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PLEASE SELECT A DISH FROM EACH COURSE

STARTERS

Bruschette
Home made bread toasted, topped with diced tomato,
onions, olives, garlic, olive oil
and melted mozzarella cheese.

Snails
Lightly panried in litfle oil, butter, onions,
garlic and tomato salsa.

ltalian Salad
Leftuce, tomato, onions, green peppers, olives,
cherry mozzarella balls & dressing.

Greek Salad
Lettuce, fomato, onions, cucumber, olives,
Danish feta cheese & dressing

Shrimp Cocktail

Delicately steamed shrimps served in a seafood dressing.

Springbok Carpaccio
Paper thin sliced fillet of raw springbok with
shavings of parmesan cheese and celery.

MAIN DISH

Lasagne
Layers of soft, wholesome pasta, with juicy beef Bolognese sauce,
creamy béchamel, parmesan
and mozzarella cheese.

Lamb Shank
Lamb shank prepared in our wood burning oven and
covered in a traditional ltalian lamb sauce.

Oxtail
Slow cooked in our wood burning oven with tomato salsa,
peas, wine & peppercorns

MAIN DISH CONTINUED

Fillet or Rump all Pepe Nero
Black peppercormns fried in butter, flambéed with a dash of
brandy and smothered in a creamy béchamel sauce.

Fillet or Rump Mushroom
Creamy béchamel & mushroom sauce flavoured with white wine.

Calamari Steak
Two pieces of tender calamari steak grilled then flavoured with a
butter, lemon and parsley sauce.

Kingklip Grilled
A whole baby Kingklip served with a butter lemon sauce.

Kingklip Mediterranean
A whole baby Kingklip covered in a creamy béchamel & mushroom
sauce flavoured with white wine.

Involtino di Pollo
Chicken breast fillet rolled up as a cordon bleu filled with ham,
mozzarella and gorgonzola cheese, covered with a creamy tomato
mushroom sauce.

Chicken Della Casa
Fried chicken breast fillets in creamy béchamel and white wine sauce
with garlic, ground peppercorns and mushrooms.

DESSERTS

Chocolate Cake
Italian Kisses
Creme Brulee
Soft Serve Ice Cream & Chocolate Sauce
Cheese cake

Torta Della Casa



