
Suitable for vegetarians
Gluten-free option available 

Aperol Spritz Panna Cotta
Vanilla Bean and Yoghurt Panna Cotta Topped with an Aperol 
Spritz Gel, Garnished with Cape Gooseberries and Orange

OR

Pistachio Nut Gelato Cone
Homemade Pistachio Nut Gelato, Sugar Cone and Pistachio Dust

DESSERT

Carne Salsa Verde
Grilled and Sliced Beef Sirloin, Topped with Salsa Verde and 
Balsamic Reduction, Served with Grilled Green Vegetables

OR

Lemon Risotto with Prawn and Bay Spinach
Arborio Rice, Prawns, Baby Spinach, Garlic, Fennel 
and Parmesan Cheese

OR

Exotic Mushroom & Italian Herb Gnocchi
Homemade Gnocchi, Exotic Mushrooms, Italian Herbs, 
Parmesan Cheese and Truffle Oil

MAINS

Antipasti Platter
Local and Italian Cheeses, Cured Sliced Meats, Preserves 
and Crackers

OR

Pumpkin, Sage & Feta Arancini
Pumpkin, Sage and Feta Risotto, Rolled in Breadcrumbs 
and Fried Golden Brown, Served with Romesco Mayo

STARTER

AMORE AT

3 COURSE SET MENU | R750 PER COUPLE

VALID ONLY FOR 14 FEBRUARY 2025




