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Seup of the ﬁ{ai

Mushroom veloute with puff pastry;
Butternut soup w bruschetta;
Tomato soup with herb oil & mozzarella bruschetta.

g%dél&
Snails in creamy gorgonzola garlic sauce
topped with puff pastry.

ﬁm&oﬁ&%

Basil pesto, cherry tomatoes &
mozzarella topped with balsamic reduction.

Mussels Marinara
Rich creamy half shell mussels in
white wine sauce w bruschetta.

05—2760%[ Carpaccis
Cured ostrich meat with capers, parmesan,
balsamic reduction & basil pesto bruschetta.

fish Cakes

Crumbed fish cakes w crunchy Asian slaw.

Versace
Focaccia base, caramelized onions, feta,
olives, parmesan & rocket.

Delw < &a%am

Tomato base, mozzarella, gorgonzola,
caramelized onions & rocket.

Sﬂ[ﬂﬂ( sz‘%l@ :Dd

Chef's fresh daily creation featuring seasonal greerfs
and picked ingredients, finished with a house-made dressing.
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fillel of Beef

Tender Fillet, topped with sliced potatoes, spinach,
mushrooms and crispy onions, served with a red wine jus

ﬁ er J/"mes'
Seven prawns’wood-fired with
basmati rice & Thai coconut sauce.

fish sf The ﬁ{ar?

Fresh fish availability - ask waitron.

Ox lail

Braised oxtail in red wine sauce with mash.

W‘lac‘ C%Lw,éem Cw’y
Spicy Thai green chicken curry served
with fragrant basmati rice.

:DM/’A&VL //Z’ZM%M CM/’I’?

A rich and aromatic Durban style mutton curr
served with fragrant rice, fresh sambals, soft roti, and chutney.

S W(& emfwg—

Patatine fritte / Vegetables / Side salad / Savoury rice.
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MOL'zza

Versace
Focaccia, caramelized onions, feta, olives, parmesan, rocket

Marni

Focaccia, chilli, mozzarella, olives, herbs.

7 f’aﬂ{ﬂ

Tomato, mozzarella, herbs.

Leuc‘ac Villen

Tomato, mozzarella, feta, spinach, olives.

&)u col

Tomato, mozzarella, bacon, mushroom.

Delw & &a%aw

Tomato, mozzarella, gorgonzola, caramelized onions, rocket.

&mm
Tomato, mozzarella, bacon, pineapple.

ﬁéa ol
Pesto, mozzarella, mushrooms, peppers,
caramelized onions, parmesan.

Peherle Cavalli

Tomato, bacon, mozzarella, gorgonzola, mushroom, rocket.

%IWM C%l@@

Sweet chilli, mozzarella, chicken, peppadew, feta.

vcam(é

Tomato, mozzarella, artichoke, herbs.

Trussa m((

BBQ, mozzarella, chicken, peppers, onions.

Denalella

Tomato, mozzarella, prawn, chilli, onions, rocket.

&)[Q/C’zle Armani

Tomato, mozzarella, fillet strips, ¢hilli, feta, rocket.

WZML@M@

Tomato Base, mozzarella, prawns, cherry tomato & garlic
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Mushreen Tasla
Creamy white wine sauce with penne & parmesan.

gptma&%l Camm&ﬂem’

Spinach & feta cannelloni with tomato sauce & mozzarella.

Beel Qsa ne
Layers of pasta, bolognese & béchdmel.

ﬁﬂaf I /Mus%tr@em pa&lea

Creamy white wine sauce with fillet & mushrooms on linguine.

Fesle Tusla
Penne with sweet basil pesto.

C%Lwém Fesle [asla

Chicken with basil pesto & penne.

gpa %M/Zﬁ SE M@aﬂaﬂg

[talian tomato saut,fe with meatballs & parmesan.

Creamy Garlic Frawn & Mussel

Creamy white’wine sauce, prawns, mussels, linguine.

/(rféafteéa 4 L@/M@m

Artichokes in creamy wine sauce with lemon & linguine

A/’Zw%tek@ MOM—Z}{ WL‘Z% Témafe

Marinara with penne & grilled artichokes.

g,ﬁﬂ A@m ﬂé[’ﬂ ﬁ@l@ nese

BologneseSauce on Spaghetti & patfesan.

SAQI’Z @b 1@ 7

Short rib ragu with elicodfali.

ﬂﬁ'l(@ 2 OZZ@

Linguine with garlic,*chilli, oil & herbs.

MOMZ}{ a// V%I’VLB
Tomato elicodiali with mushrooms & mozzarella, baked.

Marinara Tasla
Tomato sauce with penne & parmesan.



D esser ﬁ

R113 Wméﬂa Jee Cream

Served with chocolate sauce.

R129 Mal\/a f/’w(ﬂ(m

Caramelised sponge with apricot jam, orange zest,
served with custard or ice cream.

R129 Cﬁeoeéak ﬁreWm’e&
Pecan nut brownies served with vanilla
ice cream & chocolate sauce.

R120 Wm’él/a Creme ﬁm/@@

Rich custard with caramelised sugar top.
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