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Lunch Menu

Enjoy any 2 Courses for R199p/p or 3 Courses for R249p/p

Monday - Friday, 11am - 4pm
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Lunch Menu

Enjoy any 2 Courses for R199p/p or 3 Courses for R249p/p
Monday - Friday, 11am - 4pm

Starters
SPRINGBOK CARPACCIO

Thinly sliced springbok, topped with fresh rocket, red onions, chilli,
extra virgin olive oil, balsamic reduction and shaved Parmesan cheese.

CHICKEN LIVERS

Sautéed in a peri-peri Napoletana sauce with red onions and served with garlic bruschetta.

FRIED RAVIOLI &)
Delicious spinach and ricotta-filled pasta pockets, dipped in a Parmesan crumb,
fried and served on spicy tomato arrabbiata sauce.

Mains

Served with your side of choice

PARMESAN-CRUSTED CHICKEN
Chicken breasts coated in breadcrumbs, mixed herbs and Parmesan,
pan-fried until golden brown. Crispy on the outside, juicy on the inside.

200g SIRLOIN

28-Day aged sirloin steak rubbed in extra virgin olive oil, Maldon salt and cracked black pepper.

CALAMARI

Grilled Cajun-style or flash-fried calamari tubes and heads. Served with tartare sauce.

Pastas
MUSHROOM TORTELLINI

Ring-shaped pasta filled with mushrooms and tossed in a
creamy Parmesan sauce, drizzled with rosemary-infused truffle oil.

SPAGHETTI BOLOGNESE

Pork and beef bolognese in a Napoletana sauce.

Pizzas
AUTHENTIC MARGHERITA @

Buffalo mozzarella, sweet Italian cherry tomatoes and basil leaves.

PEPPERONI GRANDE

Pepperoni, garlic and red onions.

Desserts

CREME BRULEE, WARM CHOCOLATE PUDDING,
LIMONCELLO CHEESECAKE
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