
Our pasta is cooked ‘al dente’ which literally means to the 
tooth’. The phrase denotes the proper texture of the 
pasta and risotto, soft outside, with a slight 
resistance to the bite within. 

Choose any of our pastas with your favourite sauce. 
We suggest that the thick creamy sauces need the 
support of the sturdier, thicker shapes of pasta. 
Oil based sauces such as those made with seafood, 
vongole or anchovies are best with thin pasta
spaghetti or linguine.

Gnocchi      Penne      Linguine      Spaghetti  
Panzerotti      Tagliatelle
  
  All our pasta can be served Gluten Free           Add R10
 

Napoletana(v)       R50
The most popular light tomato sauce for pasta, 
excellent for vegetarians 
 
Amatriciana         R55
Pancetta, onion, tomato, red wine 
and a touch of chili  
 
Pesto(v)         R55
Fresh basil, garlic, pine nuts, olive oil 
and grated parmesan cheese  
 
Alfredo         R55
Parmesan and cream with ham and mushroom 
 
Gorgonzola(v)         R55
Creamy gorgonzola cheese sauce 
 
Vongole        R55
Fresh clams, garlic, lemon and white wine 

Butter and Sage(v)        R55

Salsiccia         R60
Italian pork sausage, tomato 
and a touch of cream

Bolognese         R60
Cooked the traditional way

Italian meatballs Polpette       R60
Meat balls in a creamy tomato sauce 
 
Seafood Allo Scoglio        R75
Prawns, mussels, clams and calamari cooked 
with white wine, chili and tomato. Oven baked!! 

Spinach and Ricotta Cannelloni(v)       R65
Crepes filled with spinach and ricotta cheese 
topped with a creamy Napoli sauce and mozzarella, 
oven baked
 
Chicken Lasagna Lasagna al Pollo      R65
Layers of lasagna, chicken, mixed peppers, 
gorgonzola, mozzarella cheese and tomato, 
oven baked 
 
Beef Lasagna Lasagna al Forno      R65
Layers of pasta with traditional ragu, white 
sauce, tomato, mozzarella and parmesan cheese, 
oven baked 

Butternut Risotto(v) Risotto alla Zucca    R65 
Creamy risotto rice prepared with roasted 
butternut, sage and parmesan
 
Seafood Risotto Risotto alla Marinara    R95
A classic seafood risotto

PESCE
Fish and Chips Merluzzo alla Milanese   R60
Italian style

Calamari         R85
Pan grilled calamari with lemon or chilli, 
served with chips or rice

Kingklip alla Griglia              R110
Pan grilled fillet of kingklip, 
served with chips or rice

Sole Sogliola alla Griglia              R120
Sole grilled with butter and parsley, served 
with mashed potato and oven roasted butternut
 
Salmon al Griglia Salmone Alla Griglia         R135
Norwegian salmon pan grilled 
served with lemon tagliatelle
 
Seafood Platter Grigliata di Pesce alla Ligure    R150
Grilled ligurian style fish platter, mussels, line fish, 
prawns and calamari served with chips or rice
 
Prawns Gamberi alla Griglia 
Grilled prawns served with chips or rice  
8 Kings                  R240  
12 Queens                 R120 

PASTA, PASTA AL 
FORNO E RISOTTI

FROM OUR GRILL
 
Hamburger       R60
200gr pure beef patty, caramelized onion, 
served with chips

Sirloin Steak 200gr 28 day aged     R80
Served with chips and herb butter

Fillet Steak 250gr             R110
Served with chips and herb butter

T-bone 500gr 28 day aged             R120
char-grilled 
served with chips and herb butter

Fillet in nut sauce Filleto Alle Noci           R120
Medallions of fillet panfried topped with 
creamy marsala wine, chilli, nuts and pancetta
    
Lamb Chops Lolly Pops   R120
Char-grilled with rosemary olive oil, 
served with chips

Bistecca alla Fiorentina       R190 For two to share
The most famous prime cut of Italian meats 
is a massive Florentine steak which must be 
at least two finger-widths thick and weigh at 
least 1.2kg This steak is char-grilled and 
can only be cooked rare or medium rare

SAUCES        R25 each

Pepper sauce - Chocolate, Chilli & Beer sauce
Mushroom sauce - Gorgonzola sauce

HOUSE SPECIALS
Liver and Onions Fegato alla Veneziana   R70
Calf liver, onions, white wine and balsamic vinegar 
served with mashed potatoes

Lamb Shank Stinco di Agnello            R130
Slow cooked lamb shank served with mash

Oxtail Coda alla Vaccinara            R130
Traditional Italian recipe with cannellini beans 
served with mashed potatoes

 
VITELLO
Veal Marsala        R90
Scaloppine di Vitello ai Funghi 
Veal scallops, mushrooms pan-fried with sweet 
marsala wine served with mashed potato and 
oven roasted butternut

Veal Limone        R90
Scaloppine di Vitello al Limone 
Scallops of veal pan fried with butter and lemon 
served with spaghetti

Veal Milanese Cotoletta alla Milanese   R90
Tender veal, crumbed and deep fried 
served with spaghetti Napoletana
 
Veal  Campagnola      R95
Crumbed veal layered with chopped spinach 
and pomodoro, topped with mozzarella 
and baked in the stone oven

Veal Saltimbocca          R95
Veal scallops wrapped with parma ham and pan 
fried with butter and sage, served with mashed 
potato and oven roasted butternut

Veal Involtini              R110
Rolls of veal stuffed with parma ham, mozzarella 
and fresh basil, pan fried in chopped olives, tomato 
sauce and wine, served on a bed of tagliatelle

POLLO
Chicken Milanese       R75
Breast of chicken, crumbed and fried 
served with insalata rossa

Grilled Chicken      R85
Spatchcock chicken marinated in lemon, 
ground black pepper, coarse salt, olive oil, garlic, 
white wine and fresh rosemary, 
slow oven baked served with chips

Chicken Involtini      R85
Rolls of chicken breast stuffed with parma ham 
and smoked mozzarella, pan fried in chopped olives, 
tomato sauce and wine, served on a bed of tagliatelle

(v)These dishes are vegetarian  We cannot guarantee that 
items on this menu do not contain nuts or that fish does 
not contain bones  Subject to status all major credit cards 
are accepted  Unfortunately no cheques accepted 
All items are inclusive of VAT
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