli sauce.

Napoletana .....................................75
The famous Italian tomato & herb sauce.

Pollo Napoli...................................... 105
Chicken in a creamy napoletana sauce 
with fresh basil.



a l  F o r n o
Topped with shredded mozzarella, cheddar & grated parmesan  

& baked in the wood-fired ovens.

Cannelloni Pollo Alfredo .... 115
Pasta tubes with chicken and mushroom 
filling, with alfredo sauce

Cannelloni con Ricotta  
e Spinaci  .................................... 110
Pasta tubes with spinach and ricotta 
filling, with tomato and bechamel sauce.

Lasagna Bolognese....................... 115
Layers of pasta with a bolognese and 
bechamel sauce.

Penne all’ Antonio.......................... 110
Penne pasta baked with bacon, onion, 
mushroom and garlic in a creamy tomato 
sauce.

Macaroni Cheese ..........................90
Penne pasta with sliced cherry tomatoes, 
cheddar and parmesan sauce, topped 
with mozzarella, cheddar & parmesan. 

Add: bacon.................................................15

RI  S o t t o
Made with imported  

Italian Arboria rice

Risotto Piselli  
e Prosciutto ................................. 125
Proscuitto, peas, onion and garlic with 
fresh sage.

Risotto ai Funghi  .................. 115
Mushroom, onion, garlic and fresh herbs. 

Risotto alla GamBEretti ....... 135
Shrimps & finely sliced chourizo, dried 
chilli flakes, garlic, white wine & fresh 
herbs.

G n o c c h i
Homemade potato dumplings served 
with a sauce of either:

Napoletana .....................................85
The famous Italian tomato & herb sauce.

SUGO ROSSO ......................................90
Creamy tomato sauce.

Tre Formaggi  .............................. 105
Creamy sauce consisting of gorgonzola, 
marscarpone and parmesan sauce, with 
toasted almonds (optional).



MAIN COURSE

Secondo
il

Bistecca alla Griglia
Choice of beef cuts, char-grilled to your 
liking, and finished in the style of your 
choice:

	 Fillet (250g) ...................................... 175

	 NEW YORK SIRLOIN (300g) ................ 155

	 Rump (300g Butcher’s cut) ............... 155.

Filetto di Tagliata (250g)................... 175
Fillet of beef, lightly seasoned and grilled 
to your choice, sliced and served with 
a balsamic reduction, fresh rocket and 
parmesan shavings

Spiedini di manzo (300g).................. 175
Rump of beef  rubbed with cracked black 
peppercorns and rock salt, flame grilled, 
and basted with garlic herb butter

Prime Rib Fiorentina (500g)........... 175
Prime rib on the bone, marinated in garlic 
oil, cracked pepper, coarse salt and parsley. 

The Spaghetti Grill Burger........ 110
(Served with hand-cut chips only)   
A 200g homemade beef and pork burger, 
served on an open focaccia with roasted 
red peppers, and fresh rocket. 

Filetto a Modo Mio (250g)
Fillet of beef grilled and served in the 
following styles:

	 ai Pepe................................................ 195
	� Lightly peppered, served with a brandy 

flamed Madagascan pepper sauce. 

	 al Funghi........................................... 195
	� Served with a creamy mushroom & 

marsala sauce.

Scaloppine di Filetto
Fillet of beef escalopes sautéed, served 
with linguine and vegetables in the 
following styles:

	Sa ltimbocca..................................... 225
	  �With Parma ham, sautéed in a sage 

butter & white wine sauce.

	 Piccata alla Marsala................... 175
	� A creamy mushroom, onion, herb & 

marsala sauce.

	a i Pepe................................................ 175
	� A Madagascan green peppercorn & 

brandy sauce.

	 Gorgonzola...................................... 175
	 A creamy gorgonzola cheese sauce.

MANZO POLLO

Agnello

Petti di Pollo alla  
PARMIGIANA (regular portion) ...... 110 
(larger portion) .................................... 165
Parmesan crusted chicken breast, topped 
with creamed spinach and mozzarella 
cheese, oven baked with Napoletana 
sauce. Served with linguine and 
vegetables.

Spiedini di Pollo e Chourico....... 165
Chicken breast fillets, chourico and red 
pepper skewer, basted with a mild chilli 
sauce, and finished in our wood-fired 
ovens.

Chicken and Avo Focaccia........... 105
(Served with hand-cut chips only)   
Grilled chicken breasts (250gm) served on 
an open focaccia with mozzarella cheese, 
grilled peppers and avo, topped with 
rocket. 

Italian Roast Chicken 
Baby chicken roasted in our wood-fired 
ovens, with lemon, garlic, and herbs.

FULL CHICKEN.....155	 HALF CHICKEN.......105

Petti di Pollo
Chicken breasts sautéed and served in 
the following styles:

	Cam pagnola......................................... 135
	  �A creamy honey mustard & herb sauce.

	 Limone e Carciofi................................. 135
	� A lemon butter, herb, artichoke & caper 

sauce.

	 Marsala................................................ 135
	� A mushroom, herb & marsala wine 

sauce (No cream!).

	P izzaiola............................................... 145
	� A tomato, garlic, onion, olive & caper 

sauce with mozzarella cheese topping.

slow braised lamb........................ 215
Deboned leg of lamb, slow roasted in 
our wood-fired pizza ovens, the classic 
Meditteranean way.

Lamb Loin Chops 
(Two 150g chops) ................................ 155 
(Three 150g chops)  ............................ 205
Thick-cut lamb loin chops with cracked 
black pepper, coarse salt, garlic and 
herbs, basted with lemon and olive oil.

Served with a choice of hand cut chips, potato wedges, savoury rice or herb mash,  
OR a side salad. Veggies available as a side order.

Served with seasonal vegetables, and choice of  
roast potato wedges, savoury rice or herb mash. 

Served with seasonal vegetables, and choice of  
roast potato wedges, savoury rice, herb mash or polenta. 

Rubbed Coarse salt, cracked pepper 
& mustard seeds.  

Plain Basting Lightly seasoned & 
brushed with olive oil, butter & beef stock.  

Steak Basting Finished with our 
special steak basting.  

Sauces................................................ 28
Made with fresh cream & stocks.  
Madagascan Green Peppercorn / 
Creamy Mushroom / Three Cheese 
/ Honey & Wholegrain Mustard / 
Gorgonzola / Garlic Sauce / Lebanese 
Garlic Sauce / Argentinian Chimichurri. 



Our Chefs love creating a variety of 
delectable dishes, including delicious 

stews, roasts and other seasonal dishes. 
 

Please enquire about  
our specials

. . . . .  CHEF    ’ S  S PECIA     L S . . . . .

CALAMARI (250g).................................... 120
Falklands calamari, either grilled or fried 
served with lemon butter sauce.

Calamari alla  
Puttanesca e Chorizo ............... 155
Calamari with anchovy, fresh garlic and 
chilli flakes, white wine, black olives, 
tomato, and chorizo.

Merluzzo Supremo.......................... 165
Fillet of Hake, oven baked and served 
with a creamy white wine, dill and 
shrimp sauce.

Merluzzo al Forno.......................... 125
Fillet of hake wood-fired in our pizza 
ovens with lemon, herbs and olive oil. 

Gamberetti alla Griglia ........... 225
Eight (8) Queen Prawns, lightly grilled 
and finished in our wood-fired ovens, the 
Meditteranean way.

Gamberetti con Salsa  
di Aglio ................................................. 245
Eight (8) Queen Prawns, sautéed in a 
creamy white wine, and garlic sauce. 

pesce
Served with seasonal vegetables, and choice of potato wedges or savoury rice

C o n t o r n i  -  S i d e  O r d e r s

Select a variety of side orders to complIment your meal

Roast Potatoes Wedges or Hand-cut Chips........................................................ 25

Parmesan Herb Mash or Fried Polenta............................................................... 25

Vegetable - Chef’s Dish of the Day...................................................................... 30

Roast Butternut & Creamed Spinach Combo, or Individual............................ 30

Side Salad - Italian , Greek or Tomato Feta Salad.............................................. 39

Pasta Bowl - Spaghetti, Linguine, Fettuccine, or Penne.................................... 40

Secondo
il

MAIN COURSE



Dolce
Gelatie

D e ss  e r t s

Italian Meringue Mess........................................................... 55
Layered meringue, Chantilly cream & seasonal berries, with 
grated chocolate & toasted almond topping. 

Tiramisu......................................................................................... 50
The famous Italian dessert of zabaglione, savoiardi biscuits & 
liqueur. 

Peppermint Tiramisu............................................................... 50
Tiramisu with a peppermint crisp twist.

Pannacotta.................................................................................. 45
Vanilla pannacotta served with a berry coulis & fresh seasonal 
berries. 

Crème Brulee............................................................................... 45
The classic dessert of vanilla custard, with caramelised sugar 
topping. 

Torta di Cioccolato.................................................................. 48
Chocolate brownie tart, served with choc-chip ice-cream. 

Chocolate Mousse.................................................................... 45
Italian-style chocolate dessert, served with a savoiardi biscuit.

Baked Apple Pie.......................................................................... 48
With cinnamon & raisins, served with vanilla custard or ice-
cream. 

Sticky Toffee Pudding............................................................ 48
Served warm, with vanilla custard or a scoop of vanilla ice-
cream.

Gelati Italiano
Three scoops of super premium ice-
cream, served with a wafer garnish

Vanilla....................................................38 

Strawberry.........................................38 

Chocolate..............................................38 

Tre-Colori.............................................38 

Chocolate Sauce................................10 
Add to any of the above flavours.

Try a scoop of each one 
of the above flavours!


