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Smal l  p lates  or  tast ing  p lates  to  share  or  not  to  share .  
Also  avai lable  as  a  main di sh .  

Whole  k ing  prawns ,  3  baked in  the  Josper  oven with  l emons ,  gar l i c  and
pars ley .                                                                                     R145 .00

Calamari  gent ly  sauteed with  o l ive  o i l  and f lamed ouzo .                   R110 .00

Musse l s  cooked in  white  wine  with  ju l i enned leeks  & carrots .            R120 .00

Citrus  marinated sardines  served with  a  fennel  sa lad .                      R125 .00

Trio  o f  bruschetta  with  fresh  tomato & bas i l  sa l sa ,  roast  art ichoke  & feta ,
roast  red  pepper  & parmesan shavings  & gar l i c  a io l i .                       R110 .00

Auberg ine  topped with  napol i tana,  parmesan & font ina cheese .          R100 .00

Arancini  f i l l ed  with  mozzare l la  & bas i l  pes to .                                  R95 .00

Hummus with  chopped pars ley ,  crushed o l ives  & pine  nuts .                R95 .00

Focacc ia  with  or  without  gar l i c .                                                     R75 .00

Lamb lo in  cut le t  in  o l ive  o i l ,  mint  & gar l i c ,  chargr i l l ed .                   R125 .00

Leg  o f  lamb skewers  roasted  with  l emon,  o l ive  o i l ,  thyme & mint .      R120 .00

Class ica l  bee f  carpacc io  with  o l ive  tapenade  & parmesan shavings .     R135 .00

Meatbal l s  with  p ine  nuts ,  ra i s ins  in  a  l ight  napol i tana sa l sa .              R95 .00

Parma ham with  fresh  seasonal  f rui t  served with  a  sherry dr izz le .     R100 .00

We al so  o f fer  an ant ipasta  p latter  with  roast  Mediterranean vegetables  &
smoked I ta l ian meats .  Serves  2 .  SQ

 

C I C H E T T I
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 Shaved fennel  sa lad,  tossed  with  seasonal  f rui t  and fe ta  topped with  sp iced
pecans .                                                                                      R125 .00

Smoked Salmon with  capers ,  sweet  red  onion and romaine  l e t tuce  dr izz led
with  a  mint  mayo.                                                                      R135 .00

I N S A L A T A
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Bianco topped with  r icot ta  & shave  fennel ,  garnished with  more  shaved
fennel ,  crushed b lack  pepper  & ol ive  o i l .                                        R155 .00

Class ica l  Margari ta  with  tomato & s l i ced  buf fa lo  mozzare l la .           R145 .00

Melanzane parmiggiano p izza .                                                       R155 .00

Crushed & sp iced  chickpeas  with  s l i ced  avocado .                             R145 .00

Anchovies ,  soaked sun dr ied  tomatoes ,  capers  on a  l ight  tomato base .  R155 .00

Gorgonzola ,  walnuts  with  a  dr izz le  o f  honey .                                  R165 .00

P I Z Z A

Each di sh  i s  paired  with  a  pasta  that  sui t s  the  sauce ,  however  you are
welcome to  choose  your  pasta .  

Cacc io  e  pepe  with  Fettuc ine ,  crushed b lack  pepper  & parmesan cheese .            
.                                                                                              R120 .00

Gnocchi  tossed  with  gorgonzola ,  pecans  & parmesan.                        R175 .00

Cannel loni  s tuf fed  and oven baked with  art ichoke ,  r i cot ta  & fresh  bas i l .     
                                                                                              R185 .00

Ravio l i  f i l l ed  with  f i sh  & fresh  herbs  tossed  in  an anchovy butter .     R175 .00

Class ica l  carbonara with  egg ,  cream and bacon tossed  with  bucat ini .  R155 .00

Fettucine seafood,  calamari ,  mussels  & shrimps.                       R255 .00  

P A S T A  D I S H E S

Calves  l iver  sauteed with  sweet  red  onion & red pepper .                   R220 .00

Risotto  cooked in  white  wine ,  garden peas ,  mint  & shr imps .              R210 .00

Melanzane dinParmigiano.                                                        R185 .00

Lamb of f  the  bone  s low cooked with  white  wine  and grapes .                      
R245 .00

The above  d i shes  are  not  served with  vegetables  i f  you would l ike  a  s ide
order ,  p lease  ask  your  waiter .  

S E C O N D I

Vani l la  sponge  and choco late  ganache  served with  poached pear .         R95 .00

Class ica l  vani l la  pannacotta  with  gooseberry compote                       R85 .00

A se lect ion o f  our  in-house  i ce  creams .                                            R75 .00

Affogato  – vani l la  i ce  cream with  a  shot  o f  e spresso .                         R65 .00

D O L C E

Note  to  our  guest s  – we are  extremely  happy & grate ful  that  you chose  our  es tabl i shment  to  enjoy good food & wine .  Al l
that  we ask ,  i f  there  i s  a  d i sh  that  i s  not  how we promised ,  p lease  l e t  us  know immediate ly  so  that  we can rect i fy  the
problem.  We can do nothing  about  i t ,  i f  nothing  i s  brought  to  our  attent ion .  Post ing  negat ive  v iews  & opinions  on soc ia l
media  without  approaching  us  f i r s t  a l so  i t  wi l l  not  so lve  anything ,  for  your  or  us  at  the  res taurant .  

Unless  however  your  p lan i s  to  do  damage  to  our  chef s ,  waiters  and overal l  reputat ion o f  the  res taurant .  Just  a  thought .  


