[bookmark: _GoBack][image: Agriturismo LM logo]Colazione
Breakfast
(Tues – Sat 09h00-11h30)
Colazione del Contadino										65
Traditional breakfast: two eggs, Pancetta, homemade salsiccia (sausage), fries tomato, mushrooms and homemade bread
Frittata
Typical Italian omelette served with fresh bread
  -Baby marrows and onion								55
 - Pancetta and mushrooms								60						
Panini
available for breakfast and lunch
Parma												45	
Toasted La Masseria bread with Mascarpone, Mozzarella, Parma Ham, rocket
Vegetariano												40
Toasted La Masseria bread, mixed roast vegetables and Taleggio cheese	
Pollo													45
Toasted La Masseria bread, crumbed chicken fillet, roasted aubergines and basil pesto												
Antipasti e Insalate
(starters and salads)
Caprese												50
Slices of Fior di latte mozzarella and sun ripe tomatoes dressed with olive oil and basil.
Antipasto Misto							starter  55	 	main  85	
A platter of Agriturismo homemade pickles, cured meats, grilled vegetables, cheeses and fresh bread
(not available when the Antipasto buffet is on offer)
Affettato												65
A selection of homemade and imported cured meats, served with Giardiniera
Panzanella												50
Toasted La Masseria bread topped with tomatoes, garlic, celery, onions, sweet peppers, 
anchovies, olives, olive oil and basil.
Insalata Italiana											48
Fresh mixed lettuce leaves, carrots, celery, tomato, cucumber, olives, mozzarella

Antipasto Buffet    
145 per person
(Fri & Sat dinner and Sun lunch*)
A buffet table laden with all La Masseria’s delectable goodies which have made us famous! Our Antipasti items include some old-time favourites: home-made and imported cheeses, marinated veggies & pickles, frittata,  chicken fillets, baked fish, Lorenzo’s home-cured Italian affetati . Look out for fresh salads and new seasonal summery dishes too. And , of course the hot items: pasta bakes, vegetable dishes,  and a meat dish of the day, e.g  Sirloin steaks with creamy mushroom sauce, or Agnello pugliese (lamb stew) or Pollo Masseria (grilled chicken breast with capers and white wine) – this will vary.

 (Single serving starter is optioned on Fri & Sat if a plated main course has been ordered - R 75)

On request, the Antipasto buffet can be made available on weekdays for large bookings
*On Sunday lunches: a la carte menu not available – ONLY the buffet is served. 

10% service charge on tables of 8 and more. Master, Visa and debit cards accepted
Pasta e Piatti Estivi
Pasta and Summer specialities

Tris di Pasta												95
A selection of 3 pastas of the day. Kindly ask your waitron.

Spaghetti Aglio e Olio										65
Spaghetti tossed in extra virgin olive oil, garlic, parsely and a hint of chilli

Ravioli di Carne											85
Home made pasta squares filled with a selection of roast meats and served with a Napoletana
Sauce or a creamy Parma ham sauce

Panzerotti 												85
Half moon shaped pasta filled with creamy spinach and ricotta and served with Napoletana 
sauce or Butter and Sage.

Linguine ai Frutti di Mare									95
Linguini pasta tossed with the chef’s selection of seafood, tomato, garlic, parsley, white wine
 and chilli.

Tagliatelle alla Boscaiola										88
Fresh tagliatelle, tossed with baby tomatoes, wild porcini mushrooms, olive oil, garlic and a 
selection of fresh herbs. 

Penne Primavera											80
Penne pasta, tossed with spring vegetables, olive oil and garlic and topped with crispy Pancetta 

Gnocchi di Patate											85
Hand made potato Gnocchi tossed in fresh basil pesto and garnished with parmesan shavings. 
OR smothered in a Mascarpone and Gorgonzola sauce

Linguine Mammarosa										75
Linguine smothered in a tomato, cream, basil and black pepper sauce

Tagliatelle alla Bolognese									75
Fresh tagliatelle with a slow-cooked ragu’ of beef , pork and tomato

Risotto ai Porcini											95
A slow-cooked northern Italian rice dish made with wild porcini mushrooms, stock, white wine 
and Parmesan 

Risotto alla Marinara 										95
A slow-cooked northern Italian rice dish with the chefs selection of seafood, white wine, and a dash of Napoletana.
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10% service charge on tables of 8 and more. Master, Visa and debit cards accepted.
Secondi e Piatti Estivi
Meat and summer specialities
Vitello ai Porcini											120
A La Masseria favourite, veal escalopes pan fried in with wild porcini mushrooms, white wine
and served with linguine aglio e olio. (olive oil, garlic, parsley)

Saltimbocca alla Romana									115
Escallopes of Veal topped with Parma ham and sage, pan fried in butter and white wine
Served with linguine aglio e olio (olive oil, parsley, garlic, chilli)

Vitello al Limone											110
Veal escallopes pan-fired in butter, parsley and freshly squeezed lemon. Served with linguine 
aglio e olio (olive oil, parsley, garlic, chilli).

Fegato alla Veneziana										85
Paper thin slices of Veal liver cooked on a bed of butter sautéed onions, with a dash of balsamic vinegar. Served with linguine aglio e olio.

Anatra all’uva											120
Seared duck breast simmered in a grape and balsamic sauce. Served with Parmesan and white wine risotto.

Pollo impannato											79
Crumbed and fried chicken fillet, served with hand cut potato wedges.

Salse e contorni
Sauces and sides
(not available as mains)
Porcini – porcini mushroom and white wine sauce.							25
Gorgonzola – Italian blue cheese sauce								20
Verdure del giorno – seasonal vegetable of the day							20
Patate fritte – hand cut potato wedges								22
Linguine aglio e  olio – tossed in olive oil, garlic and parsley					20	
Insalata – fresh garden side salad									22

Pesce

Gamberi all’aglio											 120
Tiger prawns pan-fried Italian-style with olive oil, garlic, parsley, chilli and white wine, served 
with Parmesan and white wine risotto.

Salmone al Limone										130
Seared Norwegian salmon, on a bed of linguine smothered in a tangy cream and lemon sauce
(subject to availability)

[image: Agriturismo LM logo]
Restaurant & Deli *  Cooking Classes * Cheesemaking courses*  Charcuterie Workshops

10% service charge on tables of 8 and more. Master, Visa and debit cards accepted.
Dolci
desserts

Salame al Cioccolato										38
Dark chocolate, shortbread and nuts rolled and then sliced, served with vanilla ice cream

Bacione												38
A large Italian kiss of nougat ice cream, enrobed in chocolate. Served with a homemade
chocolate sauce.

Cassata												38
A triple layered ice cream slice, served with brandied fruit and nuts.

Tiramisù												40
A traditional Italian pudding made with Savoiardi biscuits, coffee and mascarpone.

Gelato Corretto											38
Vanilla ice cream doused in espresso and a dash of grappa

Sorbetti												38
A refreshing fruit sorbet to end the day. Kindly ask your waitron for the selection.

Cake of the day											28
Kindly ask your waitron.
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10% service charge on tables of 8 and more. Master, Visa and debit cards accepted. 
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