Starters

Focaccia
Garlic & Herb
Rocket & Feta Cheese

Haloumi Cheese
Grilled haloumi cheese on a bed of rocket with
cranberry sauce

Grilled Calamari Tubes
Served with lemon butter sauce or Cajun style
with sweet chilli on the side

Peri-peri Chicken Livers
Served with toasted ciabatta bread

Fillet Carpaccio
Thinly sliced fillet with parmesan shavings,
button mushrooms and fresh rocket

Salads

Feta, olives, tomato, peppers and red onion,
served on a bed of lettuce with a homemade
dressing

Roast Vegetable & Haloumi

Grilled seasonal vegetables, haloumi cheese,
sundried tomatoes and croutons on a bed of
butter lettuce with a home-made dressing

Parmesan & Avo

Avocado, shaved parmesan, spring onion, red
onion, cucumber and lettuce with a homemade
dressing

Cajun Chicken

Grilled Cajun chicken breasts, cucumber, red
onion, tomato and lettuce drizzled with a home-
made dressing

Tuna

Tuna, egg, artichoke, tomato, lettuce, spring
beans and red onion, served with a olive oil
and a balsamic vinegar dressing

Caprese
Sliced Mozzarella and tomato topped with
fresh basil, drizzled with olive oil and balsamic
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Pannin

Haloumi Pannini

Haloumi cheese, onion, basil pesto, lettuce and
tomato, served with string fries or a side salad
Add Chicken

Add Salmon

Z-/ghf Mea/s

Chicken Trinchado
Creamy peri-peri chicken strips served with
string fries

Chicken Prego Roll
Served with crispy string fries

Beef Prego Roll
Fillet Prego roll served with string fries

Gourmet Beef Burger

200g Homemade beef patty on a bed of rocket,
topped with grilled tomato, onion and Provolone
cheese, served with string fries

Pasta

All Pasta Is Cooked “al Dente”
Napoli-basic Italian Tomato Sauce
Filleto
Grilled beef fillet with fettuccini pasta, in a
cream and white wine sauce with a hint of
chilli and garlic

Spaghetti Bolognese
Traditional Italian mince with Napoli sauce.

Cajun Chicken Paprika
Cajun chicken strips with penne pasta in a
creamy sauce with mixed peppers

Aglio olio Spaghetti Carpaccio

‘Al Dente’ spaghetti tossed in olive oil and chilli,
fopped with beef Carpaccio, spinach, mushrooms
and parmesan cheese

Pesto Linguini
Linguini pasta, rosa tomato’s and basil pesto
Add Chicken

Beef Lasagne

Layers of beef mince, lasagne and bechamel
sauce, topped with mozzarella, baked in our
wood burning pizza oven
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From The Gri//

All steaks are served with string fries
or a side salad
Beef Espetada R95
2409 Portuguese style beef espetada sprinkled
with coarse salt and black pepper
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Fillet Steak R110
2509 Fillet grilled to perfection

Blue Train Fillet R135
2509 Fillet topped with crispy bacon, avocado
and blue cheese sauce

Jalapino Fillet R135

250g Fillet filled with mozzarella cheese and
Jalapino chilli

Sauces

Mushroom sauce R16
Pepper sauce R16
Cheese sauce R16
Dijon Mustard sauce R18
Jack Daniels sauce R20
Gorgonzola & Peppadew sauce R22

Chickenr

Flame Grilled 2 Chicken R59
Peri-peri or lemon & herb, served with string
fries or side Greek salad

Grilled Chicken Breast R72
Two succulent chicken breasts, blackened with

Cajun spice orlemon & herb, with string fries

and a Greek salad

Chicken Espetada R85
Five deboned chicken thighs on a skewer with

whole jalapeno chillies or Peppadew'’s, glazed

with sweet chilli, served with string fries or

side Greek salad




From The 5Sea

Grilled Kingklip R105
Either blackened Cajun style or mustard

crusted, served with savoury rice and seasonal
vegetables

Falkland Calamari R8O
Grilled calamari tubes tossed with lemon butter

sauce, served with savoury rice and seasonal
vegetables

Pizza

All pizzas are made with a thin crust, tomato base
and mozzarella cheese
Margherita R45
Basic with mozzarella and fomato

Tropicana R60
Basic with ham, mushroom and pineapple

Mexican Ré69
Basic with bolognese, green pepper and chilli

Romano R65
Basic with olives, capers and anchovies

El Greco Ré5
Basic with feta, avocado and sun-dried tomato

Siciliana R69
Basic with salami, olives and mushroom

Athens R60
Basic with spinach and feta

Vegetarian Ré65
Basic with mushroom, green-pepper, olives,
artichoke and garlic

Cajun Ré69
Basic topped with Cajun chicken, onion,
avocado and green-pepper

Quatro Stagioni R69
Basic with artichoke, ham, olives and mushroom

Americano R72
Basic topped with salami, green-pepper, onion,
mushroom, chilli and garlic




De/uxe Pizza's

Polo Zucchini R69
Basic with chicken, baby marrow and patty
pans
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Diablo R69
Basic with chicken, peppadew, mushroom
and pineapple

Carnivore R78
Basic with beef Carpaccio with rocket

Da Vinci R72
Basic with beef, green-pepper, onion,
mushroom, chilli and garlic

Marinari R89
Basic with calamari, mussels and shrimps

Prawn Paradiso R89
Basic with out of shell prawns, peri-peri and

avocado

Extra Toppings
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Chilli and Garlic R4 S
Mushrooms, Olives, Artichoke, Capers, R13 =
Avocado, Onion, Feta, Pineapple, \t
Green-pepper, Banana CL(]
Bacon, Ham, Bolognese, Chicken, Shrimps, R18
Mozzarella
( )

Inanda Club, 1 Forrest Road, Inanda, Sandton

Tel: 011 783 2000

Email: bookings@davincialfresco.co.za
Web: www.davincialfresco.co.za




Hot Beverages
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(O Coffee R12
Q Espresso R12
g Double Espresso R15
Q Cappuccino R14
a Macciato R12
Café Latte R18
Hot Chocolate R18
Tea - Five Roses and Rooibos R11

Earl Grey, Green, Camomile and Mint

Cold/
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Y| leed Deverages
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e Soda’s R15
Q Tizers R18
S Lemon Ice Tea R18
N Fruit Juice R16

Milkshakes R20
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g Kahlua R30
o Amaretto R30
“ Frangelico R30
e Peppermint R30
s Whisky R30
Q Jack Daniels R30

Jameson R30
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W I NES
Wi ne by the Glass

White
the beachhouse ** R33
Porcupine Ridge Sauvignon Blanc *** R35
Red
Saxenburg Guinea Fowl Red **%* R35
Bellingham Cabernet Sauvignon *** R40
Zonnebloem Merlot *** R35
Champagne
Moét & Chandon Brut Imperial NV R820
Veuve Clicquot Brut Yellow Label NV R850
Cap Classique
Pierre Jourdan Brut **% R165
Graham Beck Brut NV **x*x*x R200
Graham Beck Bliss Demi-Sec NV *%*% R200
Pierre Jourdan Cuvée Bella Rosé **xx% R235
ny White Wines
Blends
Buitenverwachting Buiten Blanc ***% R109
Boschendal 1685 Chardonnay/Pinot Noir x x x« R165
the beachhouse **x R79
Glen Carlou Tortoise Hill *xx R105

Sauvigron Blanc

Porcupine Ridge ***x R104
Brampton **xx% R110
Boschendal 1685 **xx% R149

Springfield “Life From Stone” **xxx R197

Vil I nes




Chard onndy

Fat Bastard **x R125
Graham Beck *xx% R165
Chenin B/dﬂc

Douglas Green ** R96
Ken Forrester *%x%x R145

Dnusual White Varietals

Terra del Capo Pinot Grigio **%x R119
Semi-Sweet
Vergelegen Vin de Florence ***x% R94

B/ ush Wines

Mvulderbosch Rosé *xx% R108
Delheim Pinotage Rosé **% R89
Boschendal Blanc de Noir *x* R98

Red

Blends

Brampton OVR **xxx R109
Boschendal Grande Reserve *x* k% R263
Saxenburg Guinea Fowl Red *%%x R110
Glen Carlou Tortoise Hill *x*x R121
Kanonkop Kadette **xx* R210

Casernet Sauvignon

Bellingham *%** R146
Allesverloren ** %% R194
Vergelegen ** % %% R362




Merlot

Zonnebloem
Bellingham

Shiraz
Boschendal 1685

Pinotage
Douglas Green
Kanonkop

Onusual Red

Varieta/

Terra Del Capo Sangiovese

We cater for:
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Corporate & Social Functions

External Catering
Take Away Meals

011 783 2000

R128
R147

R190

R108
R500

R151
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For The Kids
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x Pizza
“ Margherita

Mozzarella Cheese & Tomato

Hawaiian
Ham & Pineapple

Regina
Ham & Mushroom

Pollo
Chicken & Mushroom

Pasta

Penne Napolitana
Spaghetti Bolognese

Linguini Alfredo

Grills

Crumbed Chicken Strips
served with string fries & cheese sauce

Sticky Riblets
with string fries
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