VITELLO TONNATO :

Cold dish of thinly sliced veal, covered with a fresh tuna- anchovy
mayonnaise.R85

BITTER BALLEN :

Five round croquettes, deep- fried and filled with venison ragout. Served with
Dijon MustardR55

SEXY SNAILS:

Served naked — the Snails, not the waitress! Done in the pizza oven with our
home-made garlic butter.R49

CALAMARI AL LIMONE:

Pan-fried Patagonia calamari in our delicious lemon butter sauce.Starter R65
Main R105

SUPPLI :

Home-made risotto croquettes filled with mozzarella, fresh basil and parmesan.
Served with Napolitana sauce and salad.R59

CARPACCIO

Chef’s choice of thinly sliced fillet, topped with capers, rocket and parmesan
shavings.R75

INSALATA CAPRESE

Slices of fior di latte mozzarella and tomato with basil.R55

SPRING ROLLS “PAPPA GRAPPA”

Filled with Parma ham, mozzarella and rocket. Served with a spicy tomato
salsa.R58

ITALIAN BEAN SOUP R55
FRENCH ONION SOUP R65
TOMATO AND FRESH BASIL SOUPR45

SIDE SALAD

Lettuce, onion, cucumber and tomato, tossed in our famous Pappa Grappa
dressing.R32

HOUSE SALAD

Lettuce, tomato, cucumber, peppadew, onions & olivesR55

Add chicken R25

Add tuna R30

Add Feta R15

MARGHERITA Tomato, fior di latte mozzarella, basil R60
SALAMI R70

GRECO Spinach & feta R77

REGINA Ham & mushroom R79



COLLIN A Chicken breast strips & peppadew R79

QUATTRO STAGIONI Ham, olives, mushrooms,artichokes R99
GIORGIO Ham, salami, mushrooms, olives, onions, chilli & garlic R105
PARMA Parma ham & rocket R102

ROMANA Anchovies, olives, peppers R89

MATTA Bacon & banana R77

TROPICAL Ham & pineapple R78

EXTRA TOPPINGS Capers, fried egg, onions, fresh chilli, fresh garlicR6
Olives, peppadew, rocket, peppers, mushrooms, Avo (when available),
pineapple, banana, spinach R10

Salami, ham, feta, bacon, chicken, tuna, artichoke, anchovies, mussels, cheese
R18

Parma ham, prawns R35

TRADITIONAL

Cream cheese, onion rings, finely diced bacon and garlic R6
CLASSIC

As above with tomato and mushroom.R65

VEGETARIAN

Cream cheese, onion rings, tomato, mushroom, garlic and rocket.R60

FETTUCINE POMODORO

Tomato and basil. R69

PASTA FUNGHI

Fresh Exotic Mushrooms, tossed in white wine, garlic and a touch of cream.
Topped with rocket and parmesan shavings.R110

SPAGHETTI BOLOGNESEA

classic dish made with the finest mince.R79

LINGUINE BROCCOLI & GORGONZOLAA

beautiful combination. Kept light. R79

RAVIOLI BUTTERNUT

Home- made and filled with butternut. Finished off with leck, a touch of cream,
poppy seeds & pumpkin seeds. Drizzled with white truffle oil. R85
SPAGHETTI CARBONARA

Finely diced bacon, garlic, onions & white wine. Finished off with raw egg &
parsley. No cream.R79

RAVIOLI SPRINGBOK

Home-made and filled with slow-cooked springbok goulash. Finished with
butter and sage.R110

LINGUINE PRIMAVERA

Olive oil, tomato, olives, onions, basil and a touch of garlic. Italian cuisine at
its best: fresh, simple, colourful, quick. Healthy & tasty!R69



SEAFOOD SPAGHETTI

Tomato-based with mussels, prawns, calamari, line fish and a splash of
cream.R115

KASEPATZLE

An old favourite: home-made German egg noodles, crisped in the pan with
ham, cheese, onions and a touch of garlic.R85

VEAL LIMONE

White wine, capers, lemon juice & green beans. Served with mashed
potatoes.R125

VEAL MILANSESE

Battered in egg and served with spaghetti and fresh tomato sauce.R125
VEAL SALTIMBOCCA

Veal topped with mozzarella, Parma ham and sage. Served with pasta.R130
WIENER SCHNITZEL

Crumbed veal served with chips and a salad.R125

JAGERSPATZLE

Strips of veal in a creamy mushroom sauce. Served with spaetzle.R120
CHICKEN CAMPAGNOLA

Thinly sliced chicken fillet, served with spaghetti tossed in white wine,
rosemary, mushrooms, garlic and a touch of cream.R100

CHICKEN PARMESAN

Chicken fillet lightly crumbed in parmesan and herbs, then topped with
mozzarella and served with spaghetti and fresh tomato sauce.R100
CATCH OF THE DAY

Please ask your waitron about today’s fresh fish.

SQSTEAKSServed with Crispy Chips, Fresh Veg and Garlic Butter.Fillet
(250g)R170Sirloin (250g)R140Sauces: Pepper, Mushroom, Mustard, Blue
CheeseR25

SPAGHETTI BOLOGNESE R40

FISH FINGERS & CHIPS R40

CHICKEN NUGGETS & CHIPS R45

PORTION OF CHIPS R28

PIZZ AMargherita R39

Tropical: Ham & pineapple R49

Matta: Bacon & banana R49

VANILLA ICE CREAM & CHOC SAUCER28MILKSHAKEVarious
flavours Regular R38 Small R28

COUPE CLASSIQUE



Try this classic dessert! Three scoops of vanilla pod ice cream topped with
cream, a wafer and our delicious hot chocolate sauce.R45

BELGIAN WAFFLE

Served with golden syrup & vanilla ice cream.R49

SWEET FLAMMKUCHEN

Thin pizza base, topped with apple compote and flambéed with Wilderer’s
Obstler schnapps.R45

AFFOGATO PAPPA GRAPPA

Vanilla ice cream drowned in espresso with cream and a splash of grappa.R40
DOM PEDRO

Single R45 Double R60

TIRAMISU

Made with Wilderer Grappa.R55

CREME BRULEE

Chef’s choice of the day.R65

APFELSTRUDEL R58

MINERAL WATER

Still or Sparkling 750ml R29440mI1R19
SOFT DRINKS

CokeR19

Tab / Coke Light / Coke Zero R19
Fanta Orange / Grape R19

Cream Soda R19

Lipton Ice Tea (Lemon / Peach) R24
Red Grapetizer / Appletizer R27
Orange Juice R24

Fitch & Leedes Tonic R17

Barker & Quin Tonic R25

Lemonade R17

Dry Lemon R17

Soda Water R17

Ginger Ale R17

Tomato Cocktail R27

Cordials: Kola Tonic / Passion Fruit / Lime R5
Bitters R6

Steelworx (Ginger Ale, Soda, Kola Tonic, Bitters)R48Rock Shandy
(Lemonade, Soda, Bitters)R42

Bloody Mary R38

CAFFE

Coffee R18

Cappuccino R20

Caffe Latte R22

Single Espresso R15



Double Espresso R25

Caffe Corretto (Espresso with Grappa) R32
Rooibos / Ceylon / Green Tea R14

Hot Chocolate R22

Single Irish Coffee R37

Double Irish Coffee R47

Single Macchiato R18

Double Macchiato R21

Decaf Available (Additional) R2



