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Restaurant & Function Venue *  Cooking Classes  *  Cheese-making Courses

    Italian specialities
S E T    M E N U S :
From 1 August 2010
MENU 1:  R 160.00 per person 

 Starter: choose ONE  - all guests have the same
Main course:  choose ONE Main course  - all guests have the same
Dessert: choose ONE – all guests have the same
MENU 2: R 175.00 per person

Starter: choose ONE  - all guests have the same
Main course: choose TWO– from which guests choose ONE
Dessert: choose ONE -  all guests have the same
MENU 3:  R 210.00 per person 

Starter: choose TWO  - from which guests choose ONE
Main course: choose TWO (from Pastas & Secondi list) – from which guests choose ONE
Dessert: choose TWO – from which guests choose ONE 
MENU 4 : R 115.00 p.p : Antipasto platter/menu  **
Starter & Main: Platters of Antipasto items  which may include : melanzane gratinati, pepperoni in agrodolce, pickled sweet peppers, marinated brinjals, minted zucchini,  frittata, caprese, anchovied egg,  chicken fillets, baked fish , Lorenzo’s home-cured Italian affetati, homemade Italian cheese & orange preserve, a salad or seasonal veg dishes or  fritters…
 (items will vary according to season)
PLUS: Chefs choice of 2 pastas of the day (one meaty; one vegetarian) served in large bowls
Add R 25.00 p.p. for chef’s meat dish of the day (e.g. Agnello Pugliese; Chicken Campagnola; Sirloin Piccata)

(also served on platters to the table)

Add R 25.00 p.p. for a dessert   - host to choose one from attached list

(the dessert is plated for each person)

** Menu 4 = In winter this menu is served on platters to your table (1 Aug -31 Oct 2010)

** In summer (From 1 Nov 2010) all items on this menu, besides dessert, will be served on the buffet 

Starters, mains, desserts and side dishes are to be selected from the menu attached. Meat/fish dishes  are all served with a side order of potato wedges and seasonal veggie, unless otherwise requested by client.
 Menus do not include coffee/tea.

Price quoted does not include service or couvert charge for live music.

A 10% service fee is added to all groups larger than 8 people. 

Couvert charge of R 8.00 p.p. is charged on days of live music (Fri & Sat dinner and Sun lunches)
Full Bar facilities and Wine list available. Corkage is R 25.00 per btl. (Maximum 1 btl per 2 persons allowed.)
Final confirmation of no. of guests is required 4 days prior to function. This will be the no. people catered & charged for.  / NB: Group bookings which request the à la carte menu will be placed on separate smaller tables and serviced and billed as such *
Starters
Affetato












A selection of handcrafted and imported Italian cured meats

Panzanella











Toasted bread tossed with tomatoes, garlic, onions, olives, capers, peppers,
anchovies and garnished with basil and olive oil.

Antipasto di Gamberi









Grilled tiger prawns tossed in garlic, butter, olive oil , parsley and chillies.

Rigoletto













Roasted, honeyed butternut tossed on crispy greens with gorgonzola, pecan

Nuts, seeds and garnished with spring onion. (crispy pancetta optional)

Tagliata di Manzo









Seared beef  sirloin, thinly sliced and served warm with rocket, drizzled with olive oil and lemon and garnished with parmesan shavings.

Zuppa del giorno

One of the following soups of the day… 

Minestrone ; Butternut Soup ;  Baby Marrow and Gorgonzola Soup; Pasta e Fagioli (pasta & bean), Creamy Mushroom soup

Antipasto Misto platters
Platters of homemade Italian cured meats (Coppa and Pancetta), Pickled peppers, anchovied egg, and gratinated brinjal , Caprese salad and fresh homemade bread
 Main courses 
 - La Masseria Antipasto
 Winter set menus: served on platters to your table
Summer set menus: served on the buffet 
A buffet OR platters of Antipasto items  which may include : melanzane gratinati, pepperoni in agrodolce, pickled sweet peppers, marinated brinjals, minted zucchini,  frittata, caprese, anchovied egg,  chicken fillets, baked fish , Lorenzo’s home-cured Italian affetati,  homemade Italian cheese & orange preserve, a salad or a seasonal veg dish or fritters…
(items will vary according to season)

PLUS: Chefs choice of 2 pastas of the day (one meaty; one vegetarian) served in large bowls
Main courses - Pasta 
Tris di Pasta Speciale









A selection of 3 of our seasonal pastas

Duetto di Pasta










A duet of butternut-filled Cappellacci with butter &sage and spinach & Ricotta

Panzerotti with a Napoletana sauce.

Ravioli di Carne










Pasta filled with a farce of roast chicken, veal and Parma ham, served either 

with a creamy Parmesan, black pepper and Prosciutto sauce, or Napoletana

Pappardelle al’Anatra








Wide ribbon pasta tossed in a slow-cooked duck sauce, flavoured with port

and sage.  

Girasoli ai Porcini









Sunflower shaped pasta filled with pureed porcini, mascarpone and parmesan 

Served with a creamy porcini sauce
Panzerotti











Spinach and ricotta stuffed crescent shaped pasta served with a creamy

Gorgonzola sauce or Napoletana

Cappellacci di Zucca









Butternut-filled,hand crafted pasta “hats” served with butter and crispy sage.

Gnocchi












Hand rolled potato gnocchi served with a slow cooked Bolognese ragu`

Spaghetti alla Carbonara








Spaghetti tossed in crispy pancetta, egg,, parmesan, black pepper and a 

dash of cream. (traditionally not a creamy sauce)

Main courses – Meat dishes
Fegato alla Veneziana








Veal liver, Venetian style with sautéed onions and a dash of balsamic vinegar.

Saltimbocca alla Romana








Veal scallops topped with prosciutto and sage, panfried with butter and white wine 

Vitello ai Porcini









Veal minute steaks pan fried in butter , smothered in a white wine and Porcini

mushroom sauce 

Stinco di Agnello alla Pugliese







Lamb shank slow cooked in tomato, garlic and herbs.
Coda di Bue alla Vaccinara







Oxtail slow-roasted, Italian-style, with red wine, cloves , bay leaves,  and tomato.
Selvaggina in unido con Polenta





Venison cooked slowly in a rich red wine sauce.
Trippe in Umido










Veal tripe cooked slowly with celery, carrots, onions, potatoes, a dash of tomato, 

parsley, chilli and a handful of parmesan.

Main courses - Seafood
Zuppa di pesce









 
A hearty fish stew with the chef’s selection of seafood, garlic, tomato and a hint 

of chilli. Served with bruschetta.

Gamberi all’aglio









Tiger prawns grilled Italian style with olive oil, garlic, Italian parsley and a little chilli

Kingklip alla Veneziana







Kingklip baked slowly in a milk,braised onion and parmesan sauce.
Calamari in padella









Tender Patagonian calamari tubes grilled, then panfried with garlic, chilli and olive oil, 

garnished with Italian parsley.
Dolci

Dessert
Torta di mascarpone al Caffè








A decadent baked coffee and mascarpone cheesecake served with a dark

Chocolate sauce

Torta di Mele al miele






 


Warm baked apple and honey cake, served with vanilla ice cream
Cassata




 








A triple layered ice cream slice served with brandied fruit and nuts
Buddino Rustico










A warm, rich, pecan and date dessert served with fresh cream
Affogato al Caffè










Home made vanilla ice cream in strong espresso coffee with a dash of

Grappa
Salame al Cioccolato

A decadent dessert of chocolate, cream, shortbread and toasted nuts rolled and served with vanilla ice cream.
Tiramisu 

A traditional Italian dessert with Espresso coffee, savoiardi biscuits and mascarpone
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GROUP BOOKINGS

20+ people 

Kindly take note of the following for your group booking and fill in the form underneath.
· Group bookings are those that do not book the entire venue, only a part thereof, with other patrons occupying the rest of the space in the restaurant. Therefore no venue fee is charged, so consideration for other patrons is required, i.e. no speeches, no “hijacking” of space around other patron’s tables.
· Pre-dinner drinks for your guests can be arrange in a separate area(weather dependant) in order to welcome them, without disturbing other guests 
· A R 50.00 per person DEPOSIT  is required to confirm a group booking, within a time period stipulated to you by phone , fax or mail. ( i.e. for 20 people deposit  = R 1000.00)

· Group bookings can be confirmed only once deposit has been paid. (see bank details below)

· A Set Menu is required for any group table booking of 20 + people. Set menu options are available by fax or mail. Feel free to discuss any dietary requirements with us.

· Choice of menu must be given to us by minimum one week prior to event
· A la carte menu is only available to a group booking seated at separate smaller tables.
· A 10% service fee is added to all groups larger than 8 people. 

· Couvert charge of R 8.00 p.p. is charged on days of live music (Fri & Sat dinner and Sun lunches and certain weekdays from time to time)

· Full Bar facilities and Wine list available.

· Corkage is R 25.00 per btl. (Maximum 1 btl per 2 persons allowed.)

· Final confirmation of no. of guests is required 4 days prior to function. This will be the no. people catered and charged for. 

· BILLING: we are unable to do split bills for individuals. We bill per table – at most we are able to separate food and drinks on the bill.

· A CASH BAR facility is available for those that choose not to have drinks on tab: this means that customers physically purchase drinks themselves from the bar upstairs.

· Please remember that the onus falls with the host (person who made the booking) to ensure that the bill is fully settled with us at the end of the day. It is not our or our staff’s responsibility to collect payment from individuals.

· Any shortfall should be covered by the person hosting the group.

· Payment: Final bill must be settled at the end of the party/function by cash, cheque, credit card (Amex, Mastercard, Visa), Dinerscard -  add 5%).

· EFT payments may ONLY be done if pre-arranged with us and no later than the following working day.

· Breakfast Functions are also offered Tues to Sat, 09h00 until 12h00. A  R 1500.00 venue fee applies to private breakfasts (exclusive use of restaurant)

(Please note that, we kindly ask that lunch guests, please finish up by 16h45 or they may move to the bar area or outside terrace, in order for us to start setting up for the dinner sitting.)
Bank details:

LA MASSERIA 

NEDBANK,  Business Southern Peninsula (123209)

Cheque acc: 1232084433
Old Evertsdal Cellar , Cnr of Bluegum & Huguenot Rds, Eversdal , Durbanville


Tel: 021 976 0036    Fax: 021  976 4310 


� HYPERLINK "mailto:info@lamasseria.co.za" ��info@lamasseria.co.za�     OR    lamasseria@telkomsa.net              


    web: � HYPERLINK "http://www.lamasseria.co.za" ��www.lamasseria.co.za� 
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