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PIZZA & PASTA MENU
PIZZA

PAN-SEARED OYSTER MUSHROOMS LAYERED
CASH EW CR EAM & OVER A ROASTED GARLIC CASHEW CREAM BASE, R 125

OYSTE R M USH ROOMS QSLSEHE?LWITH FRESH HERBS AND A DRIZZLE OF

BOLD KOREAN FLAVOURS WITH MARINATED

OYSTER MUSHROOMS ON A SWEET-SPICY
KOR EAN B BQ GOCHUIJANG BBQ BASE, TOPPED WITH SPRING R 135
MUSH ROOM ONIONS, CARAMELIZED RED ONIONS. TOPPED

WITH CASHEW CREAM

A TIMELESS ITALIAN FAVOURITE. SLOW-
MARI NARA COOKED TOMATO MARINARA TOPPED WITH
FRESH GARLIC, BASIL AND EXTRA VIRGIN R 95
OLIVE OIL. SIMPLE, BOLD AND BEAUTIFULLY
TRADITIONAL.

TRU FFLE M USH ROOM THINLY SLICED POTATOES AND SAUTEED

MUSHROOMS ON A ROASTED GARLIC CASHEW R 150
& POTATO CREAM BASE, FINISHED WITH ROSEMARY,

CRACKED BLACK PEPPER AND AROMATIC

TRUFFLE OIL. LUXURIOUS AND INDULGENT.

PASTA

CREAMY TOMATO SLOW-SIMMERED TOMATO SAUCE BLENDED

WITH A VELVETY PLANT-BASED CREAM,

FINISHED WITH GARLIC, HERBS AND A HINT R 125
OF BLACK PEPPER. SMOOTH, COMFORTING

AND FULL-BODIED.

AG LI o E O LI O PASTA TOSSED IN FRAGRANT GARLIC-INFUSED

OLIVE OIL WITH A TOUCH OF CHILLI, FRESH
PARSLEY AND CRACKED BLACK PEPPER. LIGHT, R 95
BOLD AND FULL OF FLAVOUR.

PASTA COATED IN A VIBRANT BASIL PESTO

P ESTO (ALSO PIZZA) MADE WITH FRESH HERBS, GARLIC, TOASTED R 'I'I O
NUTS AND EXTRA VIRGIN OLIVE OIL. BRIGHT,
AROMATIC AND IRRESISTIBLY COMFORTING.

CHARRED, CARAMALISED SPAGHETTI PAN-
SPAG H ETTI FRIED IN P: BOLD, SPICY TOMATO SAUCE. A R 125
FIERY ITALIAN CLASSIC WITH DEEP, SMOKY
AL'ASSASINA '

FLAVOUR.



