
 

The Terrace Menu 

Cold & Hot Drinks  

Refreshing Drinks 

 

 Acqua Panna / S. Pellegrino 

250 mlR29 

750 mlR59 

 Sanpellegrino Sparkling Beverages 

Aranciata, Aranciata Rossa, Limonata 

R28 

 Aquavita (Still / Sparkling) 

500mlR22 

1000ml (plastic)R39 

 San Benedetto 

Peach / Lemon Iced Tea (330ml) 

R28 

 Brodies Iced Tea 330ml 

Peach or Lemon 

R34 

 FUZE ICED TEA 

Peach / Lemon / Red Fruits 

R26 

 Freshly SQUEEZED JUICE 

Choose from a selection of fruits and vegetables - ask your waiter for the selection available today 

R39 

 Fruit Juices 



Orange, Mango, Strawberry, Apple, Cranberry, Pineapple, Cocktail 

R27 

 Sodas 330ml 

Coke, Fanta, Sprite, Cream Soda, Tab, Coke Light, Coke Zero 

R21 

 Floats 

Coke, Fanta, Cream Soda 

R35 

 Mixers 200ml 

R18 

 Halls Tomato Cocktail 

R26 

 Cordial with a mixer 

Kola Tonic, Passion Fruit or Lime 

R27 

 Appletiser, Grapetiser 275ml 

R29 

 Red Bull 200ml 

R44 

Specialty Drinks 

 

 GOURMET MILKSHAKES 300ml 

Blueberry, Strawberry, Cotton Candy, Amarena Cherry or Caramel 

R44 

 Granita’s (Italian Flavoured ice slush) 

Amarena Cherry, Citrus Blue, Strawberry, Naartjie or Zero Raspberry – no sugar no fat 

R35 



 Dom Pedro’s 

Kahula, Amarula, Tia Maria, WhiskeyR38 

FrangelicoR39 

 Original MILKSHAKES 300ml 

Vanilla, Strawberry, Chocolate, Bubblegum, Espresso, Milo 

R35 

 Frullato 

Soft serve ice cream blended with fresh mixed fruit of the day 

R42 

 Affogato 

A shot of espresso served over soft serve ice cream 

R48 

Amazing Smoothies 

 

 Banana & Honey with roasted almonds 

The Healthy option - Fresh banana, honey and fresh mango juice blended with roasted flaked 

almonds and unsweetened yoghurt 

R46 

 Very Cherry smoothie 

The frozen yoghurt option - Fabbri Amarena Cherry and cranberry juice blended with delectable 

frozen yoghurt 

R45 

 Coffee & Caramel Smoothie 

Another ice cream option – Fabbri Caramel and freshly brewed espresso blended with ice cream and 

milk 

R47 

Tea & Hot Drinks 

 

 Hot & Steamy 



Milo, Hot chocolate 

R30 

 FIVE ROSES CLASSIC TEA SELECTION 

Ceylon tea, Rooibos tea, Chamomile, Green tea, Earl Grey, Lemon tea, English Breakfast, Prince of 

Wales 

R17 

 Amarula Coffee 

Rich, hot coffee with a shot of luxurious Amarula, topped with freshly whipped cream 

R39 

 Liqueur Coffee: Irish, Kahlua, Tia Maria 

R39 

 Liqueur Coffee: Frangelico 

R39 

  

✻ 

 

Breakfast 

the good start  

Breakfast 

 

 Pilot Breakfast 

1 Egg, bacon, roasted baby tomatoes and ciabatta toast 

R31 

 Farmhouse Breakfast 

2 Eggs, bacon, two sausages, roasted baby tomatoes, fries and ciabatta toast 

R58 

 Hangar Breakfast 

2 Eggs, 200g beef patty, grilled onions, roasted baby tomatoes and bacon, fries and ciabatta toast 



R77 

 RUMP BREAKFAST 

2 eggs, bacon, roasted baby tomatoes and mushrooms, 200g rump steak, fries and ciabatta toast 

R99 

 Chouriço Frittata 

Open omelette with chouriço, red onions and Feta cheese 

R58 

 Spinach & 3 Cheese Frittata 

Open omelette with spinach, Feta, Mozzarella and Parmesan cheese 

R64 

 HALLOUMI POACHED EGG 

Grilled Halloumi drizzled with basil oil served with 2 poached eggs, bacon and ciabatta toast 

R69 

 Scrambled With Bacon Bowl 

3 scrambled eggs topped with bacon, roasted cherry tomatoes and Parmesan shavings served with 

ciabatta 

R39 

 Scrambled Italian Bowl 

3 scrambled eggs topped with Bolognese, spinach, a touch of chilli, melted Mozzarella, roasted baby 

tomatoes, sprinkled with parsley and served with ciabatta 

R45 

 BOLOGNESE ON TOAST 

Ciabatta toast topped with Bolognese, 1 egg and Parmesan shavings 

R29 

 Christian's Spinach and Eggs 

2 eggs cooked over a mix of; spinach, mushrooms, onions, peppers, tomato salsa, a hint of chilli and 

garlic, topped with fresh basil. Add Bacon + R12 

R49 

Flapjacks 



 

 Breakfast Jack 

Flapjacks stacked with bacon, egg and cheese served with fries 

R52 

 Jumping Jack 

Flapjacks stacked with Nutella®, banana and cream, drizzled with syrup 

R47 

 Tzio Jack 

Flapjacks stacked with cream and syrup 

R31 

Other 

 

 Healthy Appetite 

Fruit salad, muesli and yoghurt 

R52 

Omelettes 

 

 Omelettes Served With Ciabatta Toast 

Fillings: Onions, green peppers, bacon, Mozzarella cheese, Gouda cheese, Feta cheese, grilled 

mushrooms, tomatoes, creamy mushroom sauce, ham and spinach 

One fillingR41 

Two fillingsR50 

Three fillingsR61 

Four fillingsR69 

✻ 

 

 

 



Kids Menu 

for growing l i t t le  ones  

Breakfast 

 

 Kids breakfast 

2 Scrambled eggs, 2 sausages and a slice of ciabatta toast 

R33 

 Kids Scrambled Bowl 

Scrambled eggs, bacon bites topped with melted cheese. Served with ciabatta 

R32 

 Tzio Jack 

3 Flapjacks stacked and filled with cream and syrup 

R31 

Drinks 

 

 Gourmet milkshakes (200ml) 

Blueberry, Strawberry, Cotton Candy, Amarena Cherry, Elderberry and Caramel 

R27 

 Milkshake (200ml) 

Chocolate, Vanilla, Strawberry, Oreo or Bubblegum 

R24 

 Juices (200ml) 

Orange, Cocktail, Strawberry, Mango, Pineapple or Apple 

R22 

 Choccy Woccy marshmallow 

Hot chocolate served with marshmallows 



R33 

 Granitas (200ml) 

Amarena Cherry, Peach, Citrus Blue, Naartjie, Strawberry and Zero Raspberry (no sugar , no fat) 

R29 

Desserts 

 

 Chocolate Brownie 

R39 

 Ice cream and chocolate sauce 

R31 

Main Meals 

 

 Spaghetti Bolognese 

Traditional Italian sauce made with topside beef mince and tomato salsa. 

R43 

 Lasagna 

Layers of soft, wholesome pasta with beef Bolognese sauce, creamy béchamel, Parmesan and 

Mozzarella cheese. 

R55 

 Deboned Ribs 

BBQ Deboned Ribs Served with regular fries or 5 smiley chips 

R45 

 Fish Fingers 

Served with regular fries or 5 smiley chips 

R41 

 Chicken Nuggets 

Served with regular fries or 5 smiley chips 

R43 



 Toasted Cheese 

Toasted cheddar & mozzarella served with fries or smileys 

R29 

 Chicken Schnitzel and Cheese Sauce 

Served with fries or 5 smiley chips 

R38 

 Plate of Chips 

R19 

 Margherita Pizza 

Tomato and cheese 

R38 

 Regina Pizza 

Tomato, cheese, ham and mushroom 

R43 

 Ale's Pizza 

Tomato, cheese, bacon and pineapple 

R43 

 Chrissa's Rib Pizza 

BBQ sauce, cheese and rib chunks 

R43 

 KIDS MAKE OWN PIZZA  

Kids make their own pizza 

Ask your waiter for a slip. Available Fri - Sun or on special request (min quantities will apply) 

R43 

✻ 

 

Toasted Treats 



for a l ight  meal  

Toasteds 

 

 Cheese & Tomato 

R35 

 Mozzarella & Ham 

R42 

 Mozzarella & Salami 

R44 

 Scrambled Egg and cheese 

R44 

 Bacon & Egg 

R45 

 Bacon And Cheese 

R45 

 Ham, Cheese And Tomato 

R45 

 Chicken Mayonnaise 

R52 

 Tuna Mayonnaise 

R58 

Pregos 

 

 Giovanni Style Prego Roll 

Grilled steak in a spicy prego sauce. 

R58 

 Prego Chicken Roll 



Grilled chicken breast in a spicy prego sauce. 

R52 

Ciabatta Sandwiches 

 

 Beef Sarmie 

Roast beef, caramelised onions and mushrooms, melted Mozzarella and garlic aioli on ciabatta 

R75 

 Hummus Sarmie 

Hummus, Avo, rocket roasted baby tomatoes, feta cheese drizzled with a lemon and balsamic 

reduction 

R89 

 Chicken Mayo Sarmie 

Chicken mayo, bacon, avo on lettuce drizzled with a touch of lemon and black pepper 

R85 

 Tuna With A Twist Sarmie 

Smashed avo, topped with tuna red onion, coriander, cucumber drizzled with a touch of lemon and 

black pepper 

R95 

✻ 

 

Burgers 

del icious  

All Burgers are available in either beef or chicken, topped with rocket and a delicious creamy mayo 

topping, served with a choice of french fries or a petite crunchy side salad. 

Burgers 

 

 Captain 

Traditional beef burger 



R66 

 Cheese 

Two slices of cheese 

R72 

 Mushroom 

Topped with a creamy mushroom sauce 

R82 

 Hawaiian 

Pineapple and melted cheese 

R80 

 Peppercorn 

Topped with a creamy peppercorn sauce 

R83 

 Blue Hanger 

Gorgonzola cheese, crispy bacon and roasted pine nuts 

R96 

Burgers 

 

 Tower 

Bacon, cheese, caramelised onions, avocado and a creamy mushroom sauce 

R97 

 Cabin Crew 

Avocado, Feta cheese and bacon 

R84 

 727 Jumbo 

Two slices of cheese, bacon and fried egg 

R90 



 747 Jumbo 

Double patty burger, three slices of cheese, bacon and a fried egg 

R104 

 Plate Of Fries 

R31 

 Side Of Fries 

R19 

✻ 

 

Starters 

indulge  

Starters 

 

 Creamy Mussels 

Mussels in a creamy white wine and garlic sauce, parsley and a sprinkle of Parmesan served with 

ciabatta bread 

R68 

 Grilled Halloumi 

Grilled Halloumi served with baby roasted tomatoes and olive tapenade 

R61 

 Snails 

Lightly pan-fried in garlic, onions and tomato salsa, served with ciabatta bread 

R61 

 Gorgonzola Snails 

Lightly pan-fried in garlic and onions topped with Gorgonzola sauce and served with ciabatta bread 

R75 

 Calamari 

Calamari tubes, grilled in lemon butter OR crumbed and fried, served with homemade tartar sauce 



R69 

 Fried Calamari Heads 

Fried calamari heads drizzled with lemon juice served with homemade tartar sauce 

R61 

 Chicken Livers 

Pan-fried with garlic, onions, a hint of chilli in a tomato salsa and served with ciabatta bread 

R64 

 Prawn Rissois 

Four prawn croquettes crumbed and fried, served with a spicy sauce 

R47 

 

 Baked Shrimp And Feta 

Prawn meat topped with a creamy Feta and garlic sauce, served with ciabatta bread 

R64 

 Springbok Carpaccio 

Thinly sliced springbok carpaccio sprinkled with finely chopped mushrooms, olives, red onions, 

garlic and topped with lemon juice, black pepper, rocket and Parmesan shavings served with ciabatta 

bread 

R92 

 Bruschetta Melt 

Toasted ciabatta topped with fresh tomatoes, onions, olives, garlic and basil - drizzled with olive oil 

and sprinkled with Mozzarella, melted in our wood burning oven 

R61 

 Bruschetta Anchovies 

Toasted ciabatta topped with basil pesto roasted baby tomatoes, anchovies, olives and capers, 

drizzled with balsamic reduction 

R55 

 Bruschetta Mozzarella 

Toasted ciabatta topped with basil pesto roasted baby tomatoes, torn Mozzarella and olives, drizzled 

with balsamic reduction 



R55 

 Bruschetta Proscuitto 

Toasted ciabatta topped with basil pesto roasted baby tomatoes, torn Mozzarella and Proscuitto 

Crudo, drizzled with balsamic reduction 

R70 

✻ 

 

Salads 

Freash and Healthy  

Salads 

 

 Caprese 

Sliced tomatoes, Mozzarella cheese, dressed with pesto and balsamic reduction 

R 68 

 Greek Salad 

Lettuce, tomatoes, onions, olives, cucumber, Feta and dressing 

R 68 

 Chicken 

Grilled chicken strips, lettuce, rocket, cucumber and Feta drizzled with a lemon and pepper dressing 

R 70 

 Giovanni'S Signature Salad 

Lettuce, crispy apple, grated carrots, sweet pear, shaved almonds, grated Gorgonzola cheese and 

grilled Halloumi cheese drizzled with dressing 

R 90 

  

 

 Halloumi 



Lettuce, onions, Halloumi cheese, cucumber, tomatoes, olives and peppers topped with sweet chilli 

sauce 

R 82 

 Grilled Calamari 

Grilled calamari tubes, lettuce, onions, peppers, olives and Feta cheese 

R 90 

 Tuna 

Tuna, Feta, avocado, lettuce, onions, cherry tomatoes, olives and roasted pine nuts drizzled with 

dressing 

R 80 

 Avo Parmesan 

Lettuce, rocket, cucumber, red onions, avocado dressed with olive oil, lemon juice and topped with 

black pepper, Parmesan cheese and a pinch of sea salt 

R 68 

✻ 

 

Italian 

pasta  

Pasta 

 

 Pesto 

A classic blend of fresh basil leaves, pine nuts, Parmesan cheese, black pepper and extra virgin olive 

oil 

R 85 

 Bolognese 

Traditional Italian sauce made with topside beef mince and tomato salsa 

R 92 

 Carbonara 

Mushrooms, bacon, onions, parsley, egg and cream 



R 96 

 Meat Balls 

Traditional homemade Italian meatballs, made with topside mince, served in a tomato salsa 

R 95 

 Puttanesca 

Garlic, imported ltalian anchovies, olives, capers, chilli and tomato salsa 

R 97 

 Ham Alfredo 

Mushrooms, ham, onions, cream and white wine 

R 93 

 Chicken Alfredo 

Mushrooms, chicken, onions, cream and white wine 

R 96 

 Mafiosi 

Olives, brinjals, shrimps, garlic, chilli and wine with a dash of cream 

R 104 

 Mari E Monti 

Pan fried onions, mushrooms, shrimps and wine with a dash of cream 

R 105 

 Alla Pescatora 

Shrimps, prawns, mussels, calamari, wine, chilli, garlic and tomato salsa 

R 139 

Homemade Pasta 

 

 Lasagna 

Layers of soft, wholesome pasta, stuffed with beef in bolognese sauce, creamy béchamel, Parmesan 

and Mozzarella cheese 

R 106 



 Cannelloni 

Rolls of delicate light pasta, stuffed with beef in bolognese tomato and mushroom sauce, smothered 

with a layer of Parmesan and Mozzarella cheese 

R 103 

 Cannelloni Ricotta 

Rolls of delicate light pasta, stuffed with spinach and Ricotta cheese with a touch of napoletana 

sauce and sprinkled with Parmesan cheese 

R 100 

 Gnocchi Ai Quattro Formaggi 

Potato and flour dumplings, individually prepared and cooked the traditional ltalian way, covered 

with our quattro formaggi sauce (Gorgonzola, Parmesan, Pecorino and Mozzarella cheese) 

R 107 

 Cappelli Di Preti Alla Gorgonzola 

Round pillows of pasta (Ravioli) filled with chicken served with a creamy Gorgonzola sauce 

R 115 

 Gratinated Bacon Mac And Cheese 

Rigatoni pasta tossed with a mature white Cheddar cheese sauce and topped with roasted baby 

tomatoes. Topped with toasted ciabatta crumbs and crispy bacon bits 

R 95 

 Pasticcio 

Oven baked layers of rigatoni pasta, bolognese, creamy béchamel and Mozzarella. Served with a side 

salad 

R 95 

 Please note  

WE REGRET - NO HALF PORTIONS 

✻ 

 

 

 

 



Authentic Italian 

Pizza  

Focaccia 

 

 FOCACCIA NORMALE 

Garlic, olive oil and origanum 

R45 

 FOCACCIA RUSTICA 

Olive oil, rosemary and coarse salt 

R48 

 FOCACCIA WITH GORGONZOLA 

Gorgonzola cheese, Mozzarella cheese, garlic, olive oil and origanum 

R77 

 FOCACCIA POMODORO 

Olive oil, garlic, origanum, tomato salsa 

R49 

Calzone 

 

 SAUSAGE CALZONE 

Traditional closed "pizza pie" filled with Chouriço, salami and red onion 

R76 

 BUTTER CHICKEN CALZONE 

Traditional closed "pizza pie" filled with home-made butter chicken curry and red onion 

R87 

 calzone napoletana 

A folded pizza filled with ham, mushrooms, anchovies, artichokes, capers and origanum 



R104 

Gourmet Pizza 

 

 Firenze 

Fillet, garlic and mushrooms 

R 112 

 Troia 

Bacon, Feta cheese, garlic, spinach and avo 

R 100 

 Chilli Mince 

Bolognese, chilli, onion and green peppers 

R 97 

 Santorini 

Feta cheese, spinach, olives, garlic and avocado 

R 92 

 Picasso 

Bacon, Gorgonzola, avocado, chilli and garlic 

R 104 

 Pizza Parma 

A Margherita with thinly sliced proscuitto crudo, Parmesan shavings and rocket 

R 129 

 Napoleone 

Sundried tomatoes, artichokes, fresh basil and Feta cheese 

R 90 

 Pirla 

Bacon and banana 

R 90 



 Butter Chicken 

Home-made butter chicken curry garnished with fresh coriander 

R 104 

 Chouriço 

Chouriço, olives, peppers, chilli and red onions 

R 104 

 Cajun Chicken 

Cajun chicken, pineapple and sweet chilli sauce garnished with fresh coriander 

R 87 

Traditional Pizza 

 

 Margherita 

Tomato and cheese 

R 64 

 Regina 

Ham and mushrooms 

R 86 

 Capriciosa 

Ham, mushrooms and olives 

R 93 

 Siciliana 

Anchovies, capers, olives and chilli 

R 93 

 Vegetarian 

Artichokes, olives, garlic, mushrooms, peppers, onions and origanum 

R 94 

 Quattro Stagioni 



Ham, anchovies, mushrooms and artichokes 

R 97 

 Marinara 

Calamari, crab sticks, shrimps and garlic 

R 112 

 Spitfire 

Cajun chicken strips, chilli, peppadews®, onions, garlic and peppers 

R 104 

 Calabrese 

Salami, onions, mushrooms and chilli 

R 93 

 Della Casa 

The Original 'Wonderboom', Ham, mushrooms, olives, chilli, garlic, peppers and onions 

R 108 

 Hawaiian 

Bacon and pineapple 

R 90 

 Chicken Delight 

Chicken, mushrooms, onions, peppers and garlic 

R 96 

 Meat Feast 

Salami, ham, bacon, onions, peppers, chilli and garlic 

R 113 

 Smokey Joe’S Rib 

Smoked rib chunks (deboned), onions, peppadews® and barbeque sauce (no tomato) 

R 92 

✻ 

 



Succulent 

Chicken  

Chicken 

 

 WHOLE FREE RANGE CHICKEN 

Slowly roasted, the Italian way in our wood burning oven. (Allow at least 40 minutes to prepare) 

Peri-peri or garlicR121 

GrilledR110 

 1/2 Chicken 

Slowly roasted, the Italian way, in our wood burning pizza oven. (Allow at least 40 minutes to 

prepare) 

Peri-peri or garlicR80 

GrilledR77 

  

 

 Chicken Della Casa 

Fried chicken breast fillets in a creamy béchamel and white wine sauce with garlic, onions, ground 

peppercorns and mushrooms 

R119 

 Chicken Schnitzel 

3 Chicken breast fillets crumbed * Cheese sauce ADD R23 

R104 

 CHICKEN FILLET MEDITERRANEAN 

3 Chicken breasts topped with a creamy shrimp, wine and mushroom sauce 

R122 

✻ 

 

 



Fresh Fish 

and shel lf ish  

Fish 

 

 hake 

Grilled with lemon butter or fried, served with a homemade tartar sauce 

R87 

 calamari 

Grilled or fried calamari tubes cooked in a lemon butter sauce, served with a homemade tartar sauce 

R107 

 hake Mediterranean 

Grilled hake fillet topped with a creamy shrimp and mushroom sauce and served with a homemade 

tartar sauce 

R107 

  

 

 hake & Calamari Combo 

Grilled or fried hake fillet and calamari tubes in lemon butter sauce served with a homemade tartar 

sauce 

R128 

 Mussel Chowder 

Mussels in a creamy white wine and garlic sauce with potatoes, served with toasted ciabatta bread 

R109 

 Grilled Prawns 

8 King prawns, grilled with olive oil and garlic, served with your choice of peri-peri or lemon butter 

R195 

✻ 

 



Mouthwatering 

meat  

Meat 

 

 Fillet 200g 

R134 

 Fillet 300g 

R157 

 Rump 200g 

R99 

 Rump 350g 

R139 

 T-Bone 500g 

R140 

 T-Bone 300g, Egg & Chips 

R115 

 Saltimbocca 

Veal, lightly fried in butter and white wine with a slice of ham, covered with Mozzarella and 

browned in our pizza oven 

R139 

 SURF ‘N TURF 

200g Rump topped with a creamy home-made shrimp, wine and mushroom sauce 

R139 

 osso BucCo 

Veal shin stew cooked in our tomato salsa for a few hours and served with fettuccine 

R157 

 Lamb Shank 550g 



Prepared in our wood burning oven and covered in a traditional ltalian lamb sauce 

R178 

 Oxtail 

Slow cooked in our wood burning oven with tomato salsa, peas, wine and peppercorns 

R166 

 Lamb Chops 

Four lamb chops prepared with rosemary black pepper, lemon and olive oil, grilled to perfection 

R162 

Sauces 

 

 Parmigiano 

A smothering of creamy béchamel sauce, topped with Parmesan cheese and lightly browned in our 

wood burning oven 

R23 

 Mushroom 

Creamy béchamel and mushroom sauce flavoured with white wine 

R23 

 PEPPERCORN 

Black peppercorns fried in butter, flambéed with a dash of brandy and smothered in a creamy 

béchamel sauce 

R23 

 GARLIC 

Creamy béchamel sauce delicately flavoured with crushed garlic 

R23 

 ALLA GORGONZOLA 

Creamy béchamel sauce delicately flavoured with Gorgonzola cheese 

R23 

 MONKEYGLAND 



Our traditional monkeygland sauce 

R23 

Extras 

 Chilli / Garlic 

R10 

 Parmesan Cheese 

R17 

 mixed grilled veggies 

R22 

✻ 

 

Something Sweet 

for Dessert  

Dessert 

 

 Cakes 

Ask your waiter for available cakes 

R44 

 Créme Brûleé 

R51 

 Chocolate Mousse 

Served with whipped cream 

R48 

 Chocolate Pod 

Heavenly molten chocolate cake. Each bite is a mix of dense cake and decadent molten chocolate 

R45 

 TIRAMISU 



Made of ladyfingers, dipped in coffee, layered with a whipped mixture of egg yolks and Mascarpone 

cheese and flavoured with cocoa 

R52 

 Jumping Jack 

Flapjacks stacked and filled with Nutella®, banana, cream and topped with syrup 

R47 

 Tzio Jack 

Flapjacks stacked and filled with cream and syrup 

R31 

 Chocolate Brownie 

A fudge brownie with a melting chocolate ganache topping 

R45 

  

 

 Calzone Monte Bianco 

A folded type pizza filled with home made custard and sliced almonds garnished with fresh whipped 

cream and finished with strawberries (seasonal) and mint leaves 

R64 

 Calzone Nutella 

A folded type pizza filled with Nutella® chocolate spread, garnished with fresh whipped cream and 

sprinkled with icing sugar 

R61 

 MALVA PUDDING 

A sweet, decadent, traditional South African dish. Served warm with custard, cream or vanilla ice 

cream 

R49 

 CHOCOLATE PIZZA 

Pizza base covered in creamy chocolate and served with cream 

R49 



 Pecan Nut Tart 

A crumbly tart case packed with pecan nuts. A good old American favourite! 

R45 

 FROZEN YOGHURT 

PlainR33 

Flavoured (Strawberry, Mixed Berry or Mango)R37 

✻ 

 

Homemade 

Ice cream  

Ice Cream 

 

 BLACK FOREST CUP 

One scoop of amarena and one scoop of chocolate ice cream topped with an amarena and chocolate 

sauce, cream and an amarena cherry 

R49 

 AMARENA AMORE MIO 

Two scoops of amarena amore mio ice cream topped with cream and amarena cherries 

R50 

 COFFEE CUP 

One scoop tiramisu and one scoop vanilla soft serve ice cream blended with espresso and topped 

with cream and gourmet coffee syrup 

R49 

 NUTTY CUP 

One scoop hazelnut and one scoop vanilla soft serve ice-cream, topped with chocolate sauce, mixed 

nuts and cream 

R49 

 FRUIT CUP 



One scoop of strawberry and one scoop of mango ice cream topped with a slice of pineapple, 

gourmet strawberry sauce and cream 

R51 

 MIXED BERRY YOGHURT 

One scoop of frozen yoghurt, one scoop of vanilla soft serve ice cream topped with mixed berries, 

gourmet strawberry sauce and cream 

R51 

  

 

 BANANA SPLIT 

One scoop cookies, chocolate and vanilla soft serve ice cream, topped with cream, chocolate and 

amarena gourmet sauce, with amarena cherries and a banana split in half 

R61 

 SPAGHETTI CARBONARA 

Hazelnut ice cream topped with mixed nuts, cream and chocolate and zabaione gourmet sauce 

R58 

 SPAGHETTI NAPOLETANA 

Vanilla soft serve ice cream topped with coconut flakes, gourmet strawberry sauce and cream 

R58 

 LASAGNA 

Tiramisu ice cream infused with espresso and finger biscuits, topped with cream and zabaione 

gourmet sauce 

R63 

 BACIO DI NUTELLA® 

A classic Italian Semifreddo dessert filled with a pistachio ice cream centre dipped in Nutella® 

R49 

 AMARENA AMORE MIO 

A classic Italian Semifreddo dessert filled with a Amarena cherry ice cream centre dipped in Amore 

Mio 

R50 



✻ 

 

Low 

carb options  

Low Carb 

 

 Christian's Spinach and Eggs 

2 Eggs cooked on a mix of spinach, mushrooms, onion, peppers, chilli, garlic, tomao salsa and fresh 

basil. (Add Bacon +R12) 

R49 

 Salmon Tower 

Stacked smoked salmon, avo, grilled Halloumi and egg 

R81 

 Caesar Pumpkin Wrap 

Chicken, bacon, lettuce and hummus in a pumpkin wrap, served with a petite Greek salad 

R96 

 Butter chicken 

Butter chicken Giovanni style topped on cauliflower rice 

R92 

 Hake fillet 

Hake fillet grilled in a lemon butter sauce and topped with pesto mayo, served with a petite Greek 

salad 

R95 

 T-Bone steak 

300g T-Bone served with a petite Greek salad 

R99 

 Beef Fillet 

200g Beef Filletserved with a petite Greek salad 



R127 

Zucchetti (Courgette Pasta) 

 

 Bolognese 

Traditional Italian sauce made with beef mince and tomato salsa 

R119 

 Creamy bolognese and chilli 

Bolognese with cream and chilli 

R122 

 Al Pasta 

Fresh basil, pine nuts and Parmesan cheese 

R92 

 Napoli 

Tomato salsa, herbs, garlic and onions 

R99 

 Napoli Pasta with Prawns & Chilli 

Tomato salsa, herbs, garlic, onions and cream topped with prawns 

R128 

Pizza - Pumpkin Base 

 

 Meat Feast 

Salami, ham, bacon, onions, peppers, chilli and garlic 

R153 

 DellA Casa 

Ham, mushrooms, olives, chilli, garlic, peppers and onions 

R148 

 Chicken Delight 



Chicken, mushrooms, onions, peppers and garlic 

R136 

 The Banter 

Bacon, Avo & Feta 

R67 

 

 

 

 

 

 

 
 


