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Your Morning Oats R70
Rolled Oats.  Brown Sugar.  Jersey Milk.
Add Banana |  R 20

Fruit,  Muesli  & Yoghurt R85
Fresh Fruit Selection.  Homemade Muesli .
Double Thick Plain Yoghurt.  Organic Honey.

Caramelized Banana Porridge R85
Tasty Wheat.  Candied Cinnamon Corn 
Flakes.  Butterscotch. Honey Bourbon 
Syrup. Freeze-dried Coconut.

Hangover Cure Bun R110
Croissant.  Smoked Salmon Trout.
Scrambled Eggs.  Wild Chives.  
Peri  Peri  Mayo.

Breakfast Quarter Pounder R120
(Available All Day) 
Beef & Lamb Patty.  Streaky Bacon. Fried Egg.  
Emmenthaler Cheese.  Sticky Onions.  
Tomato Confiture.  Spicy Mayo.

Eggs Benedict R110
Gypsy Ham. Two Poached Eggs.  Ciabatta.  
Hollandaise.
Smoked Salmon Instead  45

Asian Beef Benedict R130
Slow Cooked Asian Style Beef.  Hash Brown. 
Yuzu Hollandaise.  Crispy Onion. Ciabatta.

Shakshuka R120
Spiced Beef Mince Ragu.  Poached Eggs.
Feta.  P ickled Jalapeno. Coriander.
Steamed Bread.
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Pantry’s Flapjack Stack R110
The Savory One
Buttermilk Flapjacks.  Streaky Bacon. 
Poached Egg.  Berry Compote.  Mascarpone.  
Whisky Syrup.

Pantry’s Flapjack Stack R110
The Sweet One
Buttermilk Flapjacks.  Fresh Berries.  Summer 
Berry Compote.  Spiced Creme Fraiche.  
White Chocolate.  Salted Caramel Ice Cream.

Alessandro’s Omelette R120
Bacon. Charred Rosa Tomatoes.  Brown 
Mushrooms.  Garlic.  Cheddar 
Egg White Base Available.

The Gemelli  Omelette R130
Chorizo.  Goat’s Cheese.  Olives.  Chil i .  
Baby Spinach.  Caramelized Onions.  
Smoked Harissa.  Egg White Base Available.

Dombolo Breakfast R130
Streaky Bacon. Two Fried Eggs.  Breakfast 
Sausage.  Spicy Beans.  Cheddar.  Spicy Mayo. 
Dombolo.

El Classico R130
Streaky Bacon. Breakfast Sausage.  
Two Fried Eggs.  Mushrooms.  Spicy Beans.  
Toast.
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Goat’s Cheese Tartlet R130
Black Pepper Chevin.  Pickled Beetroot.  
Passion Fruit Curd. Roasted Mustard. 
Onions.  Pistachio Granola.

Bobotie Spring Rolls R120
Slow Cooked Lamb Bobotie.  Pickled Red 
Cabbage.  Sweet Teriyaki  sauce.

Pork Springrolls R110
Braised Belly.  Olives.  Rais ins.  Spicy Cabbage.  
Korean BBQ Sauce.

Sticky Lamb Riblets R180
North African Cous Cous Salad.  Olive Oil .  
Harissa Mayo. Roasted Pistachio Granola.

Glazed Chicken Thighs R120
Sundried Tomato Pesto.  
Roasted Garlic Aioli .  Soy & L ime Fluid Gel.

Gemelli  Calamari R130
Falklands Calamari .  Chorizo.  Peri  Peri
Butter.  Black Bean Paste.  Chimmichirru.  
Spring Onion.

Crispy Squid R145
Parsley Chermoula. Smashed Avocado. 
Wild Rocket.  Harissa Aioli .  Scallion.

West Coast Mussels R140
Saldanha Bay.  Tiger’s Milk.  Coconut.  L ime.  
Ginger.  Coriander.  Chil i .  Toasted Sesame.

Salmon Fishcakes R150
Norwegian Salmon. Pangrattato.  P ickled 
Fish.  Saffron Mayo. Fennel & Walnut Salad.
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Gemelli  House Salad R140
Garden Leaves.  Cocktail Tomatoes.  
Cucumber.  Zucchini .  Danish Feta.  Marinated 
Olives.  Avocado Mousse.  Red Onion.  
Toasted Seeds.  Balsamic Vinaigrette.

Seared Tuna Salad R170
Quinoa.  Baby Spinach.  Radish.  
Snap Peas.  Teriyaki  Glaze.  Soy Mayo.

Winter Salad R120
Jack Daniels Smoked Butternut.  
Green Beans.  Olive.  Confit Tomato. 
Quins Puree.  Sherry Dressing.N

E
W

V
V

L E AV E S



Aglio Olio Peperoncino R110
Extra Virgin Olive Oil .  Garlic.  Chil i .  Parsley.
Add Prawn Tails |  R215
Add Chorizo |  R190

Carbonara R170
(Can Be Made Traditionally Upon Request)
Pancetta.  Soffrito.  Free Range Egg Yolk.  
Double Cream. Parmesan.
Family Size |  R360

Bolognese R165
Slow Cooked Beef & Pork Ragu.  Basil .  
Napolitana.  Parmesan.
Family Size |  R350

Penne Alessandro R220
Penne Rigate.  Smoked Chicken.  Prawn Tails.  
Roasted Garlic.  Prosecco. Grain Mustard 
Cream. Pecorino.
Family Size |  R460

Chorizo e Gamberi R215
Rigatoni .  Prawn Tails.  Chorizo.  Smoked 
Paprika.  Harissa Paste.  White Wine.  Tomato.
Family Size |  R450

Lamb Ragu Gemelli  R215
Slow Roasted Lamb Shoulder.  Olives.  
Goat’s Chevin.  Squash Puree.  Parmesan.
Family Size |  R450

Seafood Linguine R235
Prawn Tails.  Saldanha Bay Mussels.  
Calamari .  Tomato Base.  Herb Cream. 
Rosa Tomato. Parmesan.
Family Size |  R490

Pasta MJ ( It ’s A Movie)  R225
Fresh Seafood Selection.  Fennel Wine.  
Garlic.  Lemon Cheek.  Tinfoil Parcel.
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Mushroom Risotto R200
Carnaroli .  Porcini 's .  Local Mushrooms.  
Porcini  Stock.  Confit Onion.  Beurre Blanc.  
Grana Padano.

Honeymoon' Risotto R220
Carnaroli .  Prawn Tails.  Shellfish Stock.  
Roasted Onion & Garlic.  Rosa Tomato. 
Parsley Oil .

Pasta Bisteca R220
Aged Grass-fed Beef Fillet.  Chill i  Paste.  
Kalamata Olives.  Roasted Peppers.  
Napolitana.  Parmesan.

Risotto a la 'Paella'  Spagnolo R230
Carnaroli .  Saffron Oil .  Prawns.  Squid.  
Chorizo.  Mussels.  Smoked Paprika
Roasted Garlic.  Peas.  Parmigiano.

Oxtail Pappardelle R215
Slow Roasted Oxtail .  R ich Tomato Ragu. 
Cannellini  Beans.  Gremolata.  Shiraz.  
Parmesan.

Gorgonzola Gnocchi R225
Candied Pine Nuts.  Tender Stem Broccoli .  
Roasted Red peppers.  Autumn Mushrooms. 
Grana Padano. Herb Oil.

Melanzani Ravioli  R195
Charred Aubergine & Whey Curd Cheese 
Filled Pasta.  Tomato & Peppadew Emulsion. 
Parmesan Honeycomb. Roast Aubergine.
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Norwegian Salmon R350
Spinach & Ricotta Tortellini .  Tomato Butter.  
Asparagus.  Almond Crunch.

Linefish & Prawns R385
Sustainable L inefish.  Grilled Prawns.  
Peri  Peri  Potatoes.  Caponata.  Pea Cream

Gemelli  Chicken R225
Pancetta Wrapped Chicken Breast.  
Olive & Red Pepper Stuffing. Roasted Garlic 
Mash Squash Mousse.  Sauteed Vegetables.  
Mustard jus.  White Wine Sauce.

Gemelli ’s Spicy Half Chicken R265
Sous Vide & Charred.  Our Peri  Peri  Sauce.  
Polenta Fritt i .  Rustic Tomato Sheba.  
Sweetcorn Salsa.

Glazed Pork Belly R265
12 Hour Braise.  Soy & Honey Glaze.  Potato 
Puree.  Japanese Pak Choi .  Heritage Carrots 
Sesame Mayo. Beurre Blanc.  
Toasted Peanuts.

Agnello /  Lamb Rump R330
Rump.  Porcini  Risotto.  Kale.  Chermoula.  
Harissa Creme Fraiche.  P ickled Onion.  
Mustard jus.

Fillet de Manzo /  Beef Fillet R290
Potato & Garlic Puree.  
Aged Parmesan Crema.  Wild Rocket Salad.  
Balsamic Parmigiano. Reggiano Wafer.  
Mustard Seed Jus.

Peanut Crusted Kudu Fillet R295
Smoked Parsnip Puree.  Dukkah.
Confit Sweet Potato. Sauté Country 
Vegetable’s.  Plum & Port Jus.

THE "BASOTHO" LAMB CHOPS R360
Thick Cut Lamb Chops.  Butternut Samp 
With Caramelised Onion.  Green Beans.  
Topped With Chimichurri  Crème Fraiché.
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English Sticky Toffee Pudding R120
Bourbon Custard. Citrus Jam.
Chocolate Soil.  Biscuit Crumble.
Blood Orange Gel.  Vanilla Bean Gelato.

Gemelli  Signature Almond R120
Nougat Cheesecake  
Baked Almond Cheesecake.  1701  Almond 
Nougat.  Cranberry.  Meringue Biscuit Crumb.  
Caramel Popcorn Ice Cream. 

Cioccolato R110
Dark Chocolate Torte.  Hazelnut Ganache.  
Orange & Bergamot Custard.  Oreo Crumble.  
Vanilla Bean Gelato.

Crème Brulee R100
White Chocolate.  Apricot & Fennel.  
Lemon Shortbread Crumb.  Peach Gelato.

Contemporary Malva Pudding R100
Amarula Custard.  Grilled Nectarine.  
Rooibos Gel.  Crumble.  Peanut Butter 
Ice Cream.

Tiramisu in a Glass R120
Savoiardi.  Mascarpone Sabayon. Pistachio 
Crumb. Raspberry Soil.  Coffee Liquor Gel.
Bitter Chocolate Truffle.
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