Salads

All Salads, except the Su Casa, are a base of mixed greens

Su Casa

Spicy beef or lemon chicken strips, dark olives, cherry tomato,

basil pesto and served with pita bread, hummus and tzatziki

Chicken Salad

Chicken strips, mango, cocktail tomato, avocado and mixed nuts

Seafood

Smoked salmon, shredded tuna, avocado, capers,

cream cheese and red onion

Blue Cheese and Bacon

Blue cheese, crispy bacon, avocado, mixed nuts and rocket
Apricot and Beetroot

Apricot, beetroot, cubed mozzarella and croutons

Greek

Feta cheese, dark olives, mixed peppers and red onion
Butternut and Feta

Butternut cubes, feta cheese and pumpkin seeds

Soups

Minestrone

Seasonal vegetables in a tomato based broth
Cream Of Potato

A creamy potato and pea soup

Butternut

A rich butternut soup, topped with fresh cream
Desserts

Su Casa

Vanilla ice cream balls on lemon olive oil, topped with sweet
chilli, sprinkled with rock salt and coarse black pepper

Ice Cream & Chocolate Sauce

Vanilla ice cream topped with warm chocolate sauce

Chocolate Brownies

Dark chocolate brownies topped with fresh cream or ice cream

Crushed Meringue and Fruit
Fresh fruit layered with crushed meringue and topped

with fresh cream or ice cream

Fruit Juices & Milkshakes

Milkshake

Please ask your server for the available flavours
Fruit Juice Selection

Please ask you server for the available flavours
Chilla Frappe’s

Please ask you server for the available flavours
Chilla Fruit Smoothies

Please ask you server for the available flavours

R 69

R 54

R 69

R 54

R 54

R 49

R54

R 39

R 39

R 39

R45

R 29

R34

R34

R 24

R 19

R 22

R 22

Cakes & Muffins

Muffins

Cake Slice

* Please ask you server for the available flavours

Hot Beverages

Cappuccino

Filter Coffee

Espresso Single

Espresso Double

Chilla Hot Choco-Latte
Hot Chocolate / Milo
Ceylon / Rooibos Tea (Pot)
Don Pedro

Irish Coffee

* Add R 3 for a decaffeinated coffee option

Nigiro Teas:

R 20
R 30

R 18
R 15
R14
R 18
R 20
R 20
R 20
R 30
R 30

R 29

Ceylon, Blue Horizon, Herbal Sundown, Earl Grey, Strawberry & Vanilla,

Camomile, Forrest Berries, Ginger (Black Tea)

Soft Drinks

Iced Tea: Lemon / Peach

Mixers 200ml

Softdrink 330ml

Tizers: Apple / Red Grape

Small Mineral Water: Sparkling / Still

Large Mineral Water: Sparkling / Still
* Cordials charged at R 5

Beers, Ciders & Spirit Coolers

Amstel Lager

Carling Black Label
Castle Lager / Light
Hansa Pilsner
Heineken

Hunters Dry

Miller Genuine Draft
Peroni Nastro Azzurro
Savannah Dry / Light
Smirnoff Spin
Windhoek Lager / Light
Windhoek Draught

R19
R13
R 15
R 20
R 16
R 22

R 18
R 17
R 17
R17
R 20
R 19
R 20
R 20
R19
R19
R19
R 24

Wines

Rose, Semi Sweet & White

Glass
Douglas Green Sauvignon Blanc Chenin Blanc R 28
Douglas Green Saint Anna R 28
Douglas Green Saint Claire R 28
Boschendal Blanc De Noir
Nederburg Rose R 28
Boschendal Le Bouquet
Fat Bastard Chardonnay R 48
Leopard's Leap Chardonnay
Fat Bastard Sauvignon Blanc R 48
Leopard's Leap Sauvignon Blanc
KWV Chenin Blanc

Buitenverwachting Buiten Blanc R 37

Red & Bubbly

Glass
Douglas Green Malbec Merlot R 28
Villiera Cabernet Sauvignon R 48
Leopard's Leap Cabernet Sauvignon
Villiera Merlot R 48
Leopard's Leap Merlot
Beyerskloof Pinotage R 48
Café Culture Pinotage
Fat Bastard Shiraz R 48
Leopard's Leap Shiraz
KWV Cabernet Sauvignon Shiraz
Pongracz Cuvee Brut R34

Krone Borealis Cuvee Brut

Krone Borealis Cuvee Brut Rose

Bottle
R79
R79
R79
R 89
R79
R 89

R 139
R 99

R 139
R 99
R79

R 109

Bottle

R79
R 139
R 109
R 139
R 109
R 139
R 119
R 139
R 109

R 99

R 159
R 189
R 199

At Cafe Su Casa we pride ourselves in offering the best and

freshest food in Johannesburg, all our dishes are prepared

from scratch while you wait, using only the freshest

ingredients available. We are committed to only using free

range eggs, meat and where possible organic ingredients. For

a list of platters or venue hire please enquire in store or contact

us using the details below

Telephone: +27 11 465 9837
Email: fourways@cafesucasa.co.za



Cafeé

Restaurant & Bistro

Specials

All “Su Casa Specials” are served with chips, white rice or side salad

Chicken Florentine R99
Flattened chicken breast fillet, stuffed with three cheeses and

lemon zest and topped with a creamy mushroom sauce

Peppered Fillet Steak R 109
Crusted beef fillet, smothered in a creamy pepper sauce

Seafood Curry R 119
Chunks of kingklip and salmon cooked in a spicy Thai coconut

cream sauce

Salmon Pistachio R 129

Seared salmon topped with a roasted pistachio nut and honey

reduction resting on a bed of cous cous

Oriental Stir-fry R 99
Beef or chicken strips with julienned vegetables in a creamy

oriental sauce

Rib Eye (Scottish Steak) R 99
A 350gm off the bone rib eye steak, topped with caramelised
onions and your choice of sauce

Slow Roasted Lamb R 129
Strips of roasted lamb tossed with a Napolitano sauce

Minted Pea and Basil Penne R79
Penne tossed with a basil and mint pesto, green peas and

topped with crumbled Feta cheese

Meze Platter For1 /2 R60/R120
Pita bread, hummus, tapenade, tzatziki, sundried tomato,

pesto and Feta cheese

Breakfast

Su Casa R 69

Hash browns, beef or chicken strips, bacon, chicken livers, eggs,

fried tomato, fried Haloumi cheese and toast

Sunrise R 39
Eggs, bacon or beef sausage, grilled tomato and toast

Health R49
Fresh fruits, dried fruit and nut muesli, plain yoghurt and honey
Mediterranean R59

Flat bread topped with fried mushroom, eggs, sundried tomato,

Haloumi cheese and bacon or beef sausage

Salmon R59
Smoked salmon mixed with scrambled egg, grilled tomato

and toast

Farm House R 69
A brimming plate of eggs, bacon, beef sausage, white

mushrooms, hash browns, grilled tomato and toast

Flapjacks R 44
Three Flap Jacks served with Mascarpone cheese, berries

and syrup or honey

Deluxe Oats R34
Traditional Jungle oats, fresh sliced banana, honey and

almond flakes

Emmental R59
Health toast topped with two poached eggs, avocado, Emmental

cheese and accompanied by a herb dressing

Omlette R 44

A three egg omlette with your choice of 3 fillings

Gourment Burgers

All beef burgers are 200 gram lean beef mince or chicken breast fillet

Su Casa R 59
Grilled to your liking and topped with pear, blue or Brie cheese,

roasted cherry tomato and rocket

Plain R 49
Grilled to your liking
BAM Burger R59

Topped with bacon, avocado and melted cheddar cheese,
accompanied by a creamy pepper sauce
Haloumi and Sundried Tomato R 59

Topped with grilled Haloumi cheese and sundried tomato

Brie and Caramelised Onion R59
Topped with melted Brie cheese, caramelised red onion and hummus
Parmigiano and Brinjal R 59
Topped with Parmigiano shavings, roasted brinjal and basil pesto

Pepper and Rocket R 59
Topped with a creamy pepper sauce and fresh rocket

Cheese and Mushroom R59

Topped with sautéed black mushroom and a combination of

melted Cheddar and Mozzarella cheese

Bacon and Egg R59
Topped with bacon, egg and avocado

Haloumi & Avocado R59
Topped with Haloumi cheese, avocado and a honey mustard dressing
Prego Roll R 69

Topped with a Mozambique peri-peri sauce

Sandwich & Wraps

Sandwiches are either health or brown or white or rye or toasted or not

Su Casa R 59
Smoked ostrich, mango, pepperdew and blue or Brie cheese
Bacon and Egg R49

Bacon and fried egg
Roast Beef R 49

Roast beef, horseradish and basil pesto

Blue Cheese and Bacon

Blue cheese, bacon, avocado and pepperdew
Roast Lamb

Roast Lamb, hummus and tomato pesto
Smoked Salmon

Smoked salmon, cream cheese and chives

Tuna and Pepperdew

Shredded tuna, mayonnaise, pepperdew, capers and fresh tomato

Curried Chicken

R 49

R 49

R 59

R 59

R 49

Lightly curried chicken, mayonnaise, capers, fresh tomato and raisins

Mexicana

Bolognaise beef mince, Jalapeno chilli and red onions
Ham, Cheese and Tomato

Sandwich ham, Cheddar cheese and sliced fresh tomato
Hummus and Brinjal

Roasted brinjal, sautéed black mushroom, Feta cheese

and hummus

Pasta & Pizza

R 49

R39

R 49

Pasta is a choice of Penne, Spaghetti or Tagliatelle / Pizza is a tomato and

Mozzarella cheese base

Su Casa Pasta

R 69

Bacon, pitted olives, cherry tomato, garlic and chilli in a Aurora sauce,

topped with fried basil and Feta cheese (Swop Bacon for Pine nuts)

Alfredo Pasta

Ham and white mushroom in a creamy sauce
Bolognaise Pasta

Beef bolognaise mince topped with Parmigiano shavings
Smoked Salmon Pasta

Smoked salmon flamed in vodka, capers, chives and spring
onion in a cream sauce

Bacon and Butternut Pasta

Bacon bits, roasted butternut, black mushroom and mixed nuts
in a creamy blue cheese sauce

Chicken and Mushroom Pasta

Chicken strips, black and white mushroom and spinach in a
Aurora sauce with a hint of chilli

Su Casa Pizza

Bacon, pepperdew, garlic, chilli, either blue or

Brie cheese and avocado

Hawaiian

Ham and pineapple

Regina Pizza

Ham and white mushroom

Mexicana Pizza

Beef bolognaise mince, chilli, mixed peppers and red onion
Salmon Pizza

Smoked salmon, cream cheese and fresh cream

Chicken and Baby Marrow Pizza

Chicken strips, baby marrow, Feta cheese and pepperdew
Bacon and Feta Pizza

Bacon, Feta cheese and avocado

R 59

R 54

R 69

R 59

R 59

R 69

R 54

R 54

R 54

R 69

R 54

R 54



