
Meloncino Ristorante - Bar - Pizzeria Italiano

Main Menu

Antipasti / Starters

Pane (for 2) R16.00
A basket of freshly baked homemade Italian bread, consisting of white, rye (contain nuts) and focaccia bread

Ostriche Fresche (each) SQ
Fresh chilled Namibian oysters served with lemon wedges, red tobasco and freshly cracked black pepper on a bed of
crushed ice.

Minestrone R65.00
Seasonal vegetable soup served with grated parmesan cheese

Antipasti Misti R119.00
A selection of our finest antipasti, consisting of rotolo di mozzarella (rolled mozzarella sheets), insalata di mare
(seafood salad), tortino di zucchini (baby marrow tartlet) and tronchetto melanzana (aubergine tower). Preparation
time: 20 minutes

Rotolo di Mozzarella Farcito con Bresaola R89.00
Layers of Puglia mozzarella sheets, wrapped around bresaola (cured beef), fresh rocket and pine nuts, sliced and
dressed with olive oil, black pepper and a balsamic reduction

Steak Tartare Alla Meloncino R89.00
A deconstruction of steak tartare: hand chopped raw prime beef, diced red onions, chopped parsley, capers and
gherkins served with toasted garlic bread. (Preparation time 20 min)

Misto di Montagna e Formaggi Misti R110.00
Our selection of the finest imported Italian cold meats and cheese served with olives, cherry tomato, marinated
artichokes and freshly baked focaccia bread

Insalata Di Mare R99.00
A cold, Italian seafood salad consisting of Patagonian calamari, octopus, queen prawns, black mussels, carrots and
celery, served with a classic Italian dressing

Carpaccio di Tonno Affumicato R95.00
A Carpaccio of smoked Yellowfin tuna with Italian olive oil, lemon, salt and freshly cracked black pepper

Carpaccio di Carne con Sedano e Parmiggiano R79.00
Grain fed beef carpaccio served Italian style with sliced celery, fresh rocket and shavings of parmesan cheese.
Dressed with extra virgin olive oil, lemon and black pepper

Carpaccio Di Polipo con Aceto Balsamic Invecchiato R95.00
Carpaccio of tender octopus drizzled with extra virgin olive oil, lemon and a 10 year old Italian Balsamic vinegar

Zuppetta di Mare Mista R99.00
Italian seafood soup consisting of fresh black mussels, octopus, queen prawns, fresh linefish, Patagonian calamari and
cherry tomatoes in a fish broth garnished with toasted garlic bread

Zuppetta di Cozze in Bianca R95.00
Fresh black mussels cooked in a delicate olive oil, garlic and chilli sauce, served with toasted garlic bread

Tronchetto di Melanzana alla Parmiggiana R85.00
A tower of oven-roasted aubergine infused with layers of cooked ham, fresh basil, Puglia mozzarella and tomato
sauce, topped with shavings of parmesan cheese, fresh basil and oregano

Tortina di Zucchine con Crema di Formaggio Parmiggiano R85.00
Baked tartlet of baby marrow, served with a delicate creamy parmesan sauce, roasted cherry tomato and fresh basil,
drizzled with a balsamic reduction



Prosciutto Crudo con Rucola, Pachino e Scaglie di Parmigiano R95.00
Shavings of Italian prosciutto (ham), served on a bed of fresh rocket, cherry tomato and slices of parmesan cheese,
drizzled with Italian extra virgin olive oil

Burrata di Mozzarella con Prosciutto e Fichi R149.00
A fan of sliced figs (in season) topped with Puglia burrata cheese wrapped in Italian prosciutto (ham), served with a 12
year balsamic vinegar and extra virgin olive oil.

Insalata / Salads

Melone e Gamberi R139.00
A selection of garden herbs, lettuce, fresh rocket, tomato, cucumber, slices of sweet melon and grilled queen prawns,
lightly tossed in a sweet chilli and orange dressing

Calamari e Peperoni R98.00
Marinated and grilled Patagonian calamari served on a bed of fresh rocket, marinated peppers and toasted cashew
nuts, tossed in a fresh coriander, mint and lemon dressing

Caprese R119.00
A tower of sliced fior di latte mozzarella, ripe tomato and fresh basil, drizzled with an Italian olive oil and balsamic
reduction

Carciofi R109.00
Marinated Italian artichokes with mixed lettuce, fresh rocket, black olives, cucumber, Puglia mozzarella and
homemade sun-dried tomato, topped with an Italian dressing and shavings of parmesan cheese

Primavera R115.00
A combination of fresh garden herbs, lettuce, cucumber, tomato, fresh rocket, grilled chicken and shavings of
parmesan cheese, lightly tossed in a sweet chilli dressing

Salmone R135.00
A selection of garden herbs, lettuce, smoked salmon, avocado, fresh rocket, cucumber, tomato and cream cheese,
drizzled with an Italian dressing

Contorni / Sides

Patate Fritte R25.00
Thinly sliced, lightly salted homemade potato crisps

Patate Arrosto R29.00
Italian style oven-roasted potatoes infused with salt, freshly cracked black pepper, olive oil and fresh rosemary

Insalata di Rucola e Pachino R45.00
A light salad of fresh rocket, cherry tomato and shavings of parmesan cheese, drizzled in Italian olive oil

Spinaci Saltoli in Padella con Peperoncino R45.00
Sautéed spinach infused with olive oil, fresh garlic and a pinch of chilli

Verdure Miste al Forno R45.00
A selection of over roasted seasonal vegetables, infused with fresh rosemary, garlic and freshly cracked black pepper

Pate Purée R29.00
Silky smooth, pommes purée

Riso R20.00
White rice infused with melted butter, carrots and baby marrow

Primi Piatti / Pasta
We offer gluten free pasta, add R10.00

Paccheri Con Gamberi, Asparagi e Pachino R195.00



Tube shaped pasta served with queen prawns, fresh cherry tomato, asparagus and parmesan cheese (Preparation
time 20 mins)

Spaghetti Scoglio in Carta Fata R195.00
Spaghetti with fresh black mussels, queen prawns, Patagonican calamari, baby octopus, fresh line fish, cherry tomato
and chilli, served in a transparent wrapping (also available with risotto)

Tagliolini con Salmone, Radicchio e Speck R155.00
Homemade tagliolini pasta cooked with smoked salmon, cognac, radicchio (italian red chicory), and speck (smoked
ham) in a light creamy sauce

Tortelloni con Osso Bucco R139.00
Fresh homemade tortellini pasta filled with tender, slow cooked osso bucco (veal) served in a delicate tomato and
white wine sauce

Linguine all'astice
Linguine served with fresh rock lobster (crayfish), in a fresh basil, cognac and cherry tomato sauce
Half Lobster R189.00
Full Lobster R295.00

Ravioli con Funghi Porcini con Salsa di Tartufo e Salvia R155.00
Fresh, homemade ravioli filled with porcini mushroom and parmesan cheese, served in a delicate truffle and sage
butter sauce

Bucatini con Pesto Di Melanzana e Pomodoro Dadolata R99.00
Bucatini pasta served with light homemade aubergine pesto and grated parmesan cheese, accompanied with sweet
diced tomato

Linguine con Calamari, Basilico, Pachino e Pinoli R125.00
Linguine served with patagonican calamari, fresh basil, cherry tomato and roasted pine nuts, in a light white wine
sauce

Bucatini Amatriciana R115.00
A traditional Roman dish. Bucatini pasta with pancetta (Italian ham), red onions, white wine, chilli, pecorino cheese in
a tomato based sauce

Spaghetti Carbonara R105.00
A Traditional Roman dish. Spaghetti pasta with pancetta (Italian ham), egg, freshly cracked black pepper and pecorino
cheese. (Please note: We do not use cream or mushrooms)

Fettuccine Bolognese R99.00
Fresh, homemade fettuccine pasta served with a slow cooked Italian meat ragu and tomato based sauce, sprinkled
with parmesan cheese

Risotto Campagnola R135.00
Risotto served with mixed seasonal vegetables, in a rich pecorino and parmesan cheese sauce

Gnocchetti di Patate al Gorgonzola R95.00
Homemade potato dumplings tossed in a delicate creamy gorgonzola cheese and chive sauce, topped with freshly
crack black pepper

Ravioli di Prosciutto e Mascarpone con Salsa di Funghi Porcini R149.00
Home-made ravioli filled with Italian ham and mascarpone cheese served in delicate porcini mushroom sauce,
finished with Parmesan cheese

Ravioloni di Burrata R155.00
Home-made spinach infused ravioloni filled with Parmesan and Puglia burrata cheese, served in a light rosemary,
butter and roasted pine-nut sauce, finished with Parmesan cheese.

Secondi Carne / Meat
Cucina / Kitchen

Millefogile di Filetto con Funghi Porcini e Salsa Tartufata R249.00
Medallions of prime beef fillet, topped with a creamy black truffle and porcini mushroom sauce, served with a light



pommes purée

Saltimbocca alla Romana R159.00
Veal scallops infused with fresh sage and Italian prosciutto (ham), sautéed in a delicate white wine and freshly
cracked black pepper sauce, served with seasonal Italian oven-roasted vegetables

Fagottini di Pollo R149.00
Chicken paillard filled with asparagus, smoked scamorza cheese and Italian prosciutto (ham), cooked in a creamy,
Klipdrift Gold brandy and mushroom sauce, served with a light pommes purée

Filetto di Manzo con Salsa di Porto e Pepe Verde R220.00
Export quality beef fillet, sautéed in fresh thyme and served with an Allesveloren vintage port and Madagascan green
peppercorn jus served on a bed of Italian oven-roasted potatoes

Filetto di Manzo con Salsa di Fichi e Senape R220.00
Tender oven cooked beef fillet, served with delicate fig and Dijon mustard sauce, served on a bed of Italian oven-
roasted potatoes

Osso Buco alla Romana R242.00
Veal knuckles (on the bone) stewed the Roman way in a thick tomato, white wine and mixed vegetable sauce, served
with a light pommes purée

Secondi Carne / Meat
Alla Brace / Open-Fire Grill

Tagliata di Manzo alla Righetto R185.00
Slices of grilled sirloin steak topped with fresh rocket, cherry tomato, oregano and shavings of parmesan cheese
(Prepared medium-rare and served luke-warm)

Tagliata di Manzo All'Aceto Balsamico Invecchiato 12 Anni R189.00
Slices of grilled matured sirloin steak topped with salt, black pepper and a 12 year old Balsamic vinegar, served with
Italian oven roasted potatoes (Prepared medium-rare and served luck-warm)

Tagliata di Manzo con Salsa di Tartufo Bianco R189.00
Slices of grilled matured sirloin steak topped with salt, black pepper and a creamy white truffle sauce, served with
Italian oven roasted potatoes. (Prepared medium rare and served luke-warm)

Tagilata di Pollo alla Griglia R135.00
Slices of gilled chicken breasts infused with rosemary, garlic and lemon, topped with salt, black pepper and Italian
olive oil. Served with Italian oven-roasted seasonal vegetables

Abbacchio Scottadito R189.00
Grilled lamb cutlets seasoned with olive oil, lemon, oregano, salt and freshly cracked black pepper, served with
seasonal Italian oven roasted vegetables.

Bistecca di Manzo R149.00
Matured grain-fed beef sirloin, grilled and seasoned with olive oil, lemon, oregano, salt and black pepper, served with
seasonal Italian oven roasted vegetables

Filetto di Manzo alla Griglia R195.00
Grilled beef fillet seasoned with olive oil, lemon, oregano, salt and freshly cracked black pepper, served with seasonal
Italian oven roasted vegetables

Secondi Pesce / Fish
Cucina / Kitchen

Filetto di Pesce alla Siciliana R189.00
Fillet of fresh linefish served in a slow cooked tomato, olive and caper sauce, topped with dry oregano, served with
seasonal Italian oven roasted vegetables

Tonno Scottato Guarnito con Sesamo Bianco e Nero R195.00
Seared tuna, coated with black and white sesame seeds, finished off with a drizzle of 10 year Italian balsamic vinegar



and served on a bed of rocket

Filetto di Pesce con Salsa di Pachino e Basilico R189.00
Fresh fillet of linefish, sautéed with garlic infused cherry tomato and fresh basil, served on a bed of light pommes
purée

Fritto Misto al Cartoccio R189.00
A selection of mixed seafood consisting of prawns, Patagonian calamari, black mussels, baby octopus and fresh
linefish, deep fried in a light Italian batter and served the traditional Italian way - al cartoccio (in a paper bag)
(Preparation time 20 min)

Calamari Fritti R139.00
Deep fried crumbed baby Patagonian calamari, served with Italian savoury rice and homemade potato crisps

Secondi Pesce / Fish
Alla Brace / Open-Fire Grill

Arrosto di Pesce Misto ala Meloncino (*For 1)
Meloncino’s finest seafood platter cooked on an open fire grill, consisting of Patagonian calamari, gratin of black
mussels, queen prawns and fresh linefish, served with Italian savoury rice and home-made crisps
Price R390.00
Add Whole Crayfish (Per 100g) R110.00

Pesce Fresco di Giornata alla Griglia R179.00
Freshly caught linefish of the day, cooked on an open-fire grill, with a lemon butter sauce, served with seasonal Italian
oven roasted vegetables

Tonno Scottato alla Griglia con Insalata di Rucola R195.00
Fresh Yellowfin tuna seared on our open-fire charcoal grill, infused with fresh garlic and parsley. Served with rocket
and cherry tomato salad in a vinaigrette dressing

Salmone Alla Griglia con Salsa di Salmoriglio R195.00
Grilled, fresh Norwegian salmon basted in a light salmoriglio sauce, served on a bed of pommes purée (Prepared
medium-rare)

Aragosta alla Griglia (Per 100g) R109.00
Fresh rock lobster (crayfish) grilled on an open-fire grill, basted in lemon butter. Served with Italian savoury rice and
thinly sliced homemade crisps. Sauces (On Request): Garlic butter, lemon butter, salmorglio, peri-peri

Gamberi Grigliati R225.00
Grilled queen prawns cooked on an open-fire grill, in a lemon butter sauce. Served with Italian savoury rice and thinly
sliced homemade crisps. Sauces (On Request): Garlic butter, lemon butter, salmoriglio, peri-peri

Calamari alla Griglia R139.00
Succulent Patagonian calamari tubes grilled to perfection in a light garlic and butter infused sauce. Served with Italian
savoury rice and thinly sliced homemade crisps.

Pizzeria
All our pizzas are served in the traditional Roman style (thin base). Napoletan style (thick base) pizza is available on request.
We offer gluten free bases, add R20.00

Focaccia Bianca con Rosmarina R49.00
Plain base with olive oil, fresh rosemary and salt

Margherita R69.00
Tomato base with mozzarella and basil

Capricciosa R133.00
Tomato base with mozzarella, sliced Italian prosciutto (ham), mushrooms, olives and boiled egg

Boscaiola R95.00
Plain base with mozzarella, mushrooms and meat sausage (salsiccia)



Funghi Porcini R149.00
Tomato base with Buffalo mozzarella, meat sausage (salsiccia), Italian porcini mushrooms, extra virgin olive oil and
fresh basil

Tartufo e Prosciutto R129.00
Plain base with mozzarella, cream cheese, Italian truffle cream, fresh rocket and sliced Italian prosciutto (ham)

Quattro Formaggi R115.00
Plain base with smoked scarmoza, gorgonzola, mozzarella, parmesan, extra virgin olive oil and fresh basil

Pesto R99.00
Plain base with mozzarella, cream cheese, homemade basil pesto, roasted pine nuts, cherry tomato and fresh basil

Campagnola R109.00
Tomato base with mozzarella, mushrooms, sliced baby marrow, grilled aubergine, capers, fresh rocket and avocado

Parma R135.00
Tomato base with mozzarella, fresh rocket, slices of Italian prosciutto (ham) and shavings of parmesan cheese

Pizza Frutti di Mare R99.00
Tomato base with Patagonian calamari, black mussels, fresh linefish, queen prawns and cherry tomato

Meloncino Caldo Napoletana R135.00
Tomato based Napoletan style pizza (thick base) with fresh Buffalo mozzarella, cherry tomato, fresh basil, olive oil,
salt and oregano

Melanzana R99.00
Tomato base with mozzarella, grilled aubergine, fresh basil and parmesan shavings

Rustica R135.00
Tomato base with mozzarella, speck (smoked ham), pancetta (Italian Ham) and mushrooms

Diavola R99.00
Tomato base with mozzarella, Italian salami and sliced mortadella ham

Provolina R129.00
Plain base with mozzarella, smoked scarmoza, speck (smoked ham) and smoked beef

Please note: Unfortunately we cannot do any "Half and Half" or sharing of pizza’s
There will be a minimum 30 minute preparation time during peak hours

Burrata R149.00
Tomato base with mozzarella, fresh Puglia burrata cheese, sliced Italian prosciutto (ham) and fresh basil.

Calzoni
Folded Roman style pizza

Tomato base with mozzarella and bacon R99.00

Tomato base with mozzarella and Italian proscitto (ham) R99.00

Tomato base with mozzarella and seasonal vegetables R99.00

Pizza Extra Toppings

Mozzarella R22.00

Mozzarella di Bufala R42.00

Parmesan R22.00

Mushrooms R20.00

Olives R17.00



Artichoke R22.00

Avocado (Seasonal) R27.00

Prosciutto R33.00

Bresaola R33.00

Salami R27.00

Dolce, Frutta e Formaggi / Desserts

Semifreddo di Nutella con Panna di Galliano R65.00
Decadent frozen Nutella chocolate mousse, finished off with a Galliano liqueur cream

Torta di Cioccolato e Frutto Della Passione R65.00
Homemade dark chocolate gateau cake, infused with fresh passion fruit and accompanied with vanilla ice cream

Torta di Limone con Crema di Chantilly R65.00
Shortbread lemon and custard tart with a caramel glaze, served with vanilla infused chantilly cream

Tiramisu al Cioccolato R65.00
Layers of mascarpone cheese and finger biscuits soaked in Italian espresso and Marsala liqueur, combined with layers
of grated dark chocolate

Panna Cotta alla Limoncella e Vaniglia con Salsa di Fragole R65.00
Homemade panna cotta infused with vanilla and Italian limoncello liqueur. Served with a rich strawberry confit.

Torta Strepitosa al 3 Cioccalati R65.00
Baked cream pasticciera and white chocolate on a milk chocolate biscuit base, topped with a decadent Lindt dark
chocolate sauce infused with Conintreau liqueur. Served with vanilla ice cream

Flan Cioccolato Caldo R65.00
Decadent souffle with a soft Lindt chocolate outside and molten chocolate centre. Served with a seasonal sorbet
(Preparation time 20 min)

Sorbetti Misti R65.00
A selection of homemade sorbet consisting of three seasonal flavours

Piatto di Frutta Mista R65.00
A platter consisting of fresh and succulent seasonal fruit

Piatto di Formaggi Misti R115.00
An assortment of local and Italian cheese, served with biscuits and a fruit preserve

Corkage

Per Bottle R25.00

Menu last updated: 2014-12-08

Shop 259, Victoria Wharf Shopping Centre,V & A Waterfront,Cape Town,8001
021 419 5558

Menus are deemed correct at time of publication but may vary over time.
It is the responsibility of the restaurant to maintain the menu and ensure prices are up to date.

http://mastermenus.com

