
MOËT & CHANDON NV IMPÉRIAL
Lively and generous Moët & Chandon NV Impérial distinguishes itself

by a bright fruitiness, seductive palate and an elegant maturity that continually seduces.
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WINTER 2012

vino

DURBANVILLE HILLS MERLOT • A light and dry wine with fresh summer berries and rose petals.    95
Michaelangelo Silver Winner 2011. 

VREDE EN LUST JESS • Dry Rosé displaying berry fruit, fl oral notes and a smooth fi nish. 30  115

rosé

SEMI SWEET

LEOPARD’S LEAP • Semi-sweet Chenin, ripe tropical fruit enhanced by tones of guava and richness.  25  95

ALTYDGEDACHT CHATELAINE • Pleases even the skeptical “I only-drink-dry” wine lover. 25  95
Approachable with subtle fl oral aromas from the gewurztraminer/riesling combo and
concentrated fruit fl avour, ending just dry enough to have you wanting more. 

CHENIN BLANC

LA CAPRA • An aromatic and fruit-fi lled wine, with a refreshing palate of apple and pear.  25  95

FLEUR DU CAP NATURAL LIGHT • 100% Chenin crisp and fruity. 25  95
Easy drinking wine with a lower alcohol content.

GROOTE POST • A bright, full Chenin with a tropical fruit-salad palate and green apple fl avours.  115

VIOGNIER

GOATS IN VILLAGES • No kidding around here – this wine shows typical varietal characters    115
of white peaches on the nose, a full and fruity mouthfeel, delicious, fresh and lively fi nish.

WHITE BLENDS

PIERRE JOURDAN TRANQUILLE • Sibling of Haute Cabrière Chardonnay Pinot Noir.  26  105
An elegant “still Champagne” with a blush of pink.

GLEN CARLOU TORTOISE HILL • Easy drinking blend of Sauvignon Blanc with dashes    110
of Viognier and Chardonnay.

JORDAN CHAMELEON • The blend displays chameleon-like, changing characteristics  28  110
of grassy Sauvignon Blanc, balanced by citrusy Chardonnay.

BUITENVERWACHTING BUITEN BLANC • Young, dry white wine with a blend of Sauvignon Blanc, 32  120
Chenin Blanc and Rhine Riesling.

HAUTE CABRIÈRE CHARDONNAY/PINOT NOIR • This 60/40 blend of limited availability off ers  42  165
balanced elegance and complimentary strong fl avours.

ITALIAN VARIETAL

TERRA DEL CAPO PINOT GRIGIO • Elegant wine of straw colour with an intense fruity aroma  35  135
and a clean, refreshing aftertaste.

SAUVIGNON BLANC

HOUSE WHITE  20  80

STELLAR ORGANICS • Aromas of sliced green pepper, white grapefruit, peach and wheat   100 
grass follow through on a very crisp entry to a tart, dryish light-to-medium body.

PECAN STREAM WATERFORD • Crisp clean tropical fruit aromas. Palate is supple and round,  26  100
the wine has a crisp  fi nish without being tart or harsh.

CAPE POINT VINEYARDS SPLATTERED TOAD • Flavours of tropical fruit, limes, grapefruit,  32  120
freshly cut grass and peppers dominate the nose, following through to a zesty, lively palate. 

SOPHIE TE’BLANCHE • Lovely fl oral aromas showing lime and mineral undertones.  34  130

DIEMERSDAL • This vibrant, classically styled Sauvignon Blanc has an array of tropical fruit,  36  140
fi gs and gooseberry fl avours. Michaelangelo Silver Winner 2011.

LA MOTTE • Grapes from diff erent vineyards are combined to produce this very popular  38  145 
Sauvignon Blanc, with tropical as well as green fl avours.

CEDERBERG • An exciting crisp wine with highly concentrated gooseberry and green fi g   195 
fl avours, hints of grass and stunning minerality. Michaelangelo Gold Winner 2011.

CHARDONNAY

VREDE EN LUST UNOAKED CHARDONNAY • A wonderful light white wine for hot summer days  30  115 
and nights! With a intricate nose of white pears and tropical fruits and a crisp, smooth fi nish. 

TOKARA • A fresh wine with crisp and intense fl avours of lemon rind, limes and baked apples.  36  140
Michaelangelo Grand D’Or Winner 2011.

FAT BASTARD • About as subtle as a punch in the mouth. Full, rich and ripe with some pretty  38  145 
serious oak treatment. Pull a cork, take a slurp, close your eyes and all of a sudden you are whisked 
off  to the Cote d’ Azur where you fi nd yourself lying drunk in the back seat of a rusty Peugeot.

PONGRACZ • An explosion of pinpoint bubbles, characteristic fi ne aroma and yeastiness 145  215 
on the nose followed by the rich complexity, fi nesse and lingering aftertaste. 

PONGRACZ ROSE • Delicate yeasty tones, layered with toast and ripe fruit. 170  265

méthode cap classique 375ML    BOTTLE 

biancowhite PER GLASS    BOTTLE 

WE DO NOT ADD A SERVICE CHARGE UNLESS YOU’RE A PARTY OF 7 OR MORE. E&OE

MINERAL WATER • Still/Sparkling 350ml  14 
Still/Sparkling 750ml  26

CORDIAL  5

FRESH FRUIT JUICE  18

SAN PELLEGRINO • Red Orange  20

NESTEA ICED TEA • Lemon, Peach  18

TOMATO COCKTAIL  20

SCHWEPPES • Soda, Lemonade, Dry Lemon  14

COKE, FANTA, SPRITE  16

APPLETISER, GRAPETISER  20

RED BULL ENERGY DRINK  35

ROCK SHANDY  26

MILKSHAKE • Vanilla  20 
Berry, Bar-One  25

TEA • Earl Grey, Ceylon, Rooibos  12

FILTER COFFEE  16

DECAF COFFEE  18

CAPPUCCINO 17

RED CAPPUCCINO®  17

DECAF CAPPUCCINO  18

DECAF ESPRESSO, MACCHIATO  17

ESPRESSO • Single  16 
Double  20 

CAFFE LATTE  20 

HOT CHOCOLATE, MILO  20

FREEZERCINO  28

DOM PEDRO • Priced from  32

IRISH COFFEE • Priced from  32

RED BLENDS

KUMALA ZENITH • Think juicy fruit and full-fl avour! A blend of Merlot, Cabernet Sauvignon and Shiraz 22 80
which off ers a delicious plum and pomegranate mouthful and a hint of spice to round it off .

SAXENBURG GRAND VIN ROUGE • A blend of Merlot & Shiraz. A fruity early drinking, medium bodied wine.  90

BACKSBERG DRY RED • Ripe berry and fl oral aromas with a soft, fruity taste. Light and easy drinking.    96

BOEKENHOUTSKLOOF WOLFTRAP • A spicy and aromatic blend of Syrah, Mourvedre and Viognier.  28  110

VERGENOEGD RUNNER DUCK • Young and sexy, but by no means frivolous, this playfully elegant wine    120 
should be enjoyed in relaxed surroundings.

REMHOOGTE AIGLE NOIR • A delicious, full, soft and smooth wine, with ripe fruit and smokey aromas.    130

MURATIE MELCKS BLEND • A stylish quaff er which over delivers on quality. Ideal for everyday drinking.  35  135

JORDAN • A classic blend of Cabernet Sauvignon and Merlot. Flavours of dark blackcurrant and rich 35  135
plum, balanced by soft, ripe tannins.

TOTUS SHIRAZ/MOUVÈDRE • A rich, complex wine with pronounced notes of pepper spice and berry    168
fl avours make this a delicious wine.

HERMANUSPIETERSFONTEIN KLEIN BOET • A blend of Cabernet Sauvignon, Merlot, Cabernet Franc,    235
Malbec and Petit Verdot is everyone’s favourite.

RUPERT & ROTHSCHILD CLASSIQUE • A Cabernet Sauvignon, Merlot, Cabernet Franc blend with    250
powerful fl avours and a lingering aftertaste of well rounded integrated oak.

ITALIAN VARIETAL

TERRA DEL CAPO SANGIOVESE • Abundant aromas of raspberry, black cherry and spice with a delicious  42  165 
blackberry ripeness on the palate and a soft lingering aftertaste.

PINOTAGE

BEYERSKLOOF • Medium to full-bodied Pinotage with berry aromas and well-integrated oak fl avour.     34  130

BARISTA • Perfect with everything! A burst of intense rich coff ee and chocolate aromas, with ripe mulberry, 38  145 
plum and maraschino cherries.

DIEMERSDAL • Exotic spices, hints of coff ee, vanilla, chocolate and roasted bananas all complemented   185
by well-integrated oak.

DIEMERSFONTEIN • Rich, dark chocolate Pinotage with subtle tannins.    185

SHIRAZ 

A PLACE IN THE SUN • Succulent red fruit with savoury notes and oak in this generous-bodied wine.  28  110

ANTHONIJ RUPERT PROTEA • Smokey dark fruit, classy rather than voluptuous, smooth and appealing  32  120
with spice infused fl avours. A wine that over-delivers.

GUARDIAN PEAK • Ripe and luscious with bright cherry and plum fl avours, hints of pepper submerged  38  150
in layers of exotic oak.

CABERNET

LA CAPRA • Classic notes of blackcurrant and cedar, leading to a well balanced and elegant palate.  28  110

KLEINE ZALZE • A nose of chocolate and strong, ripe blackberry fruit with a concentration of liquorice  36  140
and blackcurrant on the palate. Ready to be enjoyed anytime!

WARWICK FIRST LADY • Smooth, delicious with fl avours of blackberry, dark chocolate & cherry bouquet.  42   165

MERLOT

HOUSE RED  19   75

STELLAR ORGANICS • This Merlot has a lovely fresh red colour. Soft, warm tannins and rich, ripe fl avour.   130

GUARDIAN PEAK • Bright ruby red, inviting aromas of red berries and ripe fruits, developing into spices  38  150
and green peppers on the nose. Subtle berry fl avours with hints of peach and apricot.

FLEUR DU CAP • Soft tannins and a fruity taste of overripe berries.    165

rossored

PER GLASS    BOTTLE 

CARLING BLACK LABEL, CASTLE  18

CASTLE LITE, WINDHOEK LIGHT  19

PERONI, WINDHOEK LAGER, AMSTEL, MILLERS  20

SPIRIT COOLERS  22

HEINEKEN 22

SAVANNA, HUNTER’S 22

Coke is a registered trademark of The Coca-Cola Company © 2012beverages
hot & cold and everything inbetween!

CASH OR CREDIT CARDS WELCOME. CHEQUES ARE REGRETTABLY NOT ACCEPTED. E&OE

ALL WINES SUBJECT TO AVAILABILITY. CORKAGE CHARGED

Drink Responsibly. Alcohol Not for Sale to Persons Under the Age of 18.Drink Responsibly. Alcohol Not for Sale to Persons Under the Age of 18.

THIS IS NOT JUST A MENU
THIS IS YOUR ESCAPE FROM REALITY
IT’S JUST YOU & ME. FORGET WORK, 

CURRENT AFFAIRS, POLITICS, 
SPORTS, CELEBRITIES, TO-DO LISTS

THINK ALL THINGS ITALIAN
THINK ALL THINGS FOOD

PIZZA ADDICTS, PASTA LOVERS 
& SALAD FANS. FOLLOW DOROTHY, 

LET THIS BE YOUR YELLOW BRICK ROAD.



Chilli, Peri-Peri, Tandoori Spice, Garlic, Onions,  4
fresh Thyme, Rosemary, Spring Onion, Baby 
Marrow, Sesame Seeds, Pumpkin Seeds , Banana

Fresh Basil, roasted Garlic, Asparagus, Green  6
Pepper , Caramelised Onion, fresh Tomato

Roasted Baby Potatoes, Spinach, Pineapple, 8
fresh Rocket, roasted Butternut, Rosso Onions

Sundried Tomatoes , Feta, Provolone,  12 
Mushrooms, Peppadew™ Piquanté Peppers, 
Roasted Red Pepper, Ham

Artichokes, Avo, Olives, Cherry Tomatoes, Pine Nuts, 14
Seasoned Chicken Breast Strips, Italian Sausage

Italian Parmesan, Black Mushrooms, Italian Style   16
Blue Cheese, Salami, Italian Anchovies

Chorizo, Smoked Chicken , Mature Cheddar, 18
Mozzarella, Goats Cheese, Emmenthaler

Fior di Latte Mozzarella, Brie, Smoked Mozzarella 20

Basil Pesto, roasted Vegetables  25

Beef Biltong 32

Prosciutto Crudo (70g), Smoked Pork Ribs,  39
Sliced Norwegian Smoked Salmon

Prawns (75g de-shelled)  35 
Prawns (150g de-shelled)  70

MARGHERITA R49 • WHEAT & GLUTEN FREE MARGHERITA R63

Cucumber, Spring Onion, Onions, Baby Carrots, 4 
Sesame Seeds, Pumpkin Seeds, Sunfl ower Seeds, 
Bean Sprouts, Egg

Asparagus, Green Beans, fresh Basil,  6
Green Pepper, fresh Pears

Pineapple, Capers, Caramelised Pears,  8
Ricotta, Balsamic glaze, roasted Butternut, 
roasted Beetroot

Bacon, Olives  10

Peppadew™ Piquanté Peppers, Mushrooms,  12
roasted Red Pepper, Feta, Sundried Tomatoes

Seasoned Chicken Breast Strips, Pine Nuts, 14
Avo, Cherry Tomatoes, Artichokes

Italian Anchovies, Gorgonzola, 16
*Italian Parmesan (shaved or grated)

Tuna, Smoked Chicken, 18
Goats Cheese, Emmenthaler

Baby Mozzarella, roasted Vegetables  25

Sliced Norwegian Smoked Salmon (80g),  39
Prosciutto Crudo (70g)

Prawns (75g de-shelled) 35
Prawns (150g de-shelled)  70

create your own salad create your own pizza

UNO NON PUÒ PENSARE 
BENE, AMARE BENE, DORMIRE BENE, 

SE NON HA MANGIATO BENE.
“ ONE CANNOT THINK WELL, LOVE WELL, SLEEP WELL, IF ONE HASN’ T EATEN WELL.”

– VIRGINIA WOLF – 

insalata

BASIC LETTUCE, COS, SPINACH R13 • ROCKET R15

pasta SPAGHETTI • PENNE • LINGUINI • WHEAT FREE PASTA ADD R2. ALL PASTA, FILLED 
PASTA & GNOCCHI ARE AVAILABLE WITH ANY OF OUR SAUCES (PRICES MAY VARY).

bambini

ICE-CREAM & CHOCOLATE SAUCE • Need we say more?  35

ITALIAN KISSES • Caramel, Chocolate or Choc-Nut wrapped around a heart of creamy Ice-Cream   35

CHOCOLATE PIZZA • Mini pizza covered in a heavenly layer of Nutella Hazelnut Chocolate Spread  35
Add : Fresh Banana 4 . Ice-cream 7 . Marshmallows 7 . Fresh Strawberries (seasonal)  10 

MERINGA • A delectable jumble of crushed Meringue, fresh Berries, Cream and Berry Coulis  38

TIRAMISU • Smooth Mascarpone, Espresso Coff ee, Finger Biscuits and Liqueur  38

CHOCOLATE BROWNIES • Served with Ice-Cream and Chocolate Sauce  38

WHITE CHOCOLATE CHEESECAKE • Melt-in-your mouth indulgence with a Digestive Biscuit base 38

MALVA • Spongy dessert with a caramelised texture - a South African favourite! 38
Served hot with Ice-Cream and a wickedly sweet Caramel Sauce 

LINDT CHOCOLATE PANNA COTTA • A double layer of Lindt White and Milk Chocolate 45
smothered with a Lindt Chocolate Sauce

LINDT CHOCOLATE TRIO • Selection of Lindt Chocolate Brownie, Lindt Panna Cotta and Lindt Parfait 49

dolci

YOU QUALIFY FOR THIS PART OF THE MENU IF YOU PLAY WITH 
DOUGH, DRAW WITH WAX CRAYONS & ARE UNDER THE AGE 
OF 12! BAMBINI PIZZA - WHEAT & GLUTEN FREE BASE ADD R13.

pizza
WE DO ONE SIZE 31CM • WHEAT FREE PIZZA 30CM • 10% SURCHARGE ON HALF & HALF PIZZAS 
• ANY SUBSTITUTIONS TO MENU ITEMS ARE SUBJECT TO ADDITIONAL COST  • WHEAT & GLUTEN FREE 
PIZZA BASE AT AN ADDITIONAL COST OF R17 PER PIZZA • OUR WHEAT & GLUTEN FREE PIZZA BASES 
ARE MADE FROM RICE, MAIZE FLOUR, TAPIOCA AND ZANTHUM GUM; YEAST, SUGAR & EGG FREE.

vegetariana
PIZZA BREAD (No Mozzarella) • Garlic, Olive Oil, Herbs   25

MARGHERITA • Basic, Herbs  49

PRINCIPESSA • Classic Margherita made only with Fior di Latte Mozzarella,  65
topped with Cherry Tomatoes, fresh Basil and a drizzle of Olive Oil

STREGA  • Black Mushrooms, Garlic, Herbs  65

ROMAGNOLA  • Spinach, Feta, roasted Red Pepper, roasted Garlic  68

BRIE • Brie, Peppadew™ Piquanté Peppers, Spring Onion 70

GRIGLIA • Roasted Vegetables, Feta, Rosemary   70

AUTUNNO • Caramelised Onion, Sundried Tomatoes, Smoked Mozzarella  72

RUSTICA  • Roasted Butternut, Italian Style Blue Cheese, Pumpkin Seeds 72

VERDURE • Spinach, Brinjals, Black Mushrooms, roasted Red Pepper and Onion 82 

ORTIGIANO • Olives, Artichokes, Asparagus, Green Pepper, Mushrooms 85 

QUATTRO FORMAGGI • Mozzarella, Italian Style Blue Cheese, Provolone, *Italian Parmesan   85

GREEN GENIE • Roasted Garlic, roasted Butternut, roasted Beetroot, Shitake Mushrooms, Rocket, 89
Avo, *Italian Parmesan, Feta, Pumpkin Seeds, Sesame Seeds, Sunfl ower Seeds, Balsamic glaze

ESOTICA  • Ham, Pineapple  65

REGINA • Ham, Mushrooms   65

TROPICALE • Bacon, Banana  65

POLLINO DI VERDURE • Seasoned Chicken Breast Strips, Tandoori Spices , Baby Marrow  65

PORCHETTA (No Tomato Base) • Bacon, Avo   65

WILDINI (No Mozzarella) • Salami, Chilli, Avo, seasoned fresh Tomatoes (uncooked) 68

SICILIANA  • Italian Anchovies, Olives 68

BOCCA  • Chorizo, roasted Cherry Tomatoes, Petits pois, Poached Egg 72

ITALO SWISS • Ham, seasoned fresh Tomatoes, Emmenthaler, Spring Onion  75

BULBA  • Tuna, Mushrooms, Spring Onion, Chilli  77

BENVOLUTO (No Mozzarella) • Prosciutto Crudo, fresh Rocket, Italian Parmesan, Balsamic glaze  77

DIAVOLO • Ham, Mushrooms, roasted Red Pepper, Chilli  79

BOLOGNAISE • Beef Bolognaise, Rosso Onions  79 

MAESTRO • Salami, Mushrooms, Onion, Chilli  79

PROSTITUTO (No Tomato Base) • Bacon, Spinach, Feta, Avo   82

CAMPAGNOLA • Smoked Chicken, Caramelised Onion, roasted Baby Potatoes, fresh Thyme   85

CAPRICCIOSA • Salami, Olives, Asparagus, Mushrooms 85

NACHO LIBRE • Jerk Spiced Chicken Breast Strips, home-made Guacamole, Tomato Chilli Salsa  85
(freshly chopped), fresh Coriander and Sour Cream

SEDRIANO • Salami, Cherry Tomatoes, Avo, Sesame Seeds  85

STAGIONATA • Ham, Mushrooms, Olives, Artichokes  85

FORESTA • Salami, Black Mushrooms, Garlic, Green Pepper, Feta  89

 MORITURI • Seasoned Chicken Breast Strips, Bacon, Feta, roasted Red Pepper, Avo  89

PARMA • Prosciutto Crudo, fresh Rocket  89

MILLAMOO’S MEATBALL PIZZA • Meatballs, roasted Cherry Tomatoes, fresh Basil, Italian Parmesan  89

 CARNE • Italian Sausage, Chorizo, roasted Red Pepper, Mushrooms, Onion, Chilli   89

MEDITERRANEAN • Chorizo, Feta, Artichokes, Olives, roasted Red Pepper, Sundried Tomato   89

THE MOGHUL • Indian Butter Chicken Breast Strips, Fior di Latte Mozzarella, Yoghurt, 89 
fresh Coriander, topped with crispy Onions

LA ZIZOU • Seven Hour Lamb Stew, Balsamic Cherry Tomatoes, Spring Onion, Garlic, fresh Basil,  95
topped with Basil Pesto Mayonnaise

SMOKEY BABE • Asian deboned Smoked Ribs, Red Onion, fresh Corn, Spring Onion, Mint and Coriander  95

GRECO • Seven Hour Lamb Stew, pickled Red Onion, home-made Tzatziki, Mint Sauce 95

DA TERRA • Matured Cheddar, roasted Garlic Chips, Beef Biltong, Peppadew™ Piquanté Peppers, 98
Avo, drizzled with a Rocket infusion

PARADISO • Prawns, Chorizo, Green Pepper, Chilli, Garlic   98

JUVENTINO • Prosciutto Crudo, fresh Rocket, Cherry Tomatoes, Italian Parmesan 105

INFERNO •  Prawns, Peri-Peri  119

carne & pesce

* ITALIAN PARMESAN CONTAINS ANIMAL BY-PRODUCT

antipasti
MELANZANE STACK • Layers of Brinjals, Pomodoro Sauce, Fior di Latte Mozzarella, Basil Pesto, Olive Oil 49

BEEF  CARPACCIO • Thinly sliced Beef topped with Rocket, Italian Parmesan, Black Pepper, drizzled 59
with a home-made dressing

CARNE ANTIPASTO • Italian Salami, Prosciutto Crudo, Artichokes, roasted Red Pepper, sliced Fior di Latte Mozzarella, 79
fresh Tomato and served with stacked mini Herb Bread

GREEK • Lettuce, Cherry Tomatoes, Olives, Feta, Onion , Cucumber  40
Side Salad 25

SORRISO • Quinoa, Sunfl ower Seeds, Baby Spinach, pickled Red Onion, marinated Baby Marrows,  46
roasted Butternut, Spring Onion, Chilli, Mint, Green Yoghurt dressing
Add : Feta 12 . Avo  14 . Seasoned Chicken  14 

ISABELLA • Lettuce, Cherry Tomatoes, Onion, Bacon, Avo, Feta   48

CAESAR • Cos Lettuce, Croutons, Egg, Italian Parmesan, Kinga’s Caesar dressing   48
Add : Bacon 10 . Seasoned Chicken  14 

PERA • Caramelised Pear, Lettuce, Rocket, Caramelised Seeds, Cucumber, Avo, Honey and Shallot dressing  49
Add : *Italian Parmesan 16 . Gorgonzola 16

MANDERIN • Lettuce, Baby Spinach, Coriander, Mint, fresh Corn, Bean Sprouts, Spring Onion, Sesame Seeds,  49
roasted Cashew Nuts, Orange segments, Oriental dressing
Add : Seasoned Chicken 14 . Prosciutto Crudo 39

CASA MIA • Lettuce, fresh Basil, Cherry Tomatoes, Mushrooms, Cucumber, Spring Onion, Avo ,  49
Peppadew™ Piquanté Peppers . Side Salad 29
Add : Seasoned Chicken 14 

BARBITIOLA • Rocket, roasted Beetroot, Avo, Rosso Onions, Sunfl ower Seeds, Beet dressing, Balsamic glaze  52
Add : Feta 12 . Baby Mozzarella 25 

CAPRESE • Baby Mozzarella, Cherry Tomatoes, Olives, fresh Basil with Balsamic glaze  52
Add : Avo  14

SAN SIRO • Chopped Lettuce, Cherry Tomatoes, Cucumber, fresh Corn, Baby Carrots, Sunfl ower Seeds, Avo,  55
Sesame Seeds, Peppadew™ Piquanté Peppers
Add : Seasoned Chicken 14

GREEN  SALAD • Lettuce, Baby Spinach, Avo, Artichokes, Cucumber, Bean Sprouts, Mushrooms, Spring Onion 55
Add : *Italian Parmesan 16 . Italian Anchovy 16

ROAST VEGETABLE • Lettuce, roasted Vegetables, Bean Sprouts, Sesame roasted Baby Marrows, Pine Nuts, Ricotta 55

BRIOSO • Lettuce, Rocket, roasted Beetroot, roasted Butternut, Feta, crispy Onions, Butternut Chips,  59
Pomegranate Arils, Green Yoghurt dressing
Add : Seasoned Chicken 14

GORGONZOLA • Lettuce, Carrots, Mushrooms, Gorgonzola, Cucumber, Bacon, Avo, Bean Sprouts   59

CALCIO • Smoked Chicken, Lettuce, Rocket, Green Beans, roasted Butternut, Wasabi Peas, Feta, 59 
and Pomegranate Arils drizzled with Red Wine Vinaigrette

VOLATILI • Seasoned Chicken Breast Strips, Lettuce, Balsamic roasted Cherry Tomatoes, Sesame roasted  59 
Baby Marrow, Avo, Croutons

AVELLINO • Lettuce, Rocket, Seasoned Chicken Breast Strips, Cucumber, Avo,  Emmenthaler, Mushrooms,  59
Pumpkin Seeds, Sundried Tomatoes

ROSALINDA • Lettuce, fresh Basil, Red Onion, Haloumi, Cherry Tomatoes, fresh Tomatoes,  59
Peppadew™ Piquanté Peppers drizzled with Red Wine Vinaigrette

FABRIZIO • Tuna, Rocket, Feta, Cherry Tomatoes, Avo, Pine Nuts with Balsamic glaze   65

SMOKED CHICKEN • Lettuce, Cherry Tomatoes, Smoked Chicken, roasted Red Pepper, Avo,   65
Mushrooms, Cucumber, Spring Onion 

NETTUNNO • Lettuce, Green Beans, Tuna, Egg, Cherry Tomatoes, Olives, roasted Baby Potatoes, 65
drizzled with Red Wine Vinaigrette and arranged with a modern twist

TORELLO • Rocket, Biltong, Brie, fresh Pears, roasted Onions, Caramelised Seeds, Vinaigrette 69

NUOVO SALMONE • Sliced Norwegian Smoked Salmon, Cos Lettuce, Rocket, Feta,  Avo, Artichokes,  79
roasted Baby Potatoes, Caper Basil dressing fi nished off  with a sprinkle of crispy Capers

POMODORO • Tomato, fresh Basil  49

MONTANARA • Artichokes, Spring Onion, Thyme, Cream, Garlic Pangrattato and *Italian Parmesan 59

AMATRICIANA • Tomato, Bacon, Chilli   62

PUTTANESCA • Tomato, Capers, Italian Anchovies, Olives  65

 BOLOGNAISE • Beef Bolognaise topped with Italian Parmesan  65

 CUANOLLO • Basil Pesto, Sundried Tomato topped with *Italian Parmesan 65

FRESCA • Roasted Vegetables, Rocket, Sundried Tomato, Ricotta, Pine Nuts (Olive Oil Based)   65
Add : Basil Pesto 12 (No Ricotta)

THE POLLO • Seasoned Chicken Breast Strips in a Tomato Mushroom sauce, garnished  69
with sliced Spring Onion and Sour Cream

BACON & PEA • Cream based Bacon and Petit pois sauce, topped with Italian Parmesan  69
and fresh Mint Leaves

HOME-MADE LASAGNA • Traditional Lasagna made with Beef Bolognaise  75

FUNGHI BIANCO • Mixed Exotic Mushrooms, Cream, Herbs, topped with *Italian Parmesan 75

SPAGHETTI & MEAT BALLS • Traditional Beef Meatballs covered in delicious Pomodoro Sauce 75

CIELO • Basil Pesto, White Mushrooms, Baby Spinach, Cherry Tomatoes, Spring Onion, fresh cream 79
Add : Seasoned Chicken 14

CREMA DI GAMBERI • Pomodoro Sauce, Prawns, Cherry Tomatoes, Cream  82 

ZUCCHI • Pomodoro Sauce, Prawns, Baby Marrow with a hint of Chilli 85

* ITALIAN PARMESAN CONTAINS ANIMAL BY-PRODUCT

* ITALIAN PARMESAN CONTAINS ANIMAL BY-PRODUCT

AT COL’ CACCHIO PIZZERIA THE DINING EXPERIENCE 
IS ONE OF CHOICE, HEALTH, PASSION AND GOOD QUALITY. 
CHECK OUT THE NUTRITIONAL VALUE OF ALL OUR DISHES 
AS DETERMINED BY THE NUTRITION INFORMATION CENTRE. 
ALL YOU HAVE TO DO IS SCAN THE CODE ON THE LEFT.

NUT DISCLAIMER : WARNING - SOME OF OUR PRODUCTS CONTAIN NUTS, 
ARE NUT PRODUCTS, OR MAY HAVE BEEN PRODUCED IN AN ENVIRONMENT 
WHERE THESE INGREDIENTS ARE USED IN OTHER PRODUCTS.

� lled pasta & gnocchi

BUTTERNUT CAPELLETTI • Burnt Sage Butter topped with roasted Butternut  59

GNOCCHI
• Pomodoro Sauce    59
• Italian Style Blue Cheese, Mascarpone, Leek Sauce    65
• Beef Bolognaise, Italian Parmesan   75

SPINACH PANZEROTTI • Italian Style Blue Cheese, Mascarpone, Leek and wilted Spinach Sauce  69

LAMB CAPELLETTI • Osso Bucco Sauce, topped with roasted Red Pepper and Bacon 82

pizza
MARGHERITA • Basic  29

ESOTICA • Ham, Pineapple   36

TROPICALE • Bacon, Banana 36

REGINA • Ham, Mushroom 36

pasta
POMODORO • Tomato, fresh Basil   32

HOME-MADE LASAGNA • Traditional Lasagna made with Beef Bolognaise 39

FUNGHI BIANCO • Mixed Exotic Mushrooms, Cream, Herbs, topped with *Italian Parmesan  39

BOLOGNAISE • Beef Bolognaise, topped with Italian Parmesan  39


