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PIANOBAR S

MENU

Le Zuppe
Minestrone (Veg)
1300/~

Soup of the Day
Rs.1300/-

Suppa Di Cipolle Arrostite
Roasted onion soup with cheese toast
R5.1300

Gli Antipasti

Carpaccio Came

Thily sliced beef tenderlin, parmesan cheese, lemon i,
sundried omato ona bed o ocket o mixed green

Granchio Al Forno
Oven baked crab meat with béchamel, white wine sauce
Rs 3100/

Insalata di pollo con verdure

Grilled chicken with grilled vegetabis, spinach & ch
dressing

Rs.3075/-

Grigliati Di Melanzane con pesce
Towers of marinated giled eggplant and mule et
Iayered with tomato bruscher

Mozzarella di Bufala

Crisy fred resh mozzarela on a bed of mixed greens,
served with pepper ream sauce.

R5.2900/-

Gamberetti con funghi

Ravioli

Ravioli di Gamberetti con Arrabbiata
Raviol tuffed wih shrimps, béchamel, parmesan cheese,
fresh herbs and served with a sicy pomodoro sauce
R5.3900/-

Ravioli di Pollo
Chicken avioserved with tomato cream, oregan and
vod
Rs.3700/-
avioll otta di spinaci (V)

et e ot s, 50
parmesan checse Served with creom, omato and reg
Rs.3700/-

Manicotti con Funghi (V)

S ki muoomd pmesin s
am & chese sau

Rs.3700/-

Le Paste Della Case
(Homemade Fresh Pasta)

Tagliatella Bietole con avocado & gorgonzola
emade Beettoot pasta wilhcteam. avocado oigonzol ind

mushvoom

Re3275/.

Fettuccine con Florentine e pollo

Mushroom & spinach sautéed & ossed in a creamy Aftedo
sauce with ettuccine opped with giled cicken
R5:3300/-

Turmeric Tagliatelle con Pancetta
omemde urmercpiaseved withbacon,walnuts nd rostd

served with griled griled bread gatin with sweet cheese.
R5.2900/-

Bruschetta al Pomodoro & all'Aglio (V)
Grlled toast topped with tomato, garlcfesh basil
exta virgin olve o

Calamari fritti
Crispy fied squid served vith sala arora
Rs.3100/-

Prosciutto e Melone
Thinly slced parma ham served on chilled rock melon
Rs.4400/-

Antipasto Misto (for two)
Calomar, tomato, mazzarlls, smoked chicken, e
vegetaics el carpaccio, and sauéed mushvooms

Insalata caprese(V)
s bufflomozzael, lced tomatoes and basi, dressed

Vinera i ave o on rshed ock e

Rs2800/

Salmone affumicato
Slced smaked salmon on bed of mixed garden sala,

Rs.3275/-

telle Arrosti di Agnello con Fung
Viomemade pasta ossed i shedded oast . mushioom,
{oasiedbell pepper,omato,Ceam. fegano & parmesan heese

Tagliatelle pollo cacciatore
Fmmadspotawi pepers i, rion mshroom,siced
Cicken &.lne o in 8 g tomto S

R83300/-

iatelle al Granchio

Frosh pasta tossed with crabmeat, cream and mixed herbs, witha
touch of tomato and dash of vod.

R5.3900/-

Tagliatelle Verdi con Prosciutto

Homemade spinach pasta ossed with honey glazed ham,
aparmesan cheese

Rs.3700/-

Tagliatelle con carne
erds pastami mesed et mushroom, bl peper,
brown sauce touch of ceam

o

lini Verdi alla bay leaf

Shallots, lemon,
exta virginoive ol
5575/~

Insalata di Pollo alla Romano
Crispy chicken, siced egg, bacon,tomato, onion,
cucumber with crearmy paimesan dressing
Rs.2875/-

Rucola con Gorgonzola (V)
Arugua ol ith gorgonzole, sautéed
onlon and 3 eductan of basamic vinegar
Rs.2800/

Avocado gamberi Salmon
vocado,panns & smoked samon with
honey marmalade cressing

Re5100/

Insalata di Tricolore

Fresh Mozzarela, tomato, avocado,
eggplant served vith pizza bread
Rs.3075/-

talian cold cut platter
Wi homemade pickies
Re4100/

Assorted cheese platter
With tlian cheese.

La Altre Paste (Ready Made Pasta)

Fusilli al Frono

Our ich mea sauce & sausagelayers with

fusil pasts, oven baked with cream cheese sauce
Rs.3600/-

Spaghetti Aglio Olio

e Peperoncino Rosse (V)
St ossednith g e i e,
parsiey and dced fesh tomtoes

Spaghetti Bolognese

Spaghetti Carbonara
Spagheticooked ina creamy egg yolk with
hopped bacon, parmesan cheese & parsley
Rs 3600/

Spaghettini con pollo e pancetta
Angel nai pasta with o, garic, il bacon,
chicken, mushioom, touch of omato

Penne Quattro Formaggi (V)
Short pasta with fourcheese. Parmesan,
Gorgonzola, Feta, and St cheese
Rs.3700/-

Penne alla Polesine

Penne pasta tossed with prawns, coasted capsicum,
tomato, cream, oregano and parmesan

Rs.3800/

guine Al Vegetal Gr
st tossed i grled e, dy o
garc basil. tou nd
Rs.3275/-

Penne con pollo e Avocado
Penne pasta with shredded chicken-
cream, cheese sauce & avacado guacamole
R$.3400/-

Fusill ai funghi & pancetta
ort past tossed vih sausage, bacon, mushroom,
onions, parsieyand walnuts i » Saffon cream sauce.
5.3600/-

Risotto di Pollo

Talan it ke v belepers
parmesan cheese & white win

Rs.3600/

Risotto Primavera (v)

Halan style ice with resh mixed vegetabies,
parmesan and whit wine with a touch of creom
Rs.3100/

otto alla marinara
Hallan e with mixed seafood, oo,
& pamesan cheese

Scan me

mushvooms,cream and aged parmesan cheese.
Rs.3700/-

Tagliolini frutti di ma
T pesstosseg i eatoo, g, chi prsie,
e

Re410

Cartoccio tagliolini con codine di aragosta
Homemade thnpasty v o amsir ot

garlic,herbs, whit'

Rs.4600/-

Cannelloni Lamb
Fresh pasta tubes, filled ith lamb meat and oven
baked with a cream and tomato sauce

Lasagna della Casa
Layered oven baked fresh lasagna a rich beef ragout
R5.3500/-

Lasagna alla pollo
Layered oven baked fresh asagnawith achicken

ragout
R5.3500/-

Gnocchi Al forno

Freshpotato umpings oven baked with ha,pepper-

‘and mozzarella with vodka sa
Reaz00)-

Il Pesce

Pesce alla Beppo

Panred Seer stk with blackaifves, shimp,
capers,tomato, white wine and parsley

Rs. 4400/

Umido di pesce misto
panited el it camrprowrs oo, hry
tomato,baby potato white wine lemon sauc

Rs.4800/-

Sogliola al forno

i baked sole fish with bread crumbs & parmesan,roasted
tomato and olive Served with pasta and tossed salad
Rs.4300/-

Dentice con pesto avocado

armtedgon eded el oo e i
bed of roated vegetables & potto, s

Vi ey posto rocado o

Rs.4300/-

Filetto di s

Marinated il fresh saimon, with bed of spinch,

poach agg & mustardcream sauce

RS 6150/~

Gamberoni al Forno

v boked kg vith brandyping oon,h s
cream, parmesan chee

Servd it oas potte andvegetables

Rs.6900/-

Misto di pesce

Griled shoe lobster jumbo prawns, seer fsh, mullet and calamari
served ith garc lemon buter

Rs.7000/-

Le Carni

Bistacca alla Griglia
Marinated riled serioin steak loca) with red wine sauce.
Rs.5200/-

Filetto di manzo al pepe verde
Panfied beef tenderloin with brandy, cream & green, peppercorn
Rs.5200/-

Pollo con limane e pesto gnocel
Pon e breadedpamesan s chiken e
Cope, et o o v et groced

Costoletta di Maiale
arated gl okl sered it spnac,
st pepers wih st
Snuce s & pey ot sai.
Rs.4600/-
Filetto di Maiale
Marinated grlled flet ofpork wrapped with bacon, gratin
withtomato and freshmozzarella. Served with honey mustard

Re.4900/-
stolete di bisteceal(Aus)
oo

Co
argiedgled
rosemany an edcionaf s vine

Stinco di Agnello(Aus)
Orenbsdlamb ki egtte s and
aTuscan grape,

201

=

=

Above subject to government tax and service charge.



