


PATATE ARROSTO
Wood roasted new potatoes, Havourad with extrd virgin olive
ofl and tresh rosemary

PURE DI PATATE 20

Dur in house mash potatoes fiavoured with imported
Parmesan cheese

RISO DI LA VITA 20

Dur house speaiality rice, tossed through with fresh farm
butier, Gnlon. tomato, mushrotm and grean pepper

I/WM/ Verduwre

PATATE FRITTE
Deep fried potato wedges

VERDURA BRESATA
A sautéed mix of camots, baby marrow, pickded onion and
green beans

SPECIALITY SPINACHI & ZUCCA

Our tamipus blanched spinach. pin-ned with extra virgin
olive ofl and Iresh garfic, accomparied by our butternit
baked with cinnamon 2nd brown sugar

20

20

20
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OLIVE RIPIENI

Cadamata olives stuffed with Ricorta chease, encrustad
with bread crumbs and deep fried until golden brown,
accompanied by our homemade mayonnaise

FEGATINI POLLO
Chicken livers prepared with oaion, wife wine, hormemade
Napolitana sauce and Iresh chilll. Bound with fresh cream

CALAMARI ALLA GRIGLIA
Grilled or deep fried Falkiand calaman tubes, prepared with
trash garic and a squeaze of ismon

ANGEL SNAILS

Snail§ wrapped in bacon and pan tried in fresh farm buttar,
they are then poached in & fresh cream and whoke grain
Dijon mustard reduction and dusted with imparted Parmiesan
and crispy bacon

HALOUMI ,

Deep ned Cypriol goats milk cheesk accompanied by
edher our homemade onion chutnigy or our homemade
Kiwd frult jam

CARPACCIO DI MANZO

Thin sli¢es of marinated beet (gt dressed with éxtra virgin
oliva oil, capers and shavings of imported Parmesan chaese,
dressed with Drganic roGket

LOBSTER PADELLA

Half a crayfish twl removed from the shefl and prepared with
3 black tiger prawns and worked into Padelia sauce. Piped

with mash and topped with imporied Parmesan chaese and
baked In our wood burning plzza aven untll golden brawn

POMODORI DI RAVIOLI

Dedicate raviok pareels fillsd with gundried tomato und Feta
cheosa, served on 3 bad of homemade Napolitana sauce
Mavoured with beef stock, wpped with wholegrain Dijon
mustard, biltong powder and fresh cream reduction.
Dusted with Danish Fata any biftong powdar

75

ROLY POLY

Rolled pork belly stuffed with fresh garlic. wholegrain sjon
mustard and topped with oranpe uice, honay and cinnanion
reduction, garnishad with caramslised apple

THE WILD THING

Deficate phylio pastry interlayer with red hartebiest fillet,
cream cheese, marinated strawbamies and ostrich carpaccio,
and drilled with balsamic vimegar and red wing reduction

BABY MARROW CARPACCIO

Delicat shezs of baby marrow drizzied with a chill ofve ol
ind dusted with Danish Feta and imported Parmesan chegse,
pratinated i our wood burning pizza oven untd golden beown

ZUPPA DI GRANCHIO

Crab soup prépared with séafood stock and bive swimmer
crab mgat, coloured with homemade Napolitana sauce and
Navournd with whita wine, bound with fresh ceeam

MINESTRONE SOUP

Carrots, broceoll, caulifiower, baby mamow, greens beans
and mushroams that are finely diced and worked into &
homemade Napolitana sauce flavoured with chicken stock
and bound with a dash of fresh gream

MUSSELS ALA CREMA

B East coast half shall black mussels worked info a fresh
créam, white wing, seafood stock and fresh garfic reduction,
dusted with diced tomito and fresh parsiey

SMOKED SALMON AVOCADQ SALAD

A-salad tossed theough with Canadian smoked salmon and
organic avocado. Dressed with a homemade falian vinasgratte
and cream cheese, favoured with spring onion

AHEAD OF THE PACK
A rocket saad 1assed with cherry lomatoes and deep fned
calaman legy, and dressed with an olive olf and balsamic

vinegars viraigrette

55

70






POULTRY

POLLO DIAVOLA

A whole free rangs spong chicken prepared In our wood
buming pizza oven with fresh garic, tresh chill and a
mediey of frash herbs

POLLO LIMONE

A whols frée range chicken prepared @ our wood burning
pizza oven with tresh garfic, fresh lemon and a medigy of
frash harbs

BIONIC BREASTS

Tendar chicken breasts stuffed with spinach, prawns-and
Parma ham. Grilled il golden brawn and baked in our wood
burning plzza oven. Finished off with a Padedla sauce;
compnsiag of fresh cream, homemade Napolitana sauce
for colour, fresh garlic and a hint of chill

BLUE BREASTS

Chicken breast marinated in extra virgin plive oif and
rasemary, grifled to perfegtion and topped with Gorgonzoly
chaese and gratinated in our wond burming pizza oven,
Topped with Parma ham and 4 balssmic vinegar and red
wing reduction. Crowned with organic rocket and served
on a bed of homemade potato bake

POLLO MILANESE

Tender grilleo chicken breasts topped with homemade
Napolitanan sauce and mozzareila chease and gratinated
In the woad buming peza oven, Crowned with deep fried
sluffed Catamata olives dnd sarvet on 2 bed of Parmiesan
mash

CHICKEN PICATTA

Tender chicken breasts dusted with flour and pan-fried In
frosh farm buttar and axtea virgin olive ofl, Drassed with a
caper, fresh lemon Juice and! butter sauce

115

115

160

160

145

125

MEAT/CARNE

FILETTO DI MANZO 150
280¢ Fitlet medalions grlled to your preferénce and served
with 2 sauce of your choice

RIBEYE ALLA GRIGLIA 145
A prime 280y nbeye steak, grifled 10 your preference and
served with a sauce of your choice

COSTELETTE DI AGNELLO ALLA GRIGLIA 145
Lamb chops marinated in extra virgin alive oll. fresh garic
and @ mediey of frash herbs and Malian spices

T-BONED 175
A 5009 T-hone steak grilled to your priference and

accompanied by a sauce of your choice

SUMMER FILLET 160

250q Beet fillet medallions grilled 1o your preference and
infar-fayered with organic avocado and 2 yoghurt flavouraed
with basil pesto, dusted with organic rocket and basil eaves

BISTECCA TAPENADE 160
A 280 Ribaye steak gridied to your preficance and served
on a bed of black mushroom, topped with catamelised onlon
and roasted yellow and red pepper Finshed off with an olive
tapenade

o

o d
Py

PADELLA Frash cream, white wine, fresh garfic, fresh chilll and a hint of Napolitana sauce for calour | FUNGHI Black mushroom and fresh cream

FORMAGGI Gorgonzola and fresh cream | SALSA ROSSA Napostana sauce, roasted peppers and chili | DI PEPE Black pepper and fresh cream



N
0.
ECIAlISEIgVarious specids of exotic li < pending on season
avallah BIESse. osk your waitron what we'currently have in stock.
‘We o‘n'? serve Tresh Tish, and prepare it in a way not to destroy the flavour.
Give it a try and you will be hookss




THE WILD SIDE

BLACK BIRD 165
250g Ostrich glled to your preferdnce and served with a

balsamic vinegar and red wine reduction

FUNKY FOWL 165

250¢ Dstrich fillet grilled to your preferance and topped with
homemada Napolitana saucs flavoured with game stock.
blanched spinach and shavings of Pirmesan cheesq

THE BEAST 185
2509 Bloy wildebeest roulade, stutfed with carrols, leeks,

black mushroom and bacon, sesved with porcini mushrooms

and fresh cream raduction

RAUNCHY RABBIT 155
Half a rabbit marinated in exdra virgin olive ofl, rasemary

and fresh gariic. Baked in our wood buring pizza oven and

strved on i bed of Pamesan mash and Madagascan

pippercorn and cream reduction

DRUNK DUCK 165
Hialf a deboned honey plazed duck, prepared In our wood

buming pizza aven. Served with duck stock, brandy and

black charry reduction. Sided with risotto flavoured with

mushroom and basil

SEAFOOD

CALAMARI ALLA GRIGLIA 125
Grilled or deep tnad Falkiand calzmart tubes, prépared with
fresh gartic, lemon fuice, parsiey and frosh farm butter.

Accompatiied by your cholce of garlie, lamon of peri-per
butter

LINEFISH OF THE DAY 130
A 2500 fillet or whoe fish (when availabie) sealed on the
11t top and Baked In the pizza oven with extra virgin ofive
ol, fresh garfic, white wing and a mediay of fresh herbs

LINEFISH THERMIDOR 150
A 2500 fillet of tresh ling Nsh which IS baked with extra virgin

Olive o, white wing and a mediay of fresh herbs, it is than

topped with thermidor sauce, compnsing of tresh cream,

black mushrooms and vermouth, dusted with imported

Parmesan chiess and Mozzirefla cheesa and baked til

golden brown

GAMBERI ALLA PADELLA 170
7 Butterfiod black toor prawns, seared with exira vicgin

olive odl, Iresh garlic ind a medisy of herbs, wodkad into our
signature Padella sauce

PRINCESS LINE FISH 180
250g Fiset of fresh line fish, crownad with 3 prawns and
:::ld;mm prepared in a fresh cream and sgafood stock

chion

CALAMARI RIPIENI 125
Calaman tubas stulfed with spinach snd ricofta, topped with
homemade Napolitana sauce flavoured with chilli and fresh

basil. Topped with Mozzarella cheese, dusted with Parmesan

cheese and gratinated until golden brown



Peste

We serve the f@llowing pastas in our kitchen, your choice of
pasta will be ad to your choice of sauce. Spaghetti dinguine,
Fettuccine and Penne. Duetggpopular demand we d® offer

4 gluten free pastaat an extra cost.

.

"




THE GEYSER
A simple combination of fresh garlc. exara virgin ofive oil,
fresh ¢hilli and back bacon

BEEF LASAGNE

Lasagne shests inter-layered with beet mince, homemade
Napolitana sauce and imported Parmesan cheese. Topped
with Mozzarelia cheese and baked 10 goldan brown

CHICKEN LASAGNE

Lasagne sheats inter-layered with sliced chicken breast,
homemade Napoftana sauce dnd imported Parmesan
cheese. Topped with Mozzarella cheese and baked (il
golden brown

ARRABIATA
Homemade Napolitana sauce flavoured with fresh chiflh and
fresh gartic

BOLOGNESE
Local bee! mince Nlaviiured with braised onfon and fresh
garlic, worked into our homemada Napolitsna sauce

TOAD IN PASTA
Chorizo sausage and biack mustroom worked into a fresh
cream sauce fkavoured with fresh chilll and a hint ol home-
e Napoltani sauce

LADY & THE TRAMP

Suceulant handmade takian style meatbalfs, flavoured with
frash garlic, bagil and onions. Baked in our wood buming
pizza oven and worked Into a Napolitana sauce and tossed
through spagheti

GNOCCI PICCANTE

Delicats homemade patato dumplings, worked into &
homemade Napolitana savce, local beel mince, fresh
chilli and fresh gream

CARBONARA

Fresh cream, smoked back bacon, onlon and importad
Parmesan cheese, and in the age old tradition style a raw
£00 Is added to a cooksd pasta

75

ALFREDO
Fresh cream, black mushrooms and Smoked back bacon

FRUTTI DI MARE

Prawns, calamart, mussels and line fish, Savoured with
whits wing and frash garlic and worked into a homimade
Napotana sauce

CARTOCCIA
Seared calaman steaks strips and Canadian salmon worked
intq fresh cream flavoured with seafood stock and chives

POLLO FUNGHI
Grilled chickan breasts, black mushroams and bound with
fresh cream

POLLO POMODORI
Grilled chickan breasts and Calamata alives worked into 4
homemade Nepotitana sauce

BRESATA DI PADELLA
Roasted vegotabies worked into our signature Padella sauce

BILTONG PASTA
Bittong powder, frash cream, sundried tomato and whole-
griin Dijon mustiard. Dusted with Banish Feta and bilong

BUTTERNUT PANZEROTTI
Delicate pasta parcels filled wath butter and worked into our
signaturs Padelia sauce

SPINACH & FETA PANZERQTTI

Dakcaté pasta parcels filfled with spinach and ricotta and
worked into 4 Napolitana, bound with & dash of cream

PESTO
Basil pesto, axira virgin olive oil and grated Parmesan

MATRICIANA
Homemade Napolitana sauce flavoured with fresh chilli,
fresh garfic and back bacon

105

70

75

75






PESCATORE 95

Musseis. prawns and calaman prepared in a homemade
NapoUtzni sauce

MEXICANA 80
Homemade pizza lopped with Bolognese, Mozzarefa.
mushroom and fresh ¢hilli

SICILIANA 85
Anchovigs, napers and Mozzarella chepse
BILTONG 95

Blitang powder, biltong, Fefa, sundriad tomatods and
Mozzirella cheese

ANTIPASTO 110
Pancetta, bresaoly, Parma ham, coppa, bifsamic vinegar

and red wing reduction, red onlon marmalade and

Mazzarella cheese

MAIALE 95
Pulied pork, monkay gland sauce, red onion marmiatade and
Mozzarulla cheese

ZUCCA 90
Roasted butternit, Gorgonzoli, choelzo and Mozzareiy
cheess

POLPETTA
Meatbalis, Napolitanz sauce and Mozzarelia cheese

PESTO
Chicken prepared in basd pesto, avorado, Danish Feta and
peanuts

FEGATINI

Chicken livers prepared with onion, white wing, homemade
Napositana siuce and frash chilli and bacon. Bound with
fresh ¢ream nd Mozzarulia cheese

BRESATA
Grilled beoccoll, cauliflowsr, carrot, groen beans, onlon,
baby marrow and Mozzarelia cheesa

VEGETARIAN

Mushroom, baby marrow, sweet corn, green beans and
Mozzarslla chesase

CARNE
Salami, bacon, chicken, chonzo, caramalised onon ang
Mazzareila chesse

BIBOP
Black mushroom, bacon, onian, pineappie and Mozzarella
chaese

85

85

85

85

90






LADY LAVENDER

A baked lnvander cheesacake Ravoured with lavander g
finished oft with caramilised sugar

ASSAULTED

A dark chocolatd cake mier-iayerad with 2 safiad carame,
lopped with @ chocolate grenache, Aavoursd with coarse salt

ITALIAN KISSES

Flavoured ice-cream smothered with varogs chocolate

MALVA PUDDING

A nomemade gingar sponge, &8rved with a homemade
creme anglaise

45

45

45

45

PIGGY IN THE MIDDLE

A yoghurt vanillx sponge inter-fayersd with cream cheeso
flavowed bacon, Topped with Ralian meringue and crispy
bacon Orizzied 3t vour table with magle syrup

AFFOGATO

Traditional Italar deéssert, homemase vanilla pod (ce-cream
drizzied with honey and Frangetico and served with & shot ot
BSPresso

BAKED CHEESECAKE

Simons famous flavoured baked cheesecake (enquire what
fiavour we have today)

45

35

45



