‘.Happy Father's Day

Sunday, 21 June 2026
R600pp
Starter
Arancini
Homemade Italian stuffed rice balls crumbed and fried.
Calamari Caldi

Grilled calamari tubes tossed in peri-peri sauce.

Springbok Carpaccio Bruschetta
Smoked springbok topped with mushrooms, celery, capers and parmesan shavings with
homemade lemon vinaigrette on toasted ciabatta.

Caprese Salad
Fior de latte mozzarella, tomato and basil pesto.

Funghi al Forno
Black Mushrooms with Napoletana, garlic and mozzarella, oven baked.

Main Course
Filetto Parmigiano
Beef Fillet pan grilled and served in a creamy parmesan sauce.
Salmone & Pomodorini
Norwegian salmon topped with lightly grilled red onions and cherry tomatoes.
Costata Fiorentina
T-bone roasted in the pizza oven with olive oil, garlic, black pepper eI rosemary.
Livers ¢ Onion
Ox liver & onion with mash potato.
i Half Baby Chicken Peri-Peri ¢l Prawns
| Pizza oven roasted baby chicken with peri-peri, lemon and garlic and served with prawns

Lasagne al Forno
Homemade and baked in the pizza oven.

Desserts

Poached Pears
Pears poached in red wine  spice served with fresh Mascarpone.
Tiramisu
Finger biscuits dipped in coffee and marsala liquor, layered in a mascarpone pudding.
Chocolate Mousse
Rich, dark belgian chocolate mousse.
Pavlova
Meringue topped with whipped cream and stewed summer berries.
Créme Briilée
Homemade creamy baked custard, topped with caramelised sugar.



