Starters Antipasti

Focaccia (Pizza bread)
Olive oil & Herbs (Garlic or Onion optional) R 52 Tomato or Cheese R 66
Basil Pesto and Cheese R 70

Antipasto di Zuppa del Giorno (Home-made soup of the day)

R 65
Funghi Impanati (Crumbed Mushrooms)

R75
Bruschetta (Original Italian Bruschetta prepared with fresh produce)

R 65
Funghi Al Forno (Oven baked Mushrooms)

R 95
Antipasto di Gnocchi di Patate (Gnocchi Starter) Home-Made

R 85
Lumache (Snails)

R 90

Carpaccio di Manzo (Beef carpaccio)
R 115
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Slivers of slightly smoked rare venison meat, served with lemon wedges, drizzled with Olive Oil and served with home-made

bread.

Carpaccio di Rucola & Prosciutto di Parma (Rocket &Parma Ham)

Parma Ham slices served with fresh Rocket, parmesan cheese shavings sprinkled with extra virgin olive oil & homemade

bread

Cozze (Mussels)
R 85

Served in a Creamy Garlic or our Homemade Pomodoro sauce

Bruschetta Tricolore (Italian Flag)
R 105

Toasted homemade bread topped with (Green) Zucchini marinated in Olive oil, Garlic, Lemon juice Mustard and Capers (White)

Cheese sprinkled with Olive oil and Balsamic vinegar (Red) Fresh Tomato, Garlic, Basil & Olive oil.

Gamberi (Prawns)
R 105

Medium Prawns grilled served on a bed of Rice of the day

Antipasto Platter (Good for one Italian or for two medium appetites)
R 195

Selected [talian cold meats and various Cheeses and pickled Vegetables served with pane (Bread)

Fegatini Di Pollo
R 95

Chicken Livers, served with our home made bread.



Our salads are freshly prepared from only the finest quality fresh produce.

Insalata (Garden Salad)

Insalata Mediterranea

Garden salad, Italian Anchovies, Mozzarella & Sundried Tomato

Mozzarella ball,Tomato & Basil pesto or Fresh bas

Insalata Pomodori e Cipolla (Tomato & Onion)
T'J nato wedges & onion
Insalata Gorgonzola

Garder & Blue cheese (Avocado or Bacon optional extra)

Insalata @ Spek

Garden Salad with crispy bacon (Optional extra Avocado

R 85

R 30

R 105

R 105

R 95

R 95

R 50

R 105

R 95



Pizza Pizze

Thin crispy base with delicious toppings. Probably the best in town - Real Italian

Gluten Free bases available (Rice and Corn Based) STA
Cauliflower Base (Banting)
Fresh Avocado (Seasonal) SQ

Margherita (V)

Pomodoro, Mozzarella Cheese & sprinkle orignun

Margherita e Basilico (V)

(Originally for Queen Margherita to honour the Italian flag) Pomodoro, Cheese & freshly chopped Bas

Al Pollo

Pomodoro, Cheese, Mushrooms, Chicken Strips, Peppers & Peppadews.

Mediterranea Vegeteriana (V)

Pomodoro, Cheese, Spinach, Olives & Feta

Rucola e Parma (Parma Ham & Rocket)

Pomodoro, Cheese, Parma Ham & Fresh Rocket with parmizan shavings

Quattro Stagioni (Four Seasons)

Pomodoro, Cheese, Salami, Olives, Onions & Mushrooms

Regina

Pomodoro, Cheese, Mushrooms & Ham

R 70

R 85

R 115

R 110

R 130

R 120

R 110



Hawaiana

Pomodoro, Cheese, Ham & Pineapple

Claudio (V)

Pomodoro, Cheese, Mushrooms & Capers

Carmen (V)

Pomodoro, Cheese, Feta & Peppadews

Fichi & Gorgonzola (Blue Cheese & Figs) (V)

Pomodoro, Cheese, Gorgonzola & Fig Preserve

Quattro Formaggi (Four cheese) (V)

Pomodoro, Mozzarella, Gorgonzola, Parmesan & Feta cheese

Carpaccio

Pomodoro, Cheese, Beef Fillet Carpaccio, Chilli, Garlic & Peppers

Filetto

Pomodoro, Cheese, Beef Fillet strips, Mushrooms, Garlic, (Chilli, Green pepper, Onion) optional extra.

Siciliana
Pomodoro, Cheese, Capers, Olives, Italian Anchovies

Salmone

Pomodoro, Cheese, Smoked Salmon, Capers and Fresh Rocket

R 110

R 95

R 95

R 130

R 120

R 140

R 140

R 120

R 120



Caprese (V)

Pomodoro, Cheese with Mozzarella ball, fresh sliced Tomato and Basil added afterwards

Burkie (Sud Africana)

Pomodoro, Cheese, Boerewors, Bacon, Ham and Onion

Frutti di Mare (Seafood)

Pomodoro, Cheese, Shrimps, Mussels, Calamari and Prawns

Bolognese

Pomodoro, Cheese and Bolognaise Sauce

Gorgonzola, Funghi e Spek

Pomodoro, Cheese, Mushrooms, Gorgonzola and Bacon

Fabio’s Special Quattro

Four qurters of good stuff, with egg in the middle.

Calzone (Made to order please be patient)

R 130

R 140

R 155

R 120

R 140

R 150

R 155

Pomodoro, Cheese plus any three of the following fillings to build your own folded pizza Ham, Salami, Bacon, Mushrooms,

Pine, Onions, Olives, Capers, Peppadews, Feta Gluten free/bases available (Rice & Corn based) STA add R20 Cauliflower

Base (Banting) STA add R25



Pasta

(Chefs choice of type of pasta) Penne (Short Pasta) Tagliatelle o Spaghetti (Long Pasta)

In Italian Pomodoro means Tomato Creamy white sauce. Sugo means Sauce Pomodoro
sauce (Delicious home-made tomato) sauce

Ragu means Bolognaise Sauce. Creamy Pomodoro sauce. White Pasta means (Olive Oil,
Parsley, Garlic & Chilli) sauce.

Our sauces, Lasagne, Veg & Beef Cannelloni are home made. Gluten free pasta available
(STA) add R20

Aglio Olio Peperoncino (White Pasta Dish)

R 80
Olive Oil, Garlic & Chilli
Napoletana

R 89
Traditional Pomodoro Sauce (Cream Optional)
Arabbiata (Angry Pasta)

R 95
Pomodoro sauce with a spoonful of Chilli
Vegetarian (Creamy or Pomodoro)

R 120
Spinach, Onions, Sun dried Tomatoes, Mushrooms & Green Pepper, Feta cheese
Pescatora (Creamy or Pomodoro)

R 130
Prawn meat, Vongole (Clam) meat, Chilli, & Garlic
Bolognese (Homemade)

R 115

Beef mince cooked in our home made Pomodoro sauce



Al Pollo

Puttanesca (Delicious & Naughty)
Carbonara (Add crushed black pepper corns to be original - optional)
Matrigiana (Typical Roman Dish)
Bacon, Gar Chilli & Pomodoro Sauce
Al Pesto (Vegan friendly)
Basil Pesto, Nuts & Olive O
Salmone
ked Salmon witl nt of Garlic in a creamy Pomodoro Sauce

Vongole Rosse (Red) o Vongole Bianche (White Algio, Olio & Peperonicino)

Clam meat in Red Pomodoro sauce ot White Pasta dish with a dash of white wine (C Optional)

Ham, Mushroom and Garlic in a creamy white sauce

R 120

R 120

R 110

R 110

R 105

R 120

R 125

R 110

R 110



Pasta Blu

Creamy Gorgonzola, Mushroom and Bacor

Chicken Livers, Garlic, Ch and Pomodoro sauce with Green Pepper and

Specialita’ della casa (The ultimate) (Fabio’s Speciality)

Fillet of Beef strips with a creamy Mushroom sauce and a touch o

Frutti di Mare (Seafood)

topped with Mozzarella cheese

Cannelloni al Ragu’ (Beef) (Homemade & also Mamma’s Recipe)

Cannelloni tubes filled with Beef - oven baked with Pomodoro and Bechamel s¢

Lasagne (Homemade & also Mamma’s recipe)

Oven baked layers of pasta sheets with Ragu sauce and splashes o

filled with Spinach & Cheese oven baked with Pomodoro &
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& Garlic in a creamy

omodoro Sauce

R 120

R 130

R 130

R 155

R 125

R 135

with Mozzarella Cheese

R 130

pped with Mozzarella Cheese



R 140

served together with one of the following sauses (Pomodoro, Bolognaise, Creamy White,

D

Our own homemade filled pastz

Creamy Mushroom, Creamy Blue Cheese)

Gnocchi
R 120

Small Potato dumplings served with a choice of the following sauces (Pomodoro, Bolc orgonzola or
Creamy Mushroom)

Gnocchi ai Tre Colori

Small Potato dumplings served with a choice of 3 different sauces (Pomodoro, Bolognaise, Basil Pesto, Gorgonzola or

Creamy Mushroom)

Pasta Curry
R 120

Chicken Strips, Peas and a Creamy Curry Sauce

Meats Carne

Try the Italian way-Pan fried with olive oil, garlic, rosemary & wine - Served with either Rice,
Pasta, Chips or Vegetables

Lady’s Beef Rump (300g)
R 195

Thick cut butcher’'s choice, only the best (Matured)

Sirloin Beef Steak
R 165

(300g) Finest quality man-sized steak (Matured)

Cotoletta di pollo
R 130

Encrusted Chicken Breast & served with a Creamy Lemon sauce

Cosciotto Di Agnelo (Lamb Shanks)
R 195

Oven roasted with Lemon, Red Wine, Rosemary & a delightful sauce

Filetto (Beef Fillet) (250g)

R 180

Pan fried fillet, only the best butchers cut (Matured)

Medaglione di Vitello
R 165

ces of veal medalions served in a Creamy Mushroom, Limone , Pomodoro, Marsala sauce or done the Italian way.

wn
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Seafood Pesce

Served with either Rice, Chips, Pasta or Vegetables

Filetto di Pesce

sSQ
See Black Boar
Sogliola (Sole)

sSQ
Served on the bone with Lemon Butter (Price subject to size) & STA
Calamari

R 125
Fried with Lemon or Garlic Butter
Gamberi (Prawns)

R 185
Med sized prawns with Lemon or Garlic Butter
Cozze (Mussels)

R 145
10 Med sized served in a Creamy Garlic or Pomodoro sauce
Misto di Pesce (Seafood Platter)

R 300
Line fish, 3 Prawns, 3 Mussels, Calamari (rice or chips)
Zuppa di Pesce

R 155

A Thick Tomato based Italian Seafood Soup (Stew) served with homemade bread.

Extras and Sauces (Freshly prepared)
Chips, Vegetables of the day, Polenta, Creamy Spinach R 35
Creamy, (Cheese), (Blue Cheese), (Pepper), (Mushroom), (Chilli) sauce Pomodoro, Rice R 17
Garlic Butter, Lemon Butter, Creamy or normal sauce R 20
Bread (Homemade) 2 slices with butter R 12



