
SALADS 
 
HOUSE | 150 
burrata | prosciutto | artichokes | rocket | balsamic reduction 
 
CAPRESE | 100         
heirloom tomatoes | fior di latte | basil | balsamic | olive oil 

 
OTHER 
 
MELANZANE PARMIGIANA | 130            
aubergine | tomato | mozzarella | basil 

 
DESSERT 
 
TIRAMISU | 70 
layers of biscuit | coffee | marsala | cocoa | mascarpone | egg 
 
SALTED CARAMEL TART | 60 
chocolate ganache | salted caramel | shortcrust pastry 
 
AFFOGATO | 60 
vanilla bean ice cream | espresso 

 
DIGESTIFS 
 
GRAPPA | 40     
 
AMARO | 40  
 
LIMONCELLO | 30    
 
JAGERMEISTER | 40 
 

 

APERITIF 
 
APEROL SPRITZ | 85 
 
GIN & TONIC | 65 
 
NEGRONI | 66 

 
CLASSIC PIZZA 
WITH CRUSHED TOMATO AND FRESH MOZZARELLA 
 
MARGHERITA | 130 [add burrata for an extra R95]   
crushed tomatoes | fresh mozzarella | basil 
 
HOLTINI | 165 
coppa ham | thyme | mushrooms | italian parsley 
 
ESTINI | 145  
grilled aubergines | ricotta | fresh basil 
 
SIYANI | 155  
chorizo | chili | cherry tomato 
 
SILESHI | 165 
goats cheese | mushrooms | red onions | cherry tomatoes 
 
MAXINI | 170 
white anchovies | caramelized red onions 
 

PIZZA BIANCO 
NO TOMATO 
 
JULIANI | 145 
grilled zucchini | pesto | mushrooms | wild rocket l fresh chili 
 
NICOLINO | 165 
pulled beef wagyu | red onions | salsa verde 

 
ADD EXTRA TOPPINGS: MEAT & CHEESE :        35-45 
   ALL OTHER :               25 

WINE 
ONE GLASS = 150ML 
 
CHENIN BLANC (WHITE) | 195 | 39 
coalition colab 
 
CHARDONNAY (WHITE) | 255 | 51 
van loggerenberg ‘break a leg’ 
 
SAUVIGNON BLANC (WHITE) | 260 | 52 
creation 
 
PINOT GRIGIO (WHITE) | 290 | 58  
usana ‘the runaway’ 
 
CINSAULT (RED) | 250 | 50 
the blacksmith ‘barebones’ 
 
SYRAH (RED) | 275 | 55 
demorgenzon 
 
PINOTAGE (RED) | 305 | 61 
kaapzicht ‘skraalhaans’ 
 
BLEND (RED) | 385 | 77 
newton johnson ‘full stop rock’ 
 
ROSÉ | 240 | 48 
mason road ‘serendipity’ 
 
PROSECCO (BUBBLY) | 399 | 80 
masottina 

 
BEER 
 
MAD GIANT LAGER | 48 *ON TAP 
 
MAD GIANT PALE ALE | 55 
e   

NON-ALCOHOLIC 
 
SAN PELLEGRINO | 73 
 
SAN PELLEGRINO ARANCIATA | 45 
 
TEA, COFFEE, ETC | 25 - 35 
 
 

W H A T   I S   N E A P O L I T A N   P I Z Z A ? 

1 00 flour with a two-day rise. 

2 crushed Italian tomato base. 

3 fresh fior di latte mozzarella. 

4 cooked at 450°C for 90 seconds. 


