
 



S t a r t e r 
 

 
 

R77 
    V 

  Soup  of  the  day 
    Mushroom  Velouté  topped  with  Puff  pastry.

Butternut  soup  served  with  oven  baked  bruschetta  bread 

Tomato  soup  with  herb  oil  &  grilled  mozzarella  bruschetta bread
 

R98 

 

Snails
Snails  in  a  rich  creamy  gorgonzola  cheese  &  garlic  sauce 

topped  with  puff  pastry 
 
 
 
 
 
 
 
 
 

P i z z a  c a n   

b e  e n j o y e d  a s  

a 

s t a r t e r  t o  s h a r e   

o r  a s  a  m a i n ,  t r y  

o u r t w o   

s u g g e s t i o n s  o f 

p i z z a s  a s  a 

s  t  a  r  ter 

  

 

R98 
 

V 
 
 
 

 
R94 
 
 
 
 
 

 
R99 
 
 
 
 
 
 
 
 

R105 
 
 
 
 

 
R88 
 

V 

Bruschetta 
Basil  Pesto,  cherry  tomatoes  &  mozzarella  topped  with 

balsamic  reduction 

Mussels  Marinara 
Rich  and  creamy  half  shell  mussels.  Served in  a  

white  wine  sauce  with  bruschetta bread 

Ostrich  Carpaccio  
Cured  delicate  ostrich  meat  served 

with  capers,  parmesan,  balsamic 

reduction  accompanied  by  a  basil  pesto 

bruschetta 

Fish  Cakes 
Lightly  crumbed  fish  cakes  served  with a  

crunchy  Asian  slaw 
 

Versace 
Focaccia  base,  caramelized  onions,  Danish 

feta,  Calamata  olives,  parmesan  &  rocket

 
 

R108 
 

V 
 
 

 
R94 

Dolce  &  Gabbana 
Tomato  base,  mozzarella,  gorgonzola, 

caramelized  onions  &  rocket 
 

Salad  of  the  day



M a i n 

S p e c i a l i t y 
 

 
 
 

R245 
 

 
 
 
 
 

 

  
 

R275 
 
 
 
 
 
 

R298 
 
 
 
 
 
 

 
 

R265 

Fillet  of  Beef 
Soft  tender  Fillet served on thinly sliced potatoes,  
 
topped with spinach and mushrooms. Served with  
 
a red wine Jus. Topped with crispy onions. 

 
 

 

Ribeye 
Topped with a creamy Green Peppercorn sauce. 

Served with La patatine Fritte 

 

Tiger  Prawns 
Seven  succulent  prawns  cooked  in  a wood  

fired  oven.  Served  with  basmati rice  &  Thai  

coconut  sauce  on  the  side 
 
 

 

Fish  of  the  day

L e t  f o o d  b e  t h y 

m e d i c i n e  &  m e d i c i n e b e  t h y  

f o o d . 

 
H i p p o c t e s 

Kingklip  on a bed of Mash, with a medley of fresh 

Vegetables. Served with a white wine sauce.

 
R298 

 
 
 
 
 
 

R184 
 
 
 
 
 

R165 
 
 
 
 
 

      Oxtail 
Slowly  Braised  Oxtail  in  red  wine sauce  

served  with  mashed  potatoes 
 

 
 

  Thai Chicken Curry 
Spicy Thai Green Chicken Curry served 

with fragrant basmati rice 
 

Durban Mutton Curry 
Tasty Mutton curry served with Rice, 

sambals, Roti and Chutney. 

        Side  orders 



 

   La  paTatine  fritte 
 

Vegetables of the 
 

 day Side  salad 

 

Savory rice



P  i  z  z  a 
 

 

 
 

R108 
 

V 
 
 
 

 
R120 

 

V 
 
 

 
R110 

 

V 
 

 
R120 

 

V 

Versace 
Focaccia  base,  caramelized  onions,  Danish feta,  

kalamata,  olives,  parmesan  &  rocket 

 

Marni 
Focaccia  base  topped  with  chili, 

mozzarella,  kalamata  olives  &  herbs 

Prada 
Tomato  base,  mozzarella  &  herbs 

 

 

Louis  Vuitton 
Tomato  base,  mozzarella,  Danish  feta, 

spinach  &  kalamata  olives
 

 
 

T h e  i n n o v a t i o n  t h a t  

 l e d t o  p i z z a  w a s  t h e  

 u s e  o f f l a t b r e a d  a n d   

t o p p i n g 

i t  w i t h t o m a t o e s .   

I n 

t h e  1 8 t h  c e n t u r y  i t  

 w a s  c o m m o n  f o r  t h e  

 p o o r 

a r e a s  i n  N a p l e s   

t o a d d  t o m a t o  t o  t h e i r 

f l a t b r e a d  a n d  w a s 

c a l l e d  P i z za . 

 
R121 
 
 
 
 

 
R138 
 
 
 
 
 

 
R138 
 
 
 
 
 
 

R149 
 
 
 
 
 
 
 
 
R149 

Dolce  &  Gabbana 
Tomato  base,  mozzarella,  gorgonzola cheese,  

caramelized  onions  &  rocket 

 

Gucci 
Tomato  base,  mozzarella,  bacon  & 

mushroom 
 

 

Gianni 
Tomato  base,  mozzarella,  bacon, 

pineapple 
 

 

Biagiotti 
Pesto  base,  mozzarella,  mushrooms, peppers,  

caramelized  onions,  sprinkle  of parmesan  &  fresh  

herbs 
 
 

Roberto  Cavalli 
Tomato  base,  bacon,  mozzarella,  gorgonzola cheese,  

mushroom  &  Rocket



 

P i z z a 
 
 

R149 
 

 
 
 
 
 

R149 

Jimmy  Choo 
Sweet  chili  base,  mozzarella,  chicken, sweet  

peppadew  &  Danish  feta 
 

Fendi 
Tomato  base,  mozzarella,  herb  oil, 

artichoke  &  fresh  herbs
 

R160 
 
 
 
 
 

 
R182 

Trussardi 
Barbeque  base,  mozzarella,  chicken, peppers  

&  caramelized  onions 
 

 

Donatella 
Tomato  base,  mozzarella,  prawn,  chili, 

caramelized  onions  &  rocket.

P a r t  o f  t h e  s e c r e t 

o f  s u c c e s s  i n  l i f e ,  i s 

 t o  e a t  w h a t  y o u 

      w  a  n  t  .   

 M a r k   

T w a i n 

 

R182 
 
 
 
 
 

 
R182 

Giorgio  Armani 
Tomato  base,  mozzarella,  fillet  strips, chili,  

Danish  feta  &  rocket 
 

 

Valentino 
Tomato  base,  mozzarella,  Prawns, cherry  

tomatoes  &  garlic



P  a  s  t a  
a 

 

 
 
 
 

R108 

V 
 
 
 
 

 
R120 

V 
 
 
 
 
 

 
R143 

Mushroom  Pasta 
Giorgio’s  creamy  white  wine  sauce  served  with Elicoidali  

pasta  and  topped  with  parmesan 

shavings 
 

Spinach  Cannelloni 
Cannelloni  stuffed  with  fresh  spinach  &  feta served  

with  a  rich  tomato  sauce  topped  with mozzarella  and  

finished  in  our  pizza  oven 
 

 

Beef  Lasagna 
Layers  of  pasta,  Bolognese  and  béchamel 

sauce  twice  baked  in  our  pizza  oven
 

 
 

 
 
 
 
 
 
 
 
 
 

L i f e  i s  a 

c o m b i n a t i o n  o f  

 m a g i c  &  p a s t a  

F r e d e r i c o 

F e l l i n i 

 

R145 
 

 
 
 
 
 
 
 

R145 
 

 
 
 
 
 

R121 

V 
 
 
 
 
R142 
 
 
 
 
 
 
 

 
R165 

Fillet  &  Mushroom  pasta 
Giorgio’s  creamy  white  wine  sauce  served with  

fillet  strips  and  mushrooms  on  Italian linguine 

 

Chicken  Pesto  Pasta 
Chicken  served  with  sweet  basil  pesto 

&  penne  pasta 
 
 

Pesto  Pasta 
Penne  Pasta  served  with  sweet basil  

pesto 
 

Spaghetti  &  Meat  balls 
A  classic  Italian  dish,  meatballs  are  served in  a  

traditional  Italian  tomato  based  sauce 

and  topped  with  a  sprinkle  of  parmesan 
 

 

Creamy  Garlic  Prawns  & 

Mussel  Pasta 
Succulent  garlic  prawns  served  in  a  creamy 

white  wine  sauce  &  half  shell  mussels  with linguine



P  a  s  t a  
a 

 

 

 
 
 
 

R145 

V 
 

 
 
 
 
 

R135 
 
 
 
 
 

 
R142 

 
 
 
 
 

 
R160 

 
 
 
 
 
 

R125 
 

 
 
 
 
 
 

R120 

V 
 

 
 
 
 
 

R110 

V 

Artichoke  and  lemon  Pasta  
Grilled  Artichokes  in  a  creamy  white  wine  sauce 

with  a  hint  of  lemon  served  with  Linguine. 
 
 
 

Artichoke  Pasta  with  Tomato  
Italian  Marinara  Sauce  served  with  Penne  &  Grilled 

Artichokes 
 

 

Spaghetti  alla  Bolognese  
Italian  Bolognese  sauce  topped  on  Spaghetti  pasta 

with  a  sprinkle  of  parmesan 
 

 

Short  Rib  Ragu 
A  hearty  short  rib  Ragu  slow  cooked  & 

served  with  Elicoidali  pasta 
 
 

Aglio  e  olio 
Italian  Linguine  pasta  served  with  garlic, chili,  

olive  oil,  a  hint  of  cream  &  herbs 
 

 

Pasta  al  forno 
Tomato  based  Elicoidali  Pasta  with 

mushrooms  &  herbs  topped  with  mozzarella cheese  

and  oven  baked  the  Italian  way 
 

Marinara  Pasta 
Italian  tomato  based  sauce  served  with 

Penne  Pasta  and  topped  with  a  sprinkle  of 

parmesan
 

 
O n e  c a n n o t  t h i n k  w e l l , 

l o v e  w e l l ,  s l e e p  w e l l ,  i f o n e   

h a s  n o t  d i n e d  w e l l . 

V i r g i n i a  W o o l f



 

D e s s e r t 
 

 
 
 
 
 
 
 

R83 
 
 
 
 
 
 
 
 

R85 
 

 
 
 
 
        R75 

 
 
 
 

R78 

 

  Ice  cream 
Served  with  chocolate  sauce 

 

 
 

Decadent  Chocolate 

brownies  with  Pecan  nuts 
Served  with  vanilla    ice  cream,  topped  with  chocolate 

sauce 
 
 

Lemon Cheese Cake 
Zesty Lemon cheese cake served with Orange 

Curd. 

Vanilla  Crème  Brulé 
 Also  known  as  burnt  cream  is  a  dessert  

consisting  of a  rich  custard  base Topped  with  a  layer  of  

hardened 

caramelized  sugar
 

 
          

 
 
 
 

S t r e s s e d  s p e l l e d 

b a c k w a r d s  i s  D e s s e r t s . 

C o i n c i d e n c e ? I   

g u e s s  n o t ! 
 
 
 
 
 
 
 

A    10 %    

Gratuity charge will be 

automatically added to the 

final bill. 


