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Insalada

Greek Salad

Oli anish feta, tomatoes, cucumber N peEpper,
Cobb Salad

Cas fett

cheese, avocado, ranch-style dressing

Seafood Salad

Prawns salmaon, rmari, squid heads, orange-fennel salad

Antipas

Haloumi Fries
Haloumi fri ek yoghurt, &, mint

Mozzarella in Carrozza
Fried mazzarella bic

Fegati Diavolo
Bra 13 ed chick

Lumache
Snails, creamy herb-garlic
Antipasto Platter
Charcuterie, g

o, ch
Italian Spring Rolls

filled with me |l d Parma har

Pizza

Regina

Ham, mushroom

Modena

Salami, mushroom, feta, green pepper
Mediterranean @

Broccoli, creamed spinach, feta, olives, sundried tomato
Quattro Stagioni

Ham, mushroom, artichoke, olives

Di Pollo

Cajun chicken, peppadew, pineapple

Portuguese
Peri-peri chicken, green ofives, peppers, red onion, coriander

Spicy Hawaiian

Fulled pork, bacon, pineapple, jalapefio, coriander

Al Pescatore

Calamari, prawns, squid heads, olives, gremolata

Di Parma

Parma ham, avocado, wild rocket, parmesan shavings
Siciliana

White anchovy, grilled peppers, ofives, capers, parsley
Fresco

Bacon, avocado, feta

Carne

Pepperoni, bacon, salemi

The Ultimate Vegetarian (V)

Mushroom, green pepper, artichokes, red onion, olives, pickled fennel
*Omit the mozzarella to adjust Lo vegan




Pasta

Lasagna al Forno
Carbonara
Prepared the trad
Bolognese
Alfrado

Bacon, ham mushrooms, cream sauce

nal way — biacon, egg, black pepper, parmesan

Al Pescatore

Prawns, calamari, musselz, napolitana sauce

Beef Ravioli

Pasta puckets filled with pulled beef in Napoletana sauce
Chicken Panzerotti

Pasta pockets filled with chicken in Napolatana sauce or
creanty mushroom sauce

Verde ()

nmushroams, artichokes, sundried romato, basll cream sauce
Gnocchi Bolognese
Gnocchi Gorgonzola ()

Gorgonzola gnocchi, mushroom, epinach, sundried tomato
*add hocon R20

Beer-battered Hake
Greek salad, chips, 1arar sauce

Line Fish

Grilled with lemon butter sauce; or

Greek-style with peppers, olives and feta

Kingklip Thermidor

Kingklip in Thermidor sauce of garlic, mushroome and prawne —
gratinated with parmesan cheese

Basil Cream Mussel Pot

50 Spaghetti Bolognese
40 Frank ‘n Dog

Cheese Griller Hot Dog with Shoe:
55 Chickeletta

Crumbed Chicken Strips with Cheese Sauce and Shoestring

55 Sea Spiders and Calamari

Little Chef Pizza

Create your own pizza with a choeice of the foll

45 Margherita
50 Ham and Pineapple
50 Salami

Pollo

Chicken Milano

Ricotta-bacon-mushroom stuffing, white wine sauce, potato dauphinoize
“Reploce potate douphinoise with zucchini spoghetti for o low-carb option o w
Basil Cream Chicken

Grilled chicken breast, gnocchi, basil cream sauce 65
FRepioce gne

Amarula Créme Brillée

ciohi with succhinl spaghetti for o low-corb aprion

60 Baked Cheese Cake
55 Affogato

Stra tella ic eam, shot of espressoe, cl ate s: peanut brittle,

late malt balls

55 Nutella Milkshake

With Ferrero Rocher
Avn b 55 Peanut Butter Milkshake

With checolate malt balls

Rump
Rump, herb butter, reastad marrow bone, thick-cut onion rings, chips
Picanha Culotte Steak

Picanha, herb butter, chimichurr], tomato-onlon salsa,

thick-cut onion rings, chips

Prime Rib

On the bone, herb butter, thick-cut enion rings, chips and sauce
T-bone

I-bone, jalapefio pickle, thick-cut onien rings, chips

Fillet Marsala (Our House Speciality)

Seared fillet, Marsala sauce, wild mushiooms, potato dauphinocise
Lamb Lein Cutlets +27 (0]51 436 7981
French-chined, lemon & black pepper, thick-cut onion rings, chips *

Sticky Lamb Ribs www.avantirestaurant.
Slow-cooked lamb ribs, glazed with sticky besting, served with
minted yoghurt and sumac chips

Fillet Medallions

Fillet medallions, gorgonzola gnocchi, baby spinach,
sundried tomato, wild rocket

*

Shop 21AR, Woodland Hills Village

Fried Squid Heads and Calamari with Tartar Sauce and Shoest



