


Sta r t e r s

R115 Soup  o f  t h e  d a y
V Mushroom veloute with puff pastry; 

Butternut soup w bruschetta; 
Tomato soup with herb oil & mozzarella bruschetta.

R143  Sna i l s
Snails in creamy gorgonzola garlic sauce

topped with puff pastry.
 

R118  Br
ch e� a
V Basil pesto, cherry tomatoes &

mozzarella topped with balsamic reduction.

R139  M
se l s  Ma r i n a r a
Rich creamy half shell mussels in

white wine sauce w bruschetta.

R157  Os t r i c h  Ca r p a c c i o
Cured ostrich meat with capers, parmesan,

balsamic reduction & basil pesto bruschetta.

R157  �sh  Ca k�
Crumbed fish cakes w crunchy Asian slaw.

R129  V e r s a c e
V Focaccia base, caramelized onions, feta,

olives, parmesan & rocket.

R185  Dol c e  & Ga b b a n a
V Tomato base, mozzarella, gorgonzola,

caramelized onions & rocket.

R118  Sa l a d  o f  t h e  Day
Chef s̓ fresh daily creation featuring seasonal greens

and picked ingredients, finished with a house-made dressing.

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 . . .



Ma in s

R357  �l l e t  o f  Be e f
Tender Fillet, topped with sliced potatoes, spinach,

mushrooms and crispy onions, served with a red wine jus
Pairing suggestion: La Bri Merlot

R590  T i g e r  P r awn s
Seven prawns wood-fired with

basmati rice & Thai coconut sauce.
Pairing suggestion: Glen Carlou Chardonnay

R370  �sh  o f  t h e  d a y
Fresh fish availability - ask waitron.

Pairing suggestion: Creation Chardonnay

R396  Ox t a i l
Braised oxtail in red wine sauce with mash.

Pairing suggestion: Rustenberg Cabernet Sauvignon

R239  T h a i  Ch i c k e n  Cu�y
Spicy Thai green chicken curry served

with fragrant basmati rice.
Pairing suggestion: Demorgenzon Chenin Blanc

R250  Dur b a n  Mu�on  Cu�y
A rich and aromatic Durban style mutton curry,

served with fragrant rice, fresh sambals, soft roti, and chutney.
Pairing suggestion: Delheim Gewurztraminer

R50   Sid e  o r d e r s
Patatine fritte / Vegetables / Side salad / Savoury rice.

L e t  f o o d  b e  t h y  m e d i c i n e  & med i c i n e  
b e  t h y  f o o d .  H i p p o c r a t­



P i z z a

R129  V e r s a c e
V Focaccia, caramelized onions, feta, olives, parmesan, rocket

R160  Marn i
V Focaccia, chilli, mozzarella, olives, herbs.

R150  P r a d a
V Tomato, mozzarella, herbs.

R165  L o u i s  V u i � o n
V Tomato, mozzarella, feta, spinach, olives.

R198  Guc c i
Tomato, mozzarella, bacon, mushroom.

R185  Dol c e  & Ga b b a n a
V Tomato, mozzarella, gorgonzola, caramelized onions, rocket.

R198  G i a nn i
Tomato, mozzarella, bacon, pineapple.

R198  Bi a g o� i
V Pesto, mozzarella, mushrooms, peppers,

caramelized onions, parmesan.

R198  Ro b e r t o  Ca v a l l i
Tomato, bacon, mozzarella, gorgonzola, mushroom, rocket.

R228  J immy  Cho o
Sweet chilli, mozzarella, chicken, peppadew, feta.

R198  F en d i
V Tomato, mozzarella, artichoke, herbs.

R210  T r�s a r d i
BBQ, mozzarella, chicken, peppers, onions.

R248  Dona t e l l a
Tomato, mozzarella, prawn, chilli, onions, rocket.

R248  G i o r g i o  A rm an i
Tomato, mozzarella, fillet strips, chilli, feta, rocket.

R248  V a l e n t i n o
Tomato Base, mozzarella, prawns, cherry tomato & garlic

P a r t  o f  t h e  s e c r e t  o f  s u c c  s  i n  l i f e ,  i s
t o  e a t  wh a t  y o u  wan t .  Ma r k  Twa i n



P a s t a

R149  M�hr o om  P a s t a
V Creamy white wine sauce with penne & parmesan.

R170  Sp i n a c h  Cann e l l o n i
V Spinach & feta cannelloni with tomato sauce & mozzarella.

R190  Bee f  L a s a g n e
Layers of pasta, bolognese & béchamel.

R192  �l l e t  & M�hr o om  p a s t a
Creamy white wine sauce with fillet & mushrooms on linguine.

R160  P� t o  P a s t a
V Penne with sweet basil pesto.

R192  Ch i c k e n  P� t o  P a s t a
Chicken with basil pesto & penne.

R188  Spa g h e� i  & Mea t b a l l s
Italian tomato sauce with meatballs & parmesan.

R225  Cr e am y  Ga r l i c  P r awn  & M�se l
Creamy white wine sauce, prawns, mussels, linguine.

R192  Ar t i c h o k e  & L em on
V Artichokes in creamy wine sauce with lemon & linguine

R180  Ar t i c h o k e  P a s t a  w i t h  T om a t o
Marinara with penne & grilled artichokes.

R191  Spa g h e� i  a l l a  Bo l o g n�e
Bolognese sauce on Spaghetti & parmesan.

R225  Sho r t  R i b  Ra g u
Short rib ragu with elicodiali.

R165  Ag l i o  e  O l i o
V Linguine with garlic, chilli, oil & herbs.

R160  P a s t a  a l  F o r n o
V Tomato elicodiali with mushrooms & mozzarella, baked.

R143  Mar i n a r a  P a s t a
Tomato sauce with penne & parmesan.

L i f e  i s  a  c om 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



D�se r t

R113  V a n i l l a  I c e  C r e am
Served with chocolate sauce.

R129  Mal v a  P u d d i n g
Caramelised sponge with apricot jam, orange zest,

served with custard or ice cream.

R129  Cho c o l a t e  B r own i�
Pecan nut brownies served with vanilla

ice cream & chocolate sauce.

R120  V a n i l l a  C r èm e  B ru l e e
Rich custard with caramelised sugar top.

L i f e  i s  s h o r t ,  e a t  d� s e r t  f i r s t !

A 10% gratuity will be automatically added to the final bill*


