Cape Quarter,

ALFORND |z

———Ltorente W;: 021 419 9555 s

\ Omelette . /}

(served until 13hoo with a free cup of coffee)

(Fetaq, basm\cherrg temaioes) R60
(Bacon, mozzarelld, cheddar & onion) R68
‘(Ham, Mushroom) R52
Barry’s R75
(poached eggs served on a pizza base with spinach, salmon, hollandaise sauce & Paprika) -
French toast with banana, cinnamon and honey R48
(Add Bacon@R19)
Al Forno (2Eggs, bacon, mushroom, tomato & toast) R65
Croissant (freshly baked on request) & coffee R30
(Add scrambled eggs R8, bacon R19, Avo R17, cheddar cheese & tomato R15)
Selection of teas & coffees available - please ask waiter for more info
Fresh fruit juice (Orange, pineapple, strawberry, cranberry, and apple) R24
Smoothies (Tropicana, Hawaiian, Jamaicana) R49
p*vma'
(served until 18 hrs & Our paninis are baked in house daily)
Paninis
Chicken Panini with must. mayo, sundried tomatoes, cucumber, avo & rocket R 65
Panini bacon, brie cheese, caramelised onions, rocket R73
Panini prosciutto, grana, pomodoro & rocket R 82
Panini fresh mozzarella, basil, roasted peppers, olive oil & balsamic dressing R 69
Panini, beef, onion, prego sauce, tomatoes, Mozzarella R 79
Toasted Sandwiches - Served with fries or salad
(Ham and cheese) R 45
(Cheese and tomato) R 40

Insalata Rucula
(Rocket, grana, cherry tomatoes, cucumber, balsamic reduction, pumpkin seeds)

Insalata Della Casa
(Haloumi, Greens, sundried tomatoes, avo, olives and lemon dressing)

Carne Insalata
(Greens, chicken, bacon, tomato, carrots, cucumber, red onion, sweet chilli Mayo)

Insalata Mia
(Greens, cherry tomatoes, roasted sesame seed, peppadews, red onions)
(add honey mustard chicken @ R 27)

Pomodoro Insalata
(Chunky tomatoes, feta, red onion, cucumber, basil, roasted peppers, croutons)

Livsbiliie s,

R 65

R 72

R &0

R 50

R69

Tanya insalata - ¢ )
(Greens, red onion, tomatoes, tuna chunks, fresh chilli, coriander & mustard Iemon dressmg

Caprese Insalata R69
(Fiori di latte, tomatoes, pesto, fresh basil and balsamic reduction) Z

Bruschetta Pizzaiola R 49
(Grilled baguette topped with tomatoes, onion, garlic and basil salsa)

Haloumi Bruschetta R 64

(Grilled baguette topped with Haloumi, cherry tomatoes, rocket and balsamic dressing)

Carpaccio R 82
(Thinly sliced beef, rucula, grana drizzled with balsamic dressing)

Calamari Grilia R
(Calamari tubes and squid, grilled with garlic, lemon and chilli) £ i
Fegati piccanti - R79
(Chicken livers done in a creamy Pomodoro sauce served with ciabatta) '

Fritto Misto R 99
(Prawns, mussels, calamari, deep fried & served with a tartare sauce)

Antipasto Misto (serves 2) R 145

(Selection of cold meats, mini caprese salad, roasted peppers, olives & garlic focaccia)

2% o

(Gnocchi available @ extra R18)

Spaghetti Bolognese R 86
(Our traditional home-made mince sauce)

Penne Cartioff (v) R77
(Garlic, artichoke, cherry tomatoes, basil, onion & ricotta cheese)

Linguini Primavera R 107
(Garlic, red onions, prawns, marsala wine, tomatoes, basil and fresh chilli)

Curried Prawn Pasta R 113
(Prawns, onions, coconut milk, mild curry sauce, touch of chilli)

Fettucini Alfredo R79
(Creamy ham and mushroom sauce)

Penne Pollo Marsala R 92
(Chicken strips and mushroom in a creamy marsala sauce)

Linguine Amatriciana R 80
(Onion, bacon or chicken, pomodoro herbs and a touch of Chilli)

Penne Vodka R 85
(Onion, Garlic, bacon, vodka, pomodoro and a touch of cream)

Spaghetti Pomodoro (v) R 63
(Pomodoro sauce, fresh basil and origanum)

Penne Arrabiatta (v) R 69
(Pomodoro, garlic, chilli, olive oil)

Linguine Salmone R 94
(Garlic, onion, white wine, salmon offcuts, Pomodoro and touch of creom)

Penne Peasana (v) R 76
(Garlic, onion, mushroom, baby marrows & peas in creamy pomodoro sauce)

Spaghetti Puttanesca R80 .

(Pomodoro sauce, garlic, olives, capers, anchovies with a touch of chilli) ET




Pollo Al Caprese R 97
(Chicken breast, tomato and fiori di latte, served with avocado/ pawpaw fan)

Arthuro’s R 119
(Thin sliced beef, capers, aglio e olio, Pomodoro, chilli served with pasta)
Chicken Parma R 98
(Crumbled Chicken breast, mozzarella and parmesan served with pasta pomodoro)
Calamari Fritti R109
(Buttermilk marinated calamari, deep fried served with garden salad)
Fish of the day SQ
(ask waitron for more details)
W
(Gluten free available @ R30)
Focaccia (v) : R 37
(Garlic, olive oil, herbs)
Isabella (v) R 48
(Mozzarella, garlic, olive oil & herbs)
Alexia (v) R 47
(Oliver oil, mushroom and olives)
- Margherita (v) R58
(Tomato, Mozzarella, basil and origanum)
Hawadiian R 74
(Tomato, Mozzarella, Ham and pineapple)
Regina R 75
(Tomato, Mozzarella, Ham and Mushroom)
Isolano R 79
(Tomato, Mozzarella, Bacon, banana, pineapple)
Zak's pizze R 94
(Tomato, Mozzarella, Mushroom, Olives, Salami)
4 Cheeses (v) R 97
(Tomato, Mozzarella, gorgonzola, feta, grana and basil)
4 seasons R 98
(Tomato, Mozzarella, Mushroom, ham, artichoke, olives)
Angela’s R 96
(Tomato, Mozzarella, Bacon, feta, Avo)
Parma R 113
(Tomato, mozzarella, Parma, Rocket, Grana)
Al Capone (v) ' R 92

(Tomato, Fiori di latte, basil pesto, garlic, cherry tomatoes, rocket and basil)
(Add Bacon R 19.00)

Pollo pizze R97

(Tomato, Mozzarella, Chicken, mushroom, peppadews and avocado)

Siciliana R 98
(Tomato, Mozzarella, Olives, capers and anchovies)

Vegetariana (v) R 94
(Tomato, mushroom, olives, artichoke, fresh tomato, green peppers and avo) .
Tonno e Cippole R 84

(Tomato, mozzarella, tuna chunks, onions & a touch of chilli)

* (Traditional Italian dessert, made'\mt

Norvegese

(Bianco, créme cheese, norwegian salmon, cherry tomatoes, garlic, capers and spring onlon) 7
Carnoso R 115
(Pomodoro, mozzarella, onions, peppadews, bacon, salsiccia, salami, fresh chilli and garlic) i
Spinaci Al Forno (v) R 97
(Bianco, olive oil, garlic, ricotta, mushrooms, red peppers, egg and Spinach)

Andrea’s 3 R 125
(Pomodoro, mozzarella, prawns, calamari, mussel, garlic and fresh chilli)

Brie Bacon E Cippole R 109
(Pomodoro, mozzarella with brie cheese, bacon, caramelised onion and rocket) -
Kasperino R105

(Pomodoro, mozzarella, cheddar, onions, green peppers, minced meat, chilli and garlic)

Andy’s Calzone (Pomodoro, Mozzarella, Ham and Mushroom) R 79
Calzone di Ross (Pomodoro, Mozzarella, Roasted Peppers, Salcissia and Chilli) R 99
Calzone di Pollo (Pomodoro, Mozzarella, Cherry tomatoes, ricotta, chicken, R 102
spring onion, Basil and Parmesan) 8 ;
(each)

Green peppers, onion, tomatoes, banana, cherry tomatoes ' R12
Olives, capers, mushroom, rocket, pineapple R13
Avocado(seasonal), artichoke, peppadews, ham, caramelised onion R17
Sundried tomatoes, Tuna, Bacon, mozzarella, brie cheese, anchovies R19
Salami, grana Padano, chicken, gorgonzola R 28
Calamari, Mussels, prawns R 30
Prosciutto, Fiori di latte R 37
Margherita R 37 .« Spaghetti Bolognese R 48
Hawaiian R 47 o _Penne al burro R 43
Spaghetti Napolitana R 42 G
Chocolat Fondant 4 R 48
(Served with vanilla gelato and byftersco\teh sauce) " §
Creme Brulee R 44
(Traditional Vanilla flavoured custard topped with caramel layer)
Calzone Dolci s Toeet . R59
(Nutella, roasted almonds, ri a and vanilla gelato)
Cassata s R 45
(Sicilian slice of ice crea rved’on a red berry coulis)
Affogato | R 45

- (Vanilla Gelato, Roasted almonds, Expresso & a shot of amaretto)

- Baked Cheese Cake R 47
(Served with a berry coulis vanilla gelato) e T .ol
Tiramisu )\ ’ i e M v S R48 %

Mascarpone cheese and savoirdi biscuits dipped
in coffee and Marsala wine) b Y it 3




