Antipasti

Starters
Affetato











60

A selection of handcrafted and imported Italian cured meats

Antipasto del Contadino







65

A delicious platter of La Masseria favourites: Coppa, salamino

 anchovies, marinated artichokes (SQ), roast peppers, caprese , Taleggio cheese
and marinated brinjals.
Antipasto di Gamberi








52

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

Rigoletto











42
Roasted, honeyed butternut tossed on crispy greens with gorgonzola, pecan

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

Tagliata di Manzo








58

Seared beef sirloin, thinly sliced and served warm with rocket, drizzled with

olive oil and lemon and garnished with Parmesan shavings.
Zuppa del Giorno








sq
Listen out for the soup of the day, usually something the “famiglia” is enjoying…
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Antipasto Buffet

(only available on a Sunday lunch during winter)**
Sunday Antipasto buffet   






140
A buffet table laden with all La Masseria’s delectable goodies which have made us famous! Antipasti items include our own home-made cheeses, marinated/roasted veggies & pickles, seafood salad, chicken fillets, baked fish, Lorenzo’s home-cured Italian affetati and much more! And then, warm pasta/bakes and seasonal dishes and, a hot meat dish too! 

**The Sunday Antipasto buffet is offered all year round. The Fri & Sat Antipasto buffet will again become available as a main and/or starter, in the summer months (November onwards). 

This does not affect any buffet specials which may be offered on other days from time to time.





  

No sharing or take- aways of buffet allowed.

May be selected as a starter if a main dish has been ordered(SQ)
On Sundays only a limited version of the a la carte menu is available.

Restaurant & Function Venue *  Cooking Classes  *  Cheese-making Courses
R 8.00 couvert charge per person on days of live music

On tables of 8 or more: 10% service fee *  R50-00 surcharge per person for non-arrivals & non-eater  *  Regret no Diners card   
Pasta 
All filled pastas are hand made by us
Tris di Pasta Speciale







82
A selection of 3 of our seasonal pastas

Duetto di Pasta








78
A duet of butternut-filled Cappellacci with butter &sage and Spinach & Ricotta

Panzerotti with a Napoletana sauce.

Ravioli di Carne








78
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







82
Wide ribbon pasta tossed in a slow-cooked duck sauce, flavoured with port

and sage.  

Girasoli ai Porcini








82

Sunflower shaped pasta filled with pureed porcini, mascarpone and parmesan 

Served with a creamy porcini sauce
Panzerotti










75
Spinach and ricotta stuffed crescent shaped pasta served with a creamy

Gorgonzola sauce or Napoletana

Cappellacci di Zucca







75

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

Gnocchi











75

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

Spaghetti alla Carbonara






68

Spaghetti tossed in crispy pancetta, egg,, parmesan, black pepper and a 
dash of cream. (traditionally not a creamy sauce)

Restaurant & Function Venue *  Cooking Classes  *  Cheese-making Courses
R 8.00 couvert charge per person on days of live music

On tables of 8 or more: 10% service fee *  R50-00 surcharge per person for non-arrivals & non-eater  *  Regret no Diners card   
Specialita` Invernali
Winter specialities

Risotto Stagionale








sq
This is a dish that takes a little longer to prepare, using Italian rice and

seasonal ingredients. 

Risotto Marinara








95

Delicious Italian rice dish made with a selection of seafood, tomato, garlic,

 White wine, chilli and parsley.
Trippe in Umido








80

Veal tripe cooked slowly with celery, carrots, onions, potatoes, a dash of tomato, 
parsley, chilli and a handful of parmesan.

Restaurant & Function Venue *  Cooking Classes  *  Cheese-making Courses
R 8.00 couvert charge per person on days of live music

On tables of 8 or more: 10% service fee *  R50-00 surcharge per person for non-arrivals & non-eater  *  Regret no Diners card   
Carni
Meat

Tris di Carne









145
A selection of 3 of our speciality meat dishes served with pureed parmesan
potatoes and roast vegetables

Fegato alla Veneziana







95

Veal liver, Venetian style with sautéed onions and a dash of balsamic vinegar.
Served with pureed parmesan potatoes.

Saltimbocca alla Romana






105

Veal escallopes topped with Prosciutto and sage, panfried with butter and white wine 
served with spaghetti aglio e olio.

Vitello ai Porcini








115

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

mushroom sauce and served with spaghetti aglio e olio.

Stinco di Agnello alla Pugliese





105
Lamb shank slow cooked in tomato, garlic and herbs, served with pureed Parmesan potatoes

Coda di Bue alla Vaccinara






105
Oxtail slow-cooked Italian-style, with white wine, celery and tomato, 

and served with pureed Parmesan potatoes
Selvaggina in unido con Polenta




110

Venison cooked slowly in a rich red wine sauce served with grilled polenta

Costine di Maiale









95
Crumbed and deep fried pork chops served with a creamy mustard fruit
sauce and home made chunky potatoes








Restaurant & Function Venue *  Cooking Classes  *  Cheese-making Courses
R 8.00 couvert charge per person on days of live music

On tables of 8 or more: 10% service fee *  R50-00 surcharge per person for non-arrivals & non-eater  *  Regret no Diners card   
Pesce

Fish

Zuppa di pesce









  80

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

of chilli. Served with bruschetta.

Gamberi all’aglio








105
Tiger prawns grilled Italian style with olive oil, garlic, Italian parsley and a little chilli
Served with Italian white wine risotto
Kingklip alla Veneziana






120
Kingklip baked slowly in a milk, braised onion and parmesan sauce, served with

grilled polenta
Calamari in padella







90
Tender Patagonian calamari tubes grilled, then panfried with garlic, chilli and olive oil, 

garnished with Italian parsley, served with Italian white wine risotto
Contorni  

Side orders (not available as a starter or mains)

Patate fritte










 13
Homemade chunky potato fries

Spaghetti aglio e olio







 13
Spaghetti tossed in olive oil, garlic and a hint of chilli

Riso all’italiana








 16
Italian style rice with butter, white wine and cream

Insalata mista









 18

Side salad of greens, tomato, olives and onions

Puree di Patate









 15
Potato puree all’Italiana

Polenta alla griglia








20
Grilled Polenta 
Verdure arrosto









15

Mixed vegetables dressed with olive oil, garlic and parsley and roasted in the oven

Dolci

Dessert

Torta di mascarpone al Caffè






48
A decadent baked coffee and mascarpone cheesecake served with a dark
chocolate sauce
Torta di Mele al miele






 
40
Warm baked apple and honey cake, served with vanilla ice cream

Budino celestiale al cioccolato 





40
A heavenly hot chocolate souffle pudding served with a dollop of mascarpone 

(20 mins.) Definitely worth the wait! 

Cassata




 






37
A triple layered ice cream slice served with brandied fruit and nuts

Dolce Rustico









45

A warm, rich, pecan and date dessert served with Mascarpone
Gelato Corretto









37

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

Grappa

Tiramisu










46
A traditional Italian  pudding made with Savoiardi biscuits,  strong espresso coffee, mascarpone and a dash of Rum 

Restaurant & Function Venue *  Cooking Classes  *  Cheese-making Courses
On tables of 8 or more:10% service fee  *  R50-00 surcharge per person for non-arrivals & non-eater  *  Regret no Diners card      
Menu per bimbi

Kiddies menu 
Kids menu not available to persons 12 years and older

Pasta bolognese








38

Smaller version of daddy’s bolognaise pasta with a choice of spaghetti or penne


Pasta Napoletana







38

Fresh tomato, garlic and olive oil sauce served with spaghetti or penne.


Petti di pollo








38

Crumbed and fried chicken breasts served with potato wedges

 Kids dessert


Gelato al cioccolato








20


Vanilla ice-cream served with yummy choc sauce


Restaurant & Function Venue *  Cooking Classes  *  Cheese-making Courses
R 8.00 couvert charge per person on days of live music

On tables of 8 or more: 10% service fee  *  R50-00 surcharge per person for non-arrivals & non-eater  *  Regret no Diners card   
Bevande Calde

warm beverages

Espresso









12

Traditionally served short, but you can ask for a” lungo”, i.e. a long one

Espresso doppio








15

Double espresso (two shots of espresso)

Espresso decaffeinato







13
Espresso decaffeinato doppio






16

Macchiato 









13

Espresso with a dollop of steamed froth


Macchiato doppio








16


Double espresso with a dollop of steamed froth

Macchiato decaffeinato







14


Macchiato decaffeinato doppio






17

Filter coffee









12

Decaf filter coffee








13

Caffè Americano 








12

An espresso with added boiling water

Caffè Americano decaffeinato






13

Thè





  




10

TEA – Ceylon / Rooibos / Earl Grey / Green tea

Cappuccino – traditional







14
One shot espresso,  steamed milk , topped with European-style frothy layer
Cappuccino – traditional - decaffeinato





15
Cappuccino – SA style







16
Large cup: espresso, steamed milk , with generous froth and choc sprinkles

Cappuccino – SA style - decaffeinato





17
Caffè Latte









14
Italian-style in a big cup: shot espresso, two thirds steamed milk.

Caffè latte decaffeinato







15
Caffe al liquore








23

Whisky, Brandy, Kahlua, Amarula, Amaretto, Sambuca, Frangelico
Double









30
Cioccolata calda








18

Homemade hot chocolate













