Secondi/Mains
Melanzane alla Parmigiana 124
Aubergine sliced bake layered with basil tomato sauce, mozzarella
and Parmigiano grated, topped with Mozzarella
***

Arista di maiale al forno 134

Antipasti/Starters
Affettati misti

128

Assortment of cold meats (80g) sliced on order amongst
Prosciutto di Parma, Salame, Mortadella Bologna, Bresaola
***

Insalata Caprese 96
Mozzarella Fiordilatte ball, sliced ripe tomato and basil with Olive Oil
***

Polpo e ceci in salsa verde 84
Marinated and cooked octopus thinly carpaccio, served with chickpeas and
a parsley, capers and olive oil dressing

Pork loin roast stuffed with fresh sage, garlic and rosemary and its
white wine gravy
***

Veal of the day 138-178
Depending on availability
***

Contorni/Sides
Purè di patate 40 /Spinaci saltati 55 /Porcini in padella 80
Mash potatoes / Sautéed spinach / Sautéed porcini mushrooms
***

***

Our Focaccia can be pre-ordered in quarters 18x28cm 86

Primi/Pasta and more

***

Gnocchi di ricotta e spinaci 108
Spinach and ricotta dumplings (balls) served with melted butter and a hint
of white truffle oil and lot’s of grated Parmigiano
***

Lasagne di carne 104
Baked lasagne layered with slow cooked red wine and tomato meat sauce,
white sauce and grated Parmigiano
***

Tortelli alla carne con ragù di carne Toscano 114
Large tortellini – pasta parcels with meat filling served with slow cooked
finely hand chopped Tuscan meat sauce
***

Ravioli ai formaggi con porcini 126
Ravioli filled with cheese, with sautéed porcini mushrooms and parsley

Dolci/Desserts
Crema al caramello 42
Egg flan cooked in bain marie and topped with sugar caramel and mint
***

Tiramisù 55
Finger biscuits dipped in caffe’ corretto, layered with mascarpone mousse
***

Torta caprese 50
A slice of our chocolate wheat free tart with ground almonds
***

Crostoli 50
A sweet treat of five light and crisp pastry ribbons with icing sugar
***

***

FOR ORDERS CALL 021 8838312

While we miss terribly seeing our patrons, in the wait of getting back
to doing what you enjoy the most, we are proposing a selection of your
favourites for delivery
When placing your order please enquire for availability and suggested extras
We would like to try make this experience a more personalized one with
time, let us know if you have special requests or dietary requirements or
serious food allergies

Between 9:00-11:00 am for same day delivery
A WhatsApp number will also be made available for re-orders
Deliveries will be combined Mon to Sat leaving at 12:00 until 15:00
For Saturday delivery please order by Friday at 15:00
Delivery fee: R25 Stellenbosch – R60 S/Set West – Ask for other areas
Payment via Card, Zapper or SnapScan

“We can’t wait to welcome you back to Pane E Vino!” The Pane E Vino Team

Minimum order R300

