


VAT included.
All major credit cards welcome. 

No cheques accepted.
Service charge not included.
A 10% service charge will be 

added for parties of 10 or more. 

VIP CARD LOYALTY PROGRAM
Join our free loyalty programme 
and earn 15% cash in points on 

every bill. Giving you better 
spending power on your next 

visit. Please ask the manager on 
duty for more information.

HALAAL
FRIENDLYWIFI

ZONE



PANE (FOR 2)
A selection of freshly baked home-made Italian bread, consisting of white, 
brown (contains nuts) and focaccia bread.

OSTRICHE FRESCHE (EACH) 
Fresh, chilled Namibian oysters served with lemon wedges, red tobasco
and freshly cracked black pepper on a bed of crushed ice, accompanied 
with a shallot mignonette sauce.

MINESTRONE 
Italian diced seasonal vegetable soup infused with basil pesto (contains 
nuts), served with grated parmesan cheese.

SUPPLI DI POLLO CON SALSA DI CACIO PEPE
Home-made Italian risotto balls infused with chicken and rosemary.  
Crumbed and lightly fried, served with a delicate pecorino, parmesan 
cheese and black pepper sauce. 

ROTOLO DI MOZZARELLA FARCITO CON SALMONE
Layers of Puglia mozzarella sheets, wrapped around smoked 
Norwegian salmon, fresh rocket and stracciatella cheese, sliced and 
dressed with olive oil, salt, cracked black pepper and fresh lemon. 

MISTO DI MONTAGNA E FORMAGGI MISTI
Our selection of the finest imported cold meats (Italian prosciutto 
(ham), salami Felino, coppa and mortadella) and Italian cheeses 
(parmesan, gorgonzola and scamorza) served with olives, cherry 
tomato, marinated artichokes and freshly baked focaccia bread.

CARPACCIO DI TONNO AFFUMICATO
A carpaccio of smoked Yellowfin tuna with Italian olive oil, lemon, 
salt and freshly cracked black pepper.

CARPACCIO DI CARNE CON SEDANO E PARMIGGIANO
Grain fed beef carpaccio served Italian style with sliced celery, 
fresh rocket, boutique herbs and shavings of parmesan cheese. 
Dressed with extra virgin olive oil, lemon and cracked black 
pepper.

TRONCHETTO DI MELANZANA ALLA PARMIGGIANA 
A tower of oven-roasted aubergine infused with layers of cooked 
ham, fresh basil, Puglia mozzarella and tomato sauce, topped 
with shavings of parmesan cheese, fresh basil and oregano. 
(Preparation time: 20 min)

INSALATA DI MARE
A cold, Italian seafood salad consisting of Patagonian calamari, 
octopus, queen prawns, black mussels, carrots and celery. 
Served with a classic Italian dressing.

ZUPPETTA DI MARE MISTA
Italian seafood soup consisting of fresh black mussels, 
octopus, queen prawns, fresh linefish, Patagonian calamari 
and cherry tomato in a fish broth garnished with toasted 
garlic bread.

ZUPPETTA DI COZZE IN BIANCO
Fresh black mussels cooked in a delicate olive oil, garlic and 
chili sauce served with toasted garlic bread.

TORTINA DI ZUCCHINE CON CREMA DI 
FORMAGGIO PARMIGGIANO
Baked tartlet of baby marrow, served with a delicate 
creamy parmesan sauce, roasted cherry tomato and fresh 
basil, drizzled with a balsamic reduction.

PROSCIUTTO CRUDO CON RUCOLA, PACHINO E 
SCAGLIE DI PARMIGIANO
Shavings of Italian prosciutto (ham) served on a bed of 
fresh rocket, cherry tomato and slices of parmesan 
cheese, drizzled with Italian extra virgin olive oil.

BURRATA DI MOZZARELLA CON PROSCIUTTO E 
FICHI             
A fan of sliced figs (in season) topped with Puglia 
burrata cheese wrapped in Italian prosciutto (ham), 
served with a 12 year balsamic vinegar and extra virgin 
olive oil.
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Antipasti | Starters



Contorni | Side Dishes

Insalate | Salads
PESCA E PROSCIUTTO

Lightly tossed rocket in a mustard vinaigrette served with fresh 
peaches (in season), Italian prosciutto (ham), shavings of parmesan 

cheese and finished off with a 12 year balsamic vinegar. 

CAPRESE
A tower of sliced Puglia burrata cheese, ripe tomato and fresh basil, 

drizzled with an Italian olive oil and a 12 year balsamic vinegar.

CARCIOFI
Marinated Italian artichokes with mixed lettuce, fresh rocket, 

black olives, cucumber, Puglia mozzarella, Italian style peppers 
and home-made sun dried tomato, topped with an Italian 

dressing and shavings of parmesan cheese.

PRIMAVERA
A combination of fresh boutique herbs, lettuce, cucumber, 

tomato, fresh rocket, olives, boiled egg, chopped dill, grilled 
chicken breast and shavings of parmesan cheese, lightly tossed 

in a sweet chili dressing.

SALMONE
A selection of boutique herbs, lettuce, smoked Norwegian 

salmon, avocado (in season), fresh rocket, cucumber, tomato, 
fresh dill, capers, thinly sliced red onion and cream cheese, 

drizzled with an Italian dressing.

PATATE FRITTE
Thinly sliced, lightly salted home-made potato crisps.

PATATE ARROSTO
Italian style oven-roasted potatoes infused with salt, freshly 

cracked black pepper, olive oil and fresh rosemary.

INSALATA DI RUCOLA E PACHINO
A light salad of fresh rocket and boutique herbs, cherry 

tomato and shavings of parmesan cheese, drizzled in 
Italian olive oil.

VERDURE MISTE AL FORNO
A selection of oven-roasted seasonal vegetables, infused 

with fresh rosemary, garlic and freshly cracked black 
pepper.

SPINACI SALTATI IN PADELLA CON 
PEPERONCINO

Sautéed spinach infused with olive oil, fresh garlic and 
a pinch of chili.

RISO
White rice infused with melted butter, carrots and baby 

marrow.

PATE PUREE
Silky smooth, pommes puree.
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Primi Piatti | Pasta
PLEASE NOTE:
Inform your waiter as to how you like your pasta cooked, either 
normal (soft) or al dente (firm to the bite). There will be a minimum 
30 minute preparation time during peak hours.

We offer gluten free pasta: R15 surcharge.

FETTUCCINE BOLOGNESE 
Fresh, home-made fettuccine pasta served with a slow cooked Italian 
meat ragu and tomato based sauce, sprinkled with a 12 month matured 
parmesan cheese.

SPAGHETTI CARBONARA
A traditional Roman dish. Spaghetti pasta with pancetta (Italian ham), 
egg, freshly cracked black pepper and pecorino cheese. 
(Please note: We do not use cream or mushrooms)

PACCHERI CON CALAMARI, BASILICO, PACHINO E PINOLI
Tube shaped pasta served with Patagonian calamari, fresh basil, 
cherry tomato and roasted pine nuts, in a light white wine sauce.

TRIANGOLI CON OSSO BUCCO
Fresh, home-made triangoli pasta filled with tender, slow cooked 
osso bucco (veal) served in a delicate tomato and white wine 
sauce.

SPAGHETTONI ALLA GRICIA CON CARCIOFI
Spaghettoni pasta with pancetta (Italian ham), Italian artichoke, 
white wine and freshly cracked black pepper, served in a delicate 
pecorino and parmesan cheese sauce, with a touch of chili. 

SPAGHETTI SCOGLIO IN CARTA FATA
Spaghetti with fresh black mussels, queen prawns, Patagonian
calamari, baby octopus, fresh line fish, cherry tomato and chili, 
served in a transparent wrapping. (Also available with Risotto)

PACCHERI CON GAMBERI, ASPARAGI E PACHINO
Tube shaped pasta served with queen prawns, fresh cherry 
tomato, asparagus and a touch of chili. 
(Preparation time: 20 min)

LINGUINE ALL‘ASTICE
Linguine served with fresh rock lobster (crayfish), in a fresh 
basil, cognac and cherry tomato sauce.

TAGLIOLINI CON SALMONE, RADICCHIO E SPECK
Home-made tagliolini pasta cooked with smoked salmon, 
cognac, radicchio (Italian red chicory) and speck (smoked 
ham) in a light creamy sauce. 

BUCATINI AMATRICIANA
A traditional Roman dish. Bucatini pasta with pancetta 
(Italian ham), red onions, white wine, chili and pecorino
cheese in a tomato based sauce.

RAVIOLI DI PROSCIUTTO E MASCARPONE CON 
SALSA DI FUNGHI PORCINI                     
Home-made ravioli filled with Italian ham and mascarpone 
cheese served in delicate porcini mushroom sauce, 
finished with parmesan cheese.

GNOCCHETTI DI PATATE AL PESTO
Home-made potato dumplings tossed in a delicate 
Liguria style basil pesto sauce, finished with a dollop of 
creme fraiche and grated parmesan cheese. 

RAVIOLONI DI BURRATA
Home-made spinach infused ravioloni filled with 
parmesan and Puglia burrata cheese, served in a light 
rosemary, butter and roasted pine nut sauce, finished 
with parmesan cheese.

RAVIOLI CON FUNGHI PORCINI CON SALSA 
DI TARTUFO E SALVIA
Fresh, home-made ravioli filled with porcini 
mushroom and parmesan cheese, served in a 
delicate truffle and sage butter sauce.

RIGATONI CON PESTO DI MELANZANA E 
POMODORO DADOLATA
Rigatoni pasta served with a light home-made 
aubergine pesto and grated parmesan cheese, 
accompanied with sweet diced tomato.

RISOTTO CON ZUCCA
Italian carnaroli risotto infused with a butternut 
puree, parmesan cheese and fresh rosemary. 
Served with parmesan cheese shavings, 
oven-roasted butternut crisps and chopped 
rosemary. 



Secondi Carne | Meat
Cucina | Kitchen

FILETTO DI MANZO CON SALSA DI PORTO E PEPE VERDE
Export quality beef fillet, sautéed in fresh thyme and served with an 

Allesverloren vintage port and Madagascan green peppercorn jus 
served on a bed of Italian oven-roasted potatoes.

FILETTO DI MANZO CON SALSA DI FICHI E SENAPE
Tender, oven cooked beef fillet, served with a delicate fig and Dijon 

mustard sauce, on a bed of Italian oven-roasted potatoes.

SALTIMBOCCA ALLA ROMANA
Veal scallops infused with fresh sage and Italian prosciutto (ham), 

sautéed in a delicate white wine and freshly cracked black 
pepper sauce, served with a light pommes puree. 

(Please note: contains toothpicks)

FAGOTTINI DI POLLO
Chicken paillard filled with asparagus, smoked scamorza cheese 

and Italian prosciutto (ham), cooked in a creamy Klipdrift Gold 
brandy and mushroom sauce, served with a light pommes 

puree.

OSSO BUCO ALLA ROMANA
Veal knuckles (on the bone) stewed the Roman way in a thick 
tomato, white wine and mixed vegetable sauce, served with a 

light pommes puree.

COSTOLETTE DI VITELLO RIPIENE
Pan fried, parmesan infused crumbed veal chops filled with 

Italian fontina cheese, prosciutto (ham) and fresh sage. 
Served with a creamy pommes puree.

MILLEFOGLIE DI FILETTO CON FUNGHI PORCINI E 
SALSA TARTUFATA

Medallions of prime beef fillet, topped with a creamy black 
truffle and porcini mushroom sauce, served with a light 

pommes puree. 

Alla Brace | Open-fire Grill

TAGLIATA DI POLLO ALLA GRIGLIA
Slices of grilled chicken breasts infused with rosemary, 

garlic and lemon, topped with salt, cracked black pepper 
and Italian olive oil. Served with Italian oven-roasted 

seasonal vegetables.

TAGLIATA DI MANZO ALL’ ACETO BALSAMICO 
INVECCHIATO 12 ANNI

Slices of grilled matured sirloin steak topped with salt, 
cracked black pepper and a 12 year old balsamic 

vinegar, served with Italian oven-roasted potatoes. 
(Prepared medium-rare and served luke-warm)

TAGLIATA DI MANZO CON SALSA DI TARTUFO 
BIANCO

Slices of grilled matured sirloin steak topped with salt, 
cracked black pepper and a creamy white truffle 

sauce, served with Italian oven-roasted potatoes. 
(Prepared medium-rare and served luke-warm)

BISTECCA DI MANZO
Matured grain-fed beef sirloin, grilled and seasoned 

with olive oil, lemon, oregano, salt and cracked black 
pepper, served with seasonal Italian oven-roasted 

vegetables.

FILETTO DI MANZO ALLA GRIGLIA
Grilled beef fillet seasoned with olive oil, lemon, 
oregano, salt and freshly cracked black pepper, 

served with seasonal Italian oven-roasted 
vegetables.
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Secondi Di Pesce | Fish
Cucina | Kitchen

BACCALA’ ALLA LIVORNESE 
Freshly caught linefish, lightly fried and cooked in a delicate 
tomato, fresh basil and a hint of chili sauce. Served on a bed of 
pommes puree.

FRITTO MISTO AL CARTOCCIO   
A selection of mixed seafood consisting of prawns, Patagonian 
calamari, fresh black mussels, baby octopus and fresh linefish, 
deep fried in a light Italian batter and served the traditional 
Italian way – al cartoccio (in a paper bag). 
(Preparation time 20 min)
 
CALAMARI FRITTI 
Deep fried crumbed baby Patagonian calamari, served with 
Italian savoury rice and home-made potato crisps.

Alla Brace | Open-fire Grill

ARROSTO DI PESCE MISTO ALA MELONCINO   
Meloncino’s finest seafood platter cooked on an open-fire grill, 
consisting of Patagonian calamari, gratin of fresh black 
mussels, queen prawns and fresh line fish, served with Italian 
savoury rice and home-made potato crisps. (For one person)
Add: Whole crayfish   
 
PESCE FRESCO DI GIORNATA ALLA GRIGLIA 
Freshly caught line fish of the day, cooked on an open-fire 
grill, with a lemon butter sauce, served with seasonal Italian 
oven-roasted vegetables.

PESCE FRESCO ALLA MEDITERRANO 
A Sicilian classic. Lightly grilled fish topped with a 
Mediterranean salad consisting of fresh diced tomato, 
celery, olives, capers, rocket and freshly squeezed lemon 
juice. 

ARAGOSTA ALLA GRIGLIA
Fresh rock lobster (crayfish) grilled on an open-fire grill, 
basted in lemon butter. Served with Italian savoury rice
and thinly sliced home-made crisps. 

GAMBERI GRIGLIATI
Grilled queen prawns cooked on an open-fire grill, in a 
lemon butter sauce. Served with Italian savoury rice and 
thinly sliced home-made crisps.

CALAMARI ALLA GRIGLIA
Succulent Patagonian calamari tubes grilled to perfection 
in a light garlic and butter infused sauce. Served with 
Italian savoury rice and thinly sliced home-made crisps.

SALMONE ALLA GRIGLIA CON SALSA DI 
SALMORIGLIO
Grilled, fresh Norwegian salmon basted in a light 
salmoriglio sauce, served on a bed of pommes puree. 
(Prepared medium-rare)
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Pizza Alla Napoletana |
Pizza Neopoletan Style

Neapolitan style pizza dough should be soft, elastic, tender, fragrant 
and charred. Placed in a 400 degree wood fire pizza oven, the thick 

crust cooks in 90 seconds.

PLEASE NOTE:
Unfortunately we cannot do any “half and half” or sharing of 
pizza’s. There will be a minimum 30 minute preparation time 

during peak hours.

All pizza’s below are available Roman style (thin base) on request. 

We offer gluten free thin bases at R30 surcharge.

MELONCINO NAPOLETANA 
Tomato base with fresh buffalo mozzarella, grated parmesan 

cheese, olive oil and fresh basil.

FUNGHI PORCINI
Tomato base with buffalo mozzarella, salsiccia (sausage meat), 
Italian porcini mushrooms, extra virgin olive oil and fresh basil.

PARMA 
Tomato base with fresh fior di latte mozzarella, fresh rocket, 
slices of Italian prosciutto (ham) and shavings of parmesan 

cheese.

RUSTICA
Tomato base with fresh fior di latte mozzarella, speck 

(smoked ham), pancetta (Italian ham) and mushrooms.

ENZO
Tomato base with Italian ricotta, provola cheese and 

oven-roasted cherry tomato, topped with fresh rocket 
and grated parmesan cheese.

GUILIA
Plain base with oven-roasted cherry tomato, 

stracciatella cheese, fresh rocket and grated parmesan 
cheese. 

  
PESTO PARMA

Plain base with buffalo mozzarella, home-made basil 
pesto (contains nuts), oven-roasted cherry tomato, 

topped with fresh basil and sliced Italian prosciutto 
(ham). 

FICHI
Plain base with Italian gorgonzola cheese topped 

with fresh figs (in season) and sliced Italian 
prosciutto (ham).
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Roman style pizza. Pizza from the Lazio region and the capital, 
Rome, is traditionally thin and crisp. 

PLEASE NOTE:
Unfortunately we cannot do any “half and half” or sharing of 
pizza’s. There will be a minimum 30 minute preparation time 
during peak hours.

We offer gluten free bases: R30 surcharge.

All pizza’s below are available Neopoletan style (thick base) on 
request (R10 surcharge).

FOCACCIA BIANCA CON ROSMARINO
Plain base with olive oil, fresh rosemary and salt.

MARGHERITA
Tomato base with fresh fior di latte mozzarella and fresh 
basil.

QUATTRO FORMAGGI
Plain base with smoked scamorza cheese, gorgonzola, fresh 
fior di latte mozzarella and parmesan cheese, finished with 
extra virgin olive oil and fresh basil.

PESTO
Plain base with fresh fior di latte mozzarella, cream 
cheese, home-made basil pesto (contains nuts), 
roasted pine nuts, oven-roasted cherry tomato and 
fresh basil.

CAMPAGNOLA
Tomato base with fresh fior di latte mozzarella, 
mushrooms, sliced baby marrow, grilled aubergine, 
capers, fresh rocket and avocado.

BURRATA
Tomato base with fior di latte mozzarella, fresh Puglia 
burrata cheese, sliced Italian prosciutto (ham) and 
fresh basil.

CAPRICCIOSA  
Tomato base with fresh fior di latte mozzarella, 
sliced Italian prosciutto (ham), mushrooms, olives, 
and topped with a sliced boiled egg. 
 
TARTUFO E PROSCIUTTO  
Plain base with fresh fior di latte mozzarella, 
cream cheese, black truffle infused oil, fresh 
rocket and sliced Italian prosciutto (ham).

FRUTTI DI MARE  
Tomato base with Patagonian calamari, black 
mussels, fresh linefish, queen prawns and 
oven-roasted cherry tomato. (Please note: 
cheese topping available on request)

DIAVOLA
Tomato base with fresh fior di latte mozzarella, 
Italian salami and sliced mortadella ham.

Pizza Alla Romana |
Pizza Roman Style
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Dolce, Frutta e Formaggi | 
Desserts

SEMIFREDDO DI NUTELLA CON PANNA DI GALLIANO
Decadent frozen Nutella chocolate mousse, finished off with a 

Galliano liqueur cream.

TIRAMISU AL CIOCCOLATO
Layers of mascarpone cheese and finger biscuits soaked in 

Italian espresso and combined with layers of grated Lindt dark 
chocolate.

TORTA DI RICOTTA AL CIOCCOLATO
Home-made, Sicilian style Italian ricotta cheese cake infused 

with Lindt chocolate and dusted with confectioners sugar. 
Served with vanilla ice cream.   

PANNA COTTA AL LIMONCELLO E VANIGLIA CON 
SALSA DI FRAGOLE

Home-made panna cotta infused with vanilla and Italian 
limoncello liqueur. Served with a rich strawberry confit.

TORTA STREPITOSA AI 3 CIOCCOLATI
Baked cream pasticciera and white chocolate on a milk 

chocolate biscuit base, topped with a decadent Lindt 
dark chocolate sauce infused with Cointreau liqueur. 

Served with vanilla ice cream.

FLAN CIOCCOLATO CALDO
Decadent souffle with a soft Lindt chocolate outside 

and molten chocolate centre. Served with a seasonal 
sorbet. (Preparation time: 20 min)

BACI DI RICOTTA
Delicate, home-made Italian ricotta doughnuts 

dusted with confectioners sugar and served with 
Nutella chocolate sauce.

SORBETTI MISTI
A selection of our home-made sorbet consisting of 

three seasonal flavours.

GELATO MISTO
A selection of our home-made Italian ice-cream 

consisting of peanut butter, amarena cherry and 
Ferrero Rocher.
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