
M E N U
please do not hesitate to ask our staff.

Golden feta & smoked Aubergine  (V)
Crisp Phyllo, chilli honey drizzle, baba ghanoush

R200,00

Tuna Crudo Cornetto 
avocado mousse, soy caramel, 

cucumber caviar , popped rice brittle & wasabi meringue 
R250,00

Beef Carpaccio Sarmie 
Toasted brioche, whipped horseradish crème fraiche, pickle gel, 

Parmigiano crackers, crispy shallots
R250,00

Tagliatelle Artichoke 

Smoked anchovy cream, toasted lemon pangrattato, 

crispy artichoke leaves 

R220,00

Calamari Cabanara Risotto 

 cured egg yolk, squid ink & pecorino foam, chorizo snow 

R220,00

Crispy Pork belly & Rum Braised Pineapple 
Marry me mash, spring onion, coriander & chilli

R260,00

September Menu
*VG-Vegan *V-Vegetarian *GF-Gluten Free 
For all Allergens and dietary requirements

Cicchetti-Style Dishes
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