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HANDMADE ITALIAN
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Est. 2009 Issue 02 - Special Edition

HANDMADE ITALIAN
Sodas 23 Tiramisu 48
Fresh Fruit Juice Selection 29 delicious mascarpone zabaglione,
coffee & cream - alcohol free
Bos Ice Tea 28
(lemon, peach, berry) Mixed Berry Créme Briilée 50
e -8 a traditional custard classic with a Medium Large Medium Large
mixed berry surprise
p V| Classic Margherita 42 68 B Cool R i 4 114
ctrapetisel 58 _ ool Runnings 7
28 Dark Chocolate Fondfint \ pomodoro, mozzarella, oregano & basil chicken, Peppadews™, jalapefios, aioli
dark chocolate fondant with a white & basil pesto
Rock Shandy / Steelworks 500ml - 40 Lindor centre Fior di Latte Margherita 52 78 1 h
i o pomodoro, fior di latte, oregano & basil M.e rose. Arc 85 138
Mineral Water 500ml - 22 Affogato 4 grilled chicken, *avo, feta, honey, cherry
750ml -39 2 scoops of vanilla ice cream & toasted almond Blue Margherita 70 108 tomatoes & coriander
Gordials. & Mixers 27 with a shot of espresso pomodoro, mozzarella, *avo & gorgonzola
(lime, passion fruit, kola tonic) - L ; PIZ_Za Verde Ludl) 59 98
Peaches & Cream 6 Pizza Rico 59 98 marinated zucchini ribbons, mushrooms,
f ! 4 smoked ham, zucchini ribbons & . &
vanilla panacotta with preserved peach compote 5 i ot @il green peppers, onion, parmesan
& ginger crumble balsamic reduction
V| Black on White 69 107
Ice Cream & Homemade Chocolate Sauce 38 black mushroom, olives, feta, garlic & basil Stella 78 124
spinach, mushrooms, sundried tomato,
H O I D R I N [< S Salami Plus 72 18 *cambozola & pine nuts
campagnolo classic salami with rocket
James Brown 84 135
‘ O l | R M E I Queen Regina 60 98 grilled chicken with bbq sauce, bacon,
i e & rulreeine guacamole, cheddar & red onion
Cappuccino 25 S S
, H A I< E Pizza Colada SIS Porky the Pig 86 128
Caffé Latte 25 ham & pineapple ¢ 5 salami,fpeppefronli{ Eacclbn, caramelised
onion, feta & fresh basi
Espresso / Macchiato 16/18 B [ A
} : arma Verace 4 130 Ll
Caffé Americano 22 Biscotti 46 prosciutto, rocket & parmesan Frutti DllMarg | ) 114 174
vanilla delight with ginger, prawns,‘calamarly mussgts ofion
Belgian Hot Chocolate 40 white chocolate & cream Sharp Shooter 82 125 & basil pesto
fior di latte, anchovies, olives & onion S dv G
Red Cappuccino 28 Chocolate Cherry 46 bplee T s o el Pl 72 108
Belgian chocolate sauce with Amarena cherries Pavement Special 82 125 i pgréalsz, Nors LHEAE o giod
Teas ! 19 ham, marinated artichokes, olives Sk A
ceylon / rooibos (Bf3Frca70 38 & mushrooms M Rosso (vegan pizza - no cheese) 62 8
Herbal Teas - ithiorhvithotenmilk Bianca Neve s s pomﬁdoro, olives, *avo, herbs & 9
mushrooms
roast cherry tomatoes, mozzarella,
decaf extra R3 Traditional Milkshake 32 +cambozol); oregano, parmesan La Greca
vanilla, chocolate, strawberry, lime & coffee & rocket (no pomodoro) bacon, *avo, feta 70 115
; Calzone Regina
T DN [ Tt 7 [ T A Amerlcapo . 3 4 124 ham & mushrogom 74 110
pepperoni, red peppers, jalapenos, garlic,
"BEERS ON TAP A
£ A 1
bLAT AL 4 Isabella 79 125 g%aatrbrslel;rrrozzarella, chilli, garlic
Tk robiola, roast cherry tomatoes, artichokes,
i " o 30ooml 500ml 3ooml 500ml basil pesto & parmesan
) - T T B N Scarface 72 110
,Cas.tle Lite . pA LS 26 38 Jack Black Lager 28 38 bacon, brinjals & *cambozola 5 O o < HALF & HALF
Stella Artois LRV Witchcraft Lager 29 . 44 o ROHRIg) O of any two pizzas
Piza e Vino house brewed lager Beef Boy 8 135 5 (excluding Calzone)
shaved steak, caramellged omorT, rocket, i ONLY AVAILABLE IN LARGE
< s black pepper & balsamic reduction |
| - el AN QEE— ’,‘sh“, e a’ » fi

PIZZA BASES: ADD A PALEO OR GLUTEN FREE BASE

| FOR R25, AVAILABLE FOR LARGE PIZZAS ONLY

TCAMBOZOLA oo creamysivie blend of

Seeds & nuts are present in our kitchen in the production of food. Prices incl
VAT. Service charge not included. Avo is subject to seasonal availability. All
items are subject to availability. All extras & substitutions may incur an extra

charge. Regret no cheques accepted. Prices may change without prior notice.

. New Vegetarian

*Cambozola

. Vegan

*Seasonal Availability

O- ORDER ONLINE AT
WWW.PIZAEVINO.CO.ZA
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ANTI PASTI

Wood Fired Garlic Bread

Garlic Bread Fantastico
mozzarella & bacon

Carpaccio

beef fillet carpaccio with wild rocket, fried
capers & parmesan drizzled with a
balsamic dressing

Polpetta Farcita

large beef meatball stuffed with spinach
& mozzarella in a creamy parmesan
Napoletana sauce

Mozzarella Inpanata

<]

crispy fried mozzarella sticks with tomato chutney

Mussels
garlic, white wine & cream

Fritto Misto

Zucchini Fritti
crispy fried baby marrow

~E B

Di Calamari
cajun spiced fried calamari with lemon aioli

Misto di Pesce
cajun fried calamari, beer battered hake
& prawns, zucchini fritti with lemon afoli

Pollo Impanato
crumbed & fried chicken strips
with peri aioli

Fritti Piccanti
crumbed & fried jalapefios & Peppadews™ stuffed
with feta served with a ranch dip

B Wood Fired Wings
Sticky BBQ with ranch dip
Spicy Cajun with gorgonzola dip

Sweet Teriyaki with lime

Get the Foccacia
garlic &herb

+cambozola - gorgonzola & mascarpone
mozzarella
basil pesto & fresh tomato

DARGL

— TValley Pork —

| Firoy Ponx ProovoT

SPECIALISING IN
QUALITY HORMONE FREE PORK

GREAT TO SHARE

26

42

89

58

54

68

39

74

135

45

58

59

SALADS

Hot Robiola Salad 94

robiola cheese, cherry tomatoes & grilled
artichokes, served warm with olive oil & balsamic
reduction

Wild One Salad 78

wild rocket, roast butternut, toasted pumpkin
seeds, pickled red onion, cucumber & goats
cheese

Mamma’s Homestyle Salad 76

lettuce, *avo, marinated brinjals, olives, onion,
feta, cucumber & tomato with a classic vinaigrette

Chef’s Salad 86

baby spinach, gorgonzola, apple & roasted
hazelnuts with a honey thyme vinaigrette

. Summer Chicken Salad 98

grilled chicken breast, roast red peppers, avo,
feta, baby marrow, spinach & a citrus dressing

Beef Salad

grilled rump, rocket, sprouts, beetroot, Ha4
goats cheese, red onion & a horseradish
parmesan dressing

V| Insalata Caprese 68
p

fior di latte, plum tomato, basil with
balsamic reduction & basil pesto

PLEASE ENQUIRE ABOUT OUR TABLE SALADS

<
A’ ”“- -~

'URGERS“'
4“\‘ an ) ‘ > i"

S I,v Yaas V.
== WITH HAND[:UT CHIPS OR SALAD

The Italian Hamburger 98
houseground beef burger with red onion, wild
rocket, tomato chutney & mozzarella

Mamma Mia (aka Very V) 110
beef burger with gorgonzola, bacon, tomato
chutney & rocket

M Burger ai Fungi 98
beef burger with rocket & creamy
mushroom sauce

B Chicken Burger Caprese 8
i . ! . 9
grilled chicken breast, mozzarella, basil, onion
& roasted red pepper with lemon aioli

Menu

HANDMADE ITALIAN Pa

8¢€3

PASTA

Ravioli ai Porcini
button mushroom, mascarpone, leeks & white
wine sauce with grated parmesan

B Tagliatelle con Gamberi

sautéed balsamic prawns & roast cherry tomatoes
in a creamy garlic sauce

Spaghetti Meatballs

homemade beef meatballs in our Napoletana
sauce, garlic & grated parmesan

Inverno Pesto Penne

steamed broccoli, goats cheese, roasted
hazelnuts & fresh parmesan

Tagliatelle Oxtail Ragu

braised, deboned oxtail in a tomato & red wine
sauce with tagliatelle pasta

Salsiccia Ragu

Dargle Valley lItalian style salsiccia with fennel,
chilli, cream & roasted red peppers

Spaghetti Di Mare

our seafood pasta with prawns, calamari,
mussels with parsley, lemon zest, garlic,
tomato & white wine

- add cream @ R5

Spaghetti Aglio e Olio
cherry tomatoes, garlic, basil, chilli & fresh parsley
tossed in olive oil with grated parmesan

- add anchovies or chicken @ R20

Spaghetti Carbonara

an ltalian classic with Dargle Valley bacon,
parmesan, black pepper, garlic, cream & egg

Tagliatelle Pollo Primadonna
chicken, green olives, sundried tomatoes & garlic
in a white wine & Napoletana sauce

Pasta Napoletana / Arrabbiata

Lasagne

ENQUIRE ABOUT OUR TABLE SHARING PASTAS

PASTA OPTIONS AVAILABLE:

Spaghetti
Tagliatelle
Penne

Gluten Free @Rz20
Zucchini Pasta @ Ri5

115

118

100

98

160

108

78

88

94

64
98

ANTI'PLZZA

Scaloppine di Pollo

pan fried free range chicken breasts in a creamy
mushroom or lemon sauce with your choice of
side (best with spaghetti or tagliatelle)

M Pesce al Cartoccio
hake fillet, marinated zucchini, roast cherry
tomatoes, garlic, lemon, fresh herbs, white wine,
wrapped in a parcel baked in our wood fired
oven served with your choice of side

Filetto Tagliata

200g sliced fillet, dressed in garlic, lemon,
parsley & parmesan, served with spaghetti &
rocket (aglio e olio / napoletana / spicy arrabiata)

B Picanha Grigliata

350g picanha rump steak chargrilled & topped
with garlic & rosemary served with sautéed
vegetables & handcut chips

[l Lamb Chops alla Griglia

300g skinny cut grilled lamb chops with oregano,
salt & pepper served with handcut chips

98

135

174

168

165

OUR "00" STONEGROUND
FLOUR IS NON GMO,
UNBLEACHED, PRESERVATIVE &

ADDITIVE FREE

SIDES

Zucchini Linguine
marinated with garlic, lemon, parsley & feta

Handcut Chips

Mini Mamma's Salad
Mini Wild One Salad
Mini Chef's Salad

34

25
38
38

44



