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'NONNA'S ITALIAN KITCHEN

A : Always Authentically Italian.
. Y Buon Appetito.




STRARTERS

STARTERS

Melanzane alla Parmigiana+ 105 ©
Baked rolled-brinjals filled with mozzarella, basil, topped with
Nonna's pomodoro sauce & ltalian hard cheese.

Zucchini Fritti « 100 © «
Thinly sliced crispy fried baby marrows served with chilli
mayonnaise

Crumbed Mushrooms * 85 = ©
Crumbed mushrooms deep fried and served with a chilli
mayonnaise sauce.

Frittura Di Pesce * 220
Crispy lightly fried calamari, prawns & baby marrows served
with chilli mayonnaise.

Calamairi Fritti < 140
Deep fried crispy calamari served with chilli mayonnaise.

Gamberi e Calamari in Pomodoro * 215

A delicious bowl of Nonna's pomodoro sauce with prawns,
calamari, garlic and fresh chilli served with toasted ciabatta
bread.

Gnocchi * 160
24 Homemade potato gnocchi served in a napoletana &
cream sauce.

Trio Di Pasta « 220
A frio of pasta with 6 spinach & ricotta ravioli, 6 butternut ravioli
& 12 gnocchi.

Bolognese Risotto Suppli = 120
Crumbed & fried falian risotto rice balls stuffed with mozzarella
& bolognese served with chilli mayonnaise.

Polpetie in Salsa * 100
4 Homemade beef meatballs in napoletana sauce, served with
fresh toasted Italian ciabatta.

Crumbed Chicken Strips *« 100
Crumbed chicken strips golden deep fried served with a side of
french fries & chilli mayonnaise.

Minestrone Soup ¢ 100 ()}
Rustic Italian vegetable soup served with toasted ciabatta
bread.

FOCACCIA SANDWICH

Panino di Mamma * 145
Beef polpette (Meat Balls) in napoletana sauce topped with
Italian hard cheese.

Cagliari « 125
Tuna, lettuce, rocket, mayonnaise, red onion & cannellini/
borlotti beans.

Veneto * 155
Crumbed chicken fillet, rocket, avocado, feta, chilli &
mayonnaise.

Algarve ¢« 165
Thinly sliced grilled beef fillet, topped with grilled red onion &
fresh chilli, leftuce, pickled peppers & mayonnaise.

SALADS

Greek Salad ¢ 100 (0]
Lettuce, feta, cherry tomatoes, olives, red onion & cucumber.

Greco Salad * 130 (V)
Mixed feta, cherry tomatoes, olives & cucumber.

Mediterranean Salad * 125 ©
Lettuce, rocket, cherry tomatoes, cherry mozzarella, olives,
carrofts, grilled vegetables & pickled peppers.

Caprese Salad * 140 ©
Cherry mozzarella, cherry tomatoes and basil tossed in
balsamic vinegar & olive oil.

Chicken Salad « 145
Grilled chicken fillet strips, leftuce, rocket, cherry tomatoes,
carrots & mozzarella.

Spinach & Almond Salad - 140 ()
Baby spinach, spring onions, lettuce, avocado & roasted
almonds topped with shavings of Italian hard cheese.

BREAKFASTS

The Colazione Breakfast Platter ¢ 185
2 Free range eggs served with 2 lamb ltalian sausages, lamb pepperoni, grilled mushrooms,
grilled cherry tomatoes, avocado, french fries & our freshly baked in-house ciabatta.

La Frittata - Italian Omelette * 130
2 Free range eggs whisked to a fluff, fried & topped with our famous Nonna's Aurora sauce,
Italion hard cheese, served on our freshly baked in-house ciabatta.

Mixed Grill = 195
2 Free range eggs. 120g beef fillet, Italian.lamb sausage, grilled mushrooms & tomato,
french fries, served with our freshly baked in-house ciabatta.

Poached Egg with Salmon ¢ 140
2 Poached free range eggs. served with salmon, mozzarella & Nonna's pomodoro sauce,
served with lettuce, fopped with hollandaise sauce on our in-house freshly baked ciabatta.

The Bambini Colazione * 100

Kiddies Breakfast Platter ;

1 free range egg served with a portion of crumbed chicken strips, french fries & our in-house
freshly baked ciabatta.




AONNA'S PIZZA

FOCACCIA

Palermo * 90 (0}
Focaccia, rosemary & coarse salt.

™, Assisi * 130 0
Focaccia, rosemary, coarse salt, rocket & cherry fomatoes.

Bianca * 160 0
Focaccia, mozzarella & garlic.

PIZZA

Napoli (Marghorita Pizza) * 160 (0]
Mozzarella, Nonna's pomodoro sauce & basil.

Locale * 230
Mozzarella, Nonna's pomodero sauce, basil, breakfast
beef, avocado & feta. :

Milano * 230
Mozzarella, Nonna's pomodoro sauce, pepperoni,
olives & provolone cheese.

Caserta * 215
Mozzarella, Nonna's pomodoro sauce, mushrooms,
pepperoni, artichoke & olives.

Catania * 200 o
Mozzarella, Nonna's pomodoro sauce, zucchini, auber-
gine, peppers, mushrooms & olives.

Bologna ° 210
Mozzarella, Nonna's pomodoro sauce, beef mince &
chilli.

Ascoli * 215
Mozzarella, Nonna's pomodoro sauce & spicy marinat-
ed chicken.

Pisa - 220
Mozzarella, Nonna's pomodoro sauce & marinated
strips of beef fillet.

Imola * 200 (0]
Mozzarella, Nonna's pomodoro sauce, mushrooms,
olives, peppadew, onion & garlic.

Porto * 215
Mozzarella, Nonna's pomodoro sauce, beef chorizo &
chilli.

Venezia * 260
Mozzarella, Nonna's pomodoro sauce, prawns, rocket &
avocado.

Atene - 205 ©
Mozzarella, Nonna's pomodoro sauce, feta, olives & sun
dried tomatoes.

Siena ° 215
Mozzarella, Nonna's pomodoro sauce, chicken, roasted
peppers & mushrooms.

Genoa * 205 ©
Mozzarella,- Nonna's pomodoro sauce, brie cheese &
caramelized onions.

Bari - 185 ©
Mozzarella, Nonna's pomadoro sauce, spinach, olives &
ricotta.

Honolulu * 215
Mozzarella, Nonna's pomodoro sauce, beef macon &
pineapple.

Torino - 220 ©
Mozzarella, Nonnas pomodoro sauce, gorgonzola,
provolone & Italian hard cheese.

American * 175 ©
Mozzarella, Nonna's pomodoro sauce, basil, topped
with fries.

NONNA'S ORIGINAL PIZZA - 12 SLICES
35CM X 25CM

We at Nonna's Italian Kitchen only use stone ground flour.



AONNA'S PASTA
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NONNA'S FRESH HOMEMADE PASTA

Napoletana « 100 ©
Nonna's pomodoro sauce with basil

Arrabbiata * 120 0
Nonna's pomodoro sauce with chilli.

Aglio Olio * 110 (V)
Garlic, olive oil and fresh chilli.

Pesto * 150 (V]
Blended basil & pine nuts with ltalian hard cheese & olive ail.

Formaggio * 170 ©
Nonna's famous four cheese cream sauce.

Primavera ¢ 160 (0}
Cherry tomatoes, olives, red & yellow peppers, olive oil and garlic in pomo-
doro sauce.

Crema di Funghi ¢ 160 ()
Mushrooms, cream sauce & black pepper.

Bolognese * 180
Beef mince with Nonna's famous pomodoro beef bolognese sauce.

Beef Meatballs < 180
Beef meatballs served in Nonna's famous pomodoro sauce.

Chicken Alfredo * 185
Chicken strips, mushrooms, black pepper, cream & ltalian hard cheese.

Calamari * 175
Calamari, garlic, olive oil, paprika, Nonna's pomodoro sauce & chilli.

Frutti di mare in Bianco * 235

Mussels, calamari, prawns, cherry tomatoes tossed in-olive oil, garlic & chilli.

Frutti di mare * 235
Mussels, calamari, prawns, cherry fomatoes in a Nonna's pomodoro sauce
with garlic & chilli.

Crema Frutti di mare * 235
Mussels, calamari, prawns, cherry fomatoes in a Nonna's creamy white
sauce, with garlic & chilli.

Gamberi * 230
8 Grilled prawns in Nonna's pomodoro sauce with garlic & fresh chilli.

Crema Gamberi * 230
8 Grilled prawns in Nonna's creamy white sauce with garlic & fresh chilli.

Alfredo * 175
Beef macon, mushrooms, black pepper, cream & Italian hard cheese.

Carne * 220
Stripped beef or chicken in Nonna's pomodoro sauce with cream & fresh
chilli.

Crab Pasta « 245
Shelled crab pieces in a napoletana sauce, garlic & chilli.

CHOICE OF PASTA
PENNE ° FUSILLI « SPAGHETTI  TAGLIATELLE

We only use fresh homemade Pasta made in-house daily. All pasta served
al-dente unless otherwise requested. Egg free and Gluten free PENNE pasta
available on request R15

OUR PIZZA BASES,
BREADS, DOUGH
AND PASTA ARE
MADE FRESH
IN-HOUSE DAILY

BRAKED PASTA

Napoletana Al Forno * 155 ©
Baked penne, Nonna's pomodoro sauce, mozzarella, cream & Italian hard cheese.

Bolognese Al Forno * 210
Baked penne, Nonna's pomodoro sauce, beef mince, mozzarella, cream & ltalian hard
cheese.

Beef Meatballs Al Forno * 210
Baked penne, Nonna's pomodoro sauce, beef meatballs, cream, mozzarella & ltalian
hard cheese.

Carne Al Forno * 240
Baked penne, with beef or chicken in Nonna's pomodoro sauce, mozzarella, Italian hard
cheese cream & chilli.

Chicken Alfredo Al Forno * 205
Baked penne, chicken, mushrooms, black pepper, cream, mozzarella & Italian hard
cheese.

Four Cheese Al Forno * 180 (V]
Baked penne, cream, mozzarella, provolone, gorgonzola & ltalian hard cheese.

Burro Nero * 160 ©
Baked penne, butter, cream, mozzarella, & Italian hard cheese.

Alfredo Al Forno * 200
Baked penne, beef macon, black pepper, cream, mushrooms, mozzarella & ltalian hard
cheese.

Vegetarian Cannelloni * 185 ©
Homemade cannelloni filled with spinach & ricotta cheese topped with a light Nonna's
pomodoro & cream sauce.

Meat Lasagne * 210
Layers of homemade lasagne baked in Nonna's pomodoro sauce filled with beef mince,
bechamel sauce, mozzarella & Italian hard cheese.

Vegetable Lasagne * 185 ©
Layers of homemade lasagne baked in Nonna's pomodoro sauce filled with mushrooms,
baby marrow, peppers, spinach, mozzarella, bechamel sauce & ltalian hard cheese.

Chicken Alfredo Lasagne ° 200
Layers of homemade lasagne baked in Nonna's cream sauce filled with mushrooms,
chicken, bechamel sauce, mozzarella & Italian hard cheese.

RAVIOLI

Spinach & Ricotta Ravioli ¢ 160 (0]
12 homemade spinach & ricotta ravioli served in a napoletana & cream sauce.

Butternut & Ricotta Ravioli* 160 (0}
12 Homemade butternut ravioli served in a four cheese cream sauce.

Mushroom & Ricotta Ravioli 160 (0]
12 Homemade mushroom ravioli served in a mushroom sauce.

Prawn & Ricotta Ravioli * 195 (0]
8 Homemade prawn ravioli served in a napoletana & cream sauce.

Beef can be substituted with lamb wherever beef mince or beef meatballs are
used, at a nominal fee.



GRELLS

Classic Homemade Burger * 130

Classic homemade beef burger served with french fries, lefttuce, slice of
fomato & burger sauce.

ADD ON: Cheese 15 | Lamb mince patty 20

Algarve Fillet Beef Burger * 160
120g sliced beef fillet, topped with grilled red onion, peppers, lettuce, chilli
mayonnaise & a side of french fries.

ALL MAINS SERVED WITH FRENCH FRIES & A SIDE GREEK SALAD.

Fillet 250g * 270
Classically grilled with Italian extra virgin olive oil & rosemary.

Pepper Mushroom Fillet < 300
2509 Grilled beef fillet, with a creamy pepper & mushroom sauce served on
the side.

Rump 300g * 230
Classically grilled with Italian extra virgin olive oil & rosemary.

Lamb Chops * 280
4 100g Lamb chops classically grilled with [talian extra virgin olive oil &
rosemary.

To Meat or Not to Meat * 540

300g Aged rump steak and 2 100g lamb chops grilled with olive oil &
rosemary, 2 ltalian sausages, grilled tomatoes, mushrooms & 2 fried free
range e€ggs.

Chicken Alla Parmigiana « 240
2 Crumbed chicken fillet oven baked in Nonna's pomodoro sauce topped
with shavings of 3 cheeses.

Grilled Chicken Prima Vera ¢ 200
2 Grilled chicken fillet served with a side of primavera sauce.

Petto di Pollo * 240
2 Grilled chicken fillet dressed with our homemade peri-peri sauce.

Fried Calamari * 205
Calamari tubes deep fried in Nonna's secret crumbed batter served with
lemon butter or.peri-peri garlic sauce on the side.

Surf and Turf (2509 Fillet 385) « 360
300g Aged rump steak grilled with olive oil, rosemary, 3 King prawns grilled &
topped with a lemon butter or peri-peri garlic sauce.

Grilled Prawns ¢ 350 .
7 Butterflied King prawns grilled & topped with a lemon butter sauce or
peri-peri garlic sauce.

Baby Kingklip * 325
450g Oven baked baby Kingklip topped in a classic lemon butter or peri-peri
garlic sauce.

ADD A SAUCE OF YOUR CHOICE

Creamy Pepper Mushroom Sauce ¢ 85 Lemon Bufter Sauce * 55
Mushroom Cream Sauce ¢ 55 Peri-Peri Garlic Sauce ¢ 70
Pepper Cream Sauce « 55 [talion Balsamic BBQ Sauce * 70

LEDHOER IS

Tiramisu * 85
An elegant & rich layered Italian dessert made with Italion biscuit
mascarpone cheese, cream & coffee.

Cheese Cake * 75
Nonna's lemon fridge cheesecake.

Nutella Puffs < 70
A festive treat of chocolate hazelnut spread & puff pastry.

Chocolate Mousse * 75
Layers of light & dark chocolate mousse

Affogato 60
A single shot of espresso with ice cream.

Chocolate Panna Cotta * 90
Smooth Italian creamed cocoa infused panna cofta.

Pistachio Panna Cotta * 115
Silky smooth pistachio infused panna cofta.

Cream Caramel * 115
A velvety flan dessert topped with spun sugar served with a dash of fresh
cream.

Home made Italian Gelato « 75
Flavours on availability.

EXCLUSIVE

STARTERS

Cucuzza Ravioli * 200
8 Homemade pumpkin & ricotta ravioli served in a creamy walnuts & sage
sauce.

mAINS

SERVED WITH ROAST POTATO & GRILLED VEGETABLES

Tomahawk * 965
1,2kg Tomahawk grilled with olive oil, rosemary, black pepper & salt.

Wagyu Lombata ¢« 965
300g Wagyu sirloin grilled with olive oil, rosemary, black pepper & salt.

Gamberi in Pomodoro * 275
12 Prawns in Nonna's pomodoro sauce with garlic & fresh chilli served with
toasted ciabatta.

Mare e Monte 460
2509 sliced beef fillet grilled with olive oil, rosemary, black pepper & salt.

Topped with 6 deshelled prawns and thermidor cream sauce.

Crosta di pepe and bone marrow * 410
2509 sliced aged beef fillet pepper-crusted and grilled with olive oil, rosemary,
black pepper & salt.
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Please Note: We use ingredients in our food that some people may be allergic to. All food is stored and prepared in a common kitchen with the risk of exposure to allergens. We cannot guarantee
that any food or beverages are allergen free even ifthe allergen does not appear in the name or the ingredients listing or dish description. If you have food allergies, please ask your waiter to
check with kitchen before eating.

Please note that all our dishes are made in the moment, and therefore may take a little longer but hopefully the taste will be remembered long after the wait is forgotten.
DURING PEAK SERVICE TIME, MEALS WILL TAKE A LITTLE LONGER TO PREPARE.




COLD BEVERAGES

300ML

Coca Cola / Coke Zero « 32
Fanta Orange « 32

Sprite / Sprite Zero_ e 32
Stoney ¢ 32

Creme Soda / Sparberry ¢ 32

Lemon Twist / Granadilla Twist ¢ 32
Lipfon Peach / Lemon Ice Tea. « 40

330ML
Appletizer / Grapetizer 42

250ML
Red Bull « 40

CORDIALS

Passion Fruit & Lemonade « 34
Lime & Lemonade « 34

Kola Tonic and Lemonade ¢ 34

SCHWEPPES 200ML
Lemonade ¢ 30
Ginger Ale « 30
Dry Lemon e« 30
Soda Water « 30

MINERAL WATER

Valpre

Still or Sparkling - 350ml « 32
Still 500m| « 32

Still or Sparkling - 750ml « 45
Still 1,5L « 45

Aqua Panna Imported ltalian
Still Mineral Water 750ml « 70
Still Mineral Water 250m| 37

San Pellegrino Imported Italian
Sparkling 750ml « 70
Mineral Water 250m| « 37

FRAPPES

Coppucciné ° 45
Coconut Mocha ¢ 45
Salted Caramel « 45
Chai Latte « 45

HOT BEVERAGES

Americano * 35

Flat White ¢ 35
Cappuccino « 40
Espresso ¢ 22

Double Espresso ¢ 30
Machiatto « 28
Double Machiatto ¢ 35
Caffe Latte « 45

Caffe Mocha 45

Five Roses Tea « 25
Rooibos Tea ¢ 27
Herbal Tea « 27

Hot Chocolate « 38
Steamed Chai Tea Latte « 45
Cortado « 40

LATTES

Hazelnut 55
Creme Brulée ¢ 55
Caramel « 55
Gingerbread ¢ 55

MILKSHAKES

Vanilla Ice cream swirled with
natural extracts, full.cream milk
& fresh cream.

Vanilla * 50

Chocolate 50

Lime « 50

Strawberry « 50
Peppermint ¢ 65

Salted Caramel « 65
Chocolate Cookies 65
Pink Bubblegum < 65
Blue Bubblegum < 65
Toasted Marshmallows ¢ 65
Espresso Hazelnut « 65
Ferrero and Nutella ¢ 75
Oreo « 70
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BEVERARGES

MOCKTAILS

350ML

Classic Nojito * 70
Fresh lime muddled with pure cane sugar fresh mint leaves
churned with ice & charged with Schweppes Lemonade.

Strawberry Nojito « 70

Fresh lime muddled with wild strawberry extract, fresh mint
leaves churned with ice & charged with Schweppes Lemon-
ade.

Watermelon & Chilli Nojito » 70

Fresh lime muddled with natural watermelon extract, fresh mint
leaves & a hint of chilli, churned with crushed ice & charged
with Schweppes Lemonade.

Kiwi Nojito * 70 ;

Fresh lime muddled with kiwi extract, fresh mint leaves,
churned with crushed ice & charged with Schweppes Lemon-
ade.

Kiwi and Cucumber Daiquiri * 70
A blend of kiwi and cucumber extracts with fresh cucumber &
lime cordial.

Pina Colada ¢ 70
Fresh pineapple blended frozen, with natural coconut extract,
fresh lime & served with fresh pineapple.

Peach & Mango Daiquiri * 70
Thick mango juice blended frozen with natural peach extract &
fresh lime juice.

Electiric Lemonade ¢« 70
Blue curacao orange extract shaken with fresh lemon, mint
leaves & charged with Schweppes Lemonade.

Kiwi, Pineapple & Ginger Crush * 70
Natural kiwi extracts shaken with fresh pineapple & lime,
charged with chilled Ginger Beer.

Cucumber, Cranberry & Ginger Spike ¢ 70

Fresh cucumber shaken with chilled cranberry juice, fresh lime,
churned & charged with ginger extract & Schweppes Lemon-
ade.

Cherry Berry Sunrise * 70
Natural cherry extracts shaken and chilled with strawberry
juice, layered with crushed ice & orange juice.

Strawberry & Mango Fusion * 70
A fresh fusion of strawberry & mango extracts topped with
Schweppes Dry Lemon. f

Strawberry Daquiri ¢ 70
Fresh lime blended frozen with wild strawberry extract, fresh
mint churned & charged with Schweppes Lemonade.

Cranberry Rose * R75

Rose syrup, cranberry juice and a squeeze of lemon blended
frozen with cucumber ribbon and lemon peal swirl garnished
with strawberry.

Frozen Mojito * R85

Mojito syrup, lemon juice , sugar syrup blended frozen set on
top of mint sugar and mint leaves charged with soda water
garnished with mint leaves, lime wedges and strawberry.

Redbull - The Twist « 75
Strawberry extract & cranberry shaken cold topped with Red
Bull. :

Red Bull - The Breeze * 75

Blue curacoa and sun-dried orange extract shaken cold
topped with Red Bull.
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