
STARTERS PASTA

PIZZA
( V )  TA R T U FATA  R 4 5 0
Fior di Latte Latteria Sorrentina, 
Stracciatella & Black Truffle

( V )  B U FA L I N A  R 2 5 0
Tomato, Fior di Latte Latteria Sorrentina, 
Buffalo Mozzarella, Basil & Evo Oil

( V )  Z I O  FA B I O  R 2 2 0
‘Giagiu’ Yellow Tomatoes Passata, Fior Di 
Latte Latteria Sorrentina, Purple Potato 
Crisps, Burrata, Basil & EVO Oil

( V )  P O R T O F I N O  R 2 1 0
Basil Pesto Base, Fior di Latte 
Latteria Sorrentina, Taggiasca Olives, 
Stracciatella & Pinenuts

G O L O S A  R 1 9 5
Fior di Latte Latteria Sorrentina, 
Gorgonzola, Pancetta, Tropea Red Onion 
& Plum Jam

( V )  B E L L A  C O M E  I I  S O L E  R 2 2 0
Basil Pesto Base, Buffalo Mozzarella, 
Yellow and Red Semidry Tomatoes 
Carbone Conserve, Parmigiano Reggiano 
DOP matured for 30 months

( V )  B U R R ATA  R 2 3 0
Tomato, Fior Di Latte Latteria Sorrentina, 
Burrata (125g), Basil & EVO Oil

F I C H I  E  C R U D O  R 2 1 0
Fior Di Latte & Stracciatella Latteria 
Sorrentina, Prosciutto Crudo, Figs, 
Walnuts & Organic Honey

D E L  M A X  R 2 0 0
Tomato, Fior Di Latte Latteria Sorrentina, 
Spicy Spianata Salami, Stracciatella 
& Basil

C A P R I C C I O S A  R 1 8 5
Tomato, Fior Di Latte Latteria Sorrentina, 
Prosciutto Cotto, Spicy Salami, 
Mushrooms, Black Olives, Basil & EVO Oil

S A L A M E  E  G O R G O N Z O L A  R  1 9 5
Tomato, Fior Di Latte Latteria Sorrentina, 
Spicy Spianata Salami, Nduja Salami, 
Olives, Gorgonzola, Basil & EVO Oil

D I  S A LV O  R 1 8 5
Fior Di Latte Latteria Sorrentina, 
Artichokes, Pancetta & grated 
Pecorino Romano

( V V )  L A  V E G A N A  R 1 3 0
Tomato, Oregano, Chilli, Mushrooms, 
Artichokes, Basil & EVO Oil

A L  C O T T O  R 1 7 0
Provola Latteria Sorrentina, Prosciutto 
Cotto, Parmigiano Reggiano DOP 
matured for 30 months, Basil & EVO Oil

( V )  C O R B A R I N A  R 2 0 5
‘Corbarini’ Tomatoes, Buffalo Mozzarella, 
Parmigiano Reggiano DOP matured for 
30 months, Basil & EVO Oil

N A P O L I  E  L A  S T R A C C I AT E L L A  R 2 2 0
Tomato, Fior Di Latte & Stracciatella 
Latteria Sorrentina, Anchovy Fillets 
Armatore, Capers, Basil & EVO Oil

C R U D O  E  R U C O L A  R 2 0 0
Tomato, Fior di Latte Latteria Sorrentina, 
Prosciutto Crudo, Rocket & EVO Oil

( V )  A L L A  PA R M I G I A N O  D I 
M E L A N Z A N E  R 1 7 0
Tomato, Fior Di Latte Latteria Sorrentina, 
Fried Brinjals, grated Parmigiano 
Reggiano DOP matured for 30 months, 
Basil & EVO Oil

C O T T O  E  F U N G H I  R 1 7 0
Fior di Latte Latteria Sorrentina, 
Prosciutto Cotto, Mushrooms, Basil & 
EVO Oil

D I AV O L A  C A P S I C U M  R 1 7 0
Tomato, Provola Latteria Sorrentina, 
spicy Spianata Salami, Basil & Choice of 
Chilli Oil

( V )  A N O R M A L E  R 1 8 0
Fior Di Latte Latteria Sorrentina, Tomato 
Reduction, Fried Brinjals & Zucchini, 
Parmigiano Reggiano DOP matured for 
30 months, Basil & EVO Oil

M O N TA N A R A  R 1 8 5
Fior di Latte Latteria Sorrentina, 
Parmigiano Reggiano Fondue, Italian 
Sausage, Mushrooms

C O N TA D I N A  R 2 1 0
Fior Di Latte Latteria Sorrentina, 
Gorgonzola, Prosciutto Crudo & Honey

( V )  L A  N O S T R A  4  F O R M A G G I  R 1 8 0
Fior di Latte & Provola Latteria 
Sorrentina, Gorgonzola & Parmigiano 
Reggiano DOP matured for 30 months

P O R C E L L I N A  R 1 7 5
Fior di Latte Latteria Sorrentina, spicy 
Spianata Salami, cubed Roast Potatoes, 
Parmigiano Reggiano Fondue & crispy 
Potato skins

M O R TA D E L L A  &  S T R A C C I AT E L L A 
R 1 8 5
Fior di Latte & Stracciatella Latteria 
Sorrentina, Mortadella, Crushed 
Pistachios

( V V )  M A R I N A R A  R 1 1 0
Tomato, Garlic, Oregano, Basil & EVO Oil

B R E S A O L A  E  P O M O D O R I N O  R 1 7 5
Fior Di Latte Latteria Sorrentina, 
Red Cherry Tomatoes Semi-Dry 
Carbone Conserve, Bresaola, 
Parmigiano Reggiano Fondue, Rocket 
& Balsamic Glaze

D I V E R S A M E N T E  N A P O L E TA N A  R 1 8 5
Fior Di Latte Latteria Sorrentina, Ragu 
Napoletano (8 hours Slow Cooked Beef & 
Pork Ragu), grated Parmigiano Reggiano 
DOP matured for 30 months & Basil

S A L S I C C I A  E  G I A L L O  R 1 8 5
Yellow Cherry Tomatoes Semi-Dry 
Carbone Conserve, Fior Di Latte Latteria 
Sorrentina, Italian Sausage, Basil & 
EVO Oil

C O S TA  D ’A M A L F I  R 2 0 0
Piennolo Yellow Cherry Tomatoes 
Semi-Dry Carbone Conserve, Provola 
Latteria Sorrentina, Anchovies Armatore, 
Parmigiano Reggiano DOP matured for 
30 months, Basil & EVO Oil

( V )  L A  V E R A  N A P O L E TA N A  R 1 6 0
Tomato, Fior Di Latte Latteria Sorrentina, 
grated Parmigiano Reggiano DOP 
matured for 30 months, Basil & EVO Oil

( V V )  L A  M O N Z E G L I O  R 1 5 5
Tomato, Brinjals, Purple Potatoes, 
Zucchini, Red & Yellow Semidry Tomatoes 
Carbone Conserve & Basil

( V )  M A R G H E R I TA  R 1 5 0
Tomato, Fior Di Latte Latteria Sorrentina, 
Basil & EVO Oil

TA G L I E R E  M I S T O  R 2 7 5
(2 pax)
Mortadella, Prosciutto Crudo, Salame 
Cacciatorino, Pecorino Romano & 
Parmigiano Reggiano

F R I T T U R A  D I  C A L A M A R I  E 
Z U C C H I N E  R 1 2 0
Fried Calamari & Zucchini with Salt & 
Pepper. Served with Lemon wedges

B U R R ATA /  B U FA L A
-With Prosciutto Crudo R190
-With Anchovies R190
-With Tomatoes & Oregano R160

PA P PA R D E L L E  A L F R E D O  & 
TA R T U F O  N E R O  R 3 5 0
The Real Alfredo base with Butter & 
Parmigiano Reggiano DOP matured 
for 30 months. Topped with Imported 
Black Truffle

C O N C H I G L I O N I  R I G AT I  A I  3 
P O M O D O R I  &  B U R R ATA  R 2 2 0
Tuscan Pelati “Petti”, Amalfi Coast 
Red and Yellow Tomatoes, Burrata 
from “Caseificio Palazzo”, Basil & 
Parmigiano Reggiano DOP matured 
for 30 months

C A S E R E C C E  A L L A  C R E M A  D I 
P E P E R O N I  &  S T R A C C I AT E L L A 
R 1 6 5
Red Peppers sauce with Chilli, 
Stracciatella, Basil & Parmigiano 
Reggiano

PA P PA R D E L L E  A L  R A G U ’ 
N A P O L E TA N O  R 1 6 5
8 hours slow cooked Beef and 
Pork Ragu’ with Tomatoes, Basil & 
Parmigiano Reggiano

TA G L I AT E L L E  M O R TA D E L L A  & 
P I S TA C C H I O  R 1 9 0
Alfredo base made with Butter and 
Parmigiano Reggiano DOP matured 
for 30 months, Mortadella Cubes, 
Stracciatella, Crushed Pistachios & 
Parmigiano Reggiano

PA C C H E R I  A L L E  M E L A N Z A N E  E 
S T R A C C I AT E L L A  R 1 6 0
Tomato base with Brinjals, 
Stracciatella, Basil & Parmigiano 
Reggiano

R I G AT O N I  A L  P E S T O  D I  N O C I  & 
F O N D U TA  D I  G O R G O N Z O L A  R 1 6 0
Walnuts Pesto served with 
Gorgonzola Fondue & Parmigiano 
Reggiano

P E N N O N I  R I G AT I  S A L S I C C I A  E 
P E P E R O N C I N O  R 1 6 0
Tomato base with Italian Sausage, 
Chilli, Basil and Parmigiano Reggiano 
DOP matured for 30 months

B U R R ATA ,  P R O S C I U T T O  C R U D O  E 
O L I V E  R 2 0 5
Potato, Burrata “Caseificio Palazzo”, 
Prosciutto Crudo & Olives

R A G U ’  N A P O L E TA N O  E 
PA R M I G I A N O  R 1 8 5
Potato, Bechamel, Ragu’ Napoletano (8 
hours Slow Cooked Beef & Pork Ragu’), 
Yellow Cherry Tomatoes Semi-Dry, 
Parmigiano Reggiano DOP matured for 
30 months

S A L M O N E  A F F U M I C AT O  & 
S T R A C C I AT E L L A  R 1 9 5
Potato, Stracciatella & Smoked Salmon

SALADS
D E L  C A P O  R 1 4 0
Tomatoes, Chicken, Cucumbers, Red 
Cherry Tomatoes, Olives, Artichokes, 
Rocket & Parmesan Shavings

I N S A L ATA  WA L D O R F  R 1 5 0
Cos Lettuce, Celery, Apple, 
Gorgonzola, Walnuts & Grapes

I N S A L ATA  B U FA L I N A  R 2 1 0
Mixed leaf salad, Red Cherry 
Tomatoes, Buffalo Mozzarella, 
Anchovies, Taggiasca Olives, Capers 
& Croutons of Bread

GOURMET POTATO



DESSERTS
A F F O G AT O  A L  C A F F E ’  R 7 5

G E L AT O  R 6 9
Gianduia, Hazelnut, Pistachios, 
Strawberry, Mango Sorbet

PA N N A C O T TA  A I  F R U T T I  D I  B O S C O 
R 7 0

P I Z Z A  A L L A  N U T E L L A  R 1 0 0

T I R A M I S U ’  R 8 5
Classic Coffee Flavour Italian Dessert. 
Made with Mascarpone and Savoiardi 
biscuits.

B O M B O L O N E  A L  P I S TA C C H I O  R 8 5
Doughnut pastry filled with Pistachio 
Gelato and topped with Crushed 
Pistachio, Pistachio Paste and Nutella

S F O G L I AT E L L A  N A P O L E TA N A  R 6 5
Traditional Neapolitan pastry filled with 
Ricotta cheese. 
(Please allow 30min)

B E E R
I C H N U S A  A N I M A  S A R D A 
3 3 0 M L  R 6 0/  6 6 0 M L  R 1 1 5
Origin: Sardinia-Italy Lager 4.7%

I C H N U S A  N O N  F I LT R ATA 
5 0 0 M L  R 1 0 0
Origin: Sardinia-Italy Lager-Not  
Filtered 5%

I C H N U S A  L I M O N E  3 3 0 M L  R 6 5
Origin: Sardinia-Italy Light Lager/
Radler 1.2%

M E S S I N A  L A G E R  3 3 0 M L  R 6 0
Origin: Sicily-Italy Lager 4.7%

M E S S I N A  C R I S TA L L I  D I  S A L E 
D R A U G H T  5 0 0 M L  R 1 1 0
Origin: Sicily-Italy Lager-Not  
Filtered 5%

B I R R A  M O R E T T I  3 3 0 M L  R 5 5  - 
6 6 0 M L  R 1 0 5
Origin: Friuli-ltaly Lager 4.6%

P E R O N I  3 3 0 M L  R 5 5  -  6 6 0 M L 
R 1 0 5
Origin: Lazio-Italy Lager 4.7%

N A S T R O  A Z Z U R R O  C A P R I 
3 3 0 M L  R 6 0
Origin: Lazio-Italy Light Lager 4.2%

0 2 1  3 0 0  1 5 1 4

A D M I N @ L I E V I TA . C O . Z A

TA G  U S  O N  I N S TA G R A M 
@ L I E V I TA C P T

C O M E  V I S I T  U S  W H E N  YO U  A R E 
I N  J O B U R G ! 
011 083 7873 / inanda@cafe28.co.za
Find us on instagram 
@cafe_28_inanda

J U I C E S

H O T  B E V E R A G E S

C O L D  P R E S S E D  J U I C E S
Apple, Mandarin, Mango R50
Pomegranate R55

Hot Chocolate / Chai Tea Latte / 
Caffe Mocha R35

Cappuccino R35

Rooibos Cappuccino R35

Caffe Latte R35

Double Espresso R27

Filter Coffee R23

Espresso R25

Five Roses / Rooibos Tea R20

W H I T E
Mullineux Kloof Street - Chenin 
Blanc R80 / R300

Idiom Bianco - Pinot Grigio  
R80 /R300

Oldenburg CL - Chardonnay /
Chenin Blanc R90 / R350

Nitida-Sauvignon Blanc  
R80 /R300

Ghost Corner - Sauvignon Blanc 
R499

Springfield Wild Yeast - 
Chardonnay R420

La Pettegola Castello Banfi - 
Vermentino (Tuscany-Italy) R550

R O S E
Haute Cabriere - Pinot Noir Rose 
R75 / R290

Waterford RoseMary - Shiraz /
Merlot R85/R310

Creation Rose - Grenache Noir / 
Viognier R320

R E D
Idiom Rosso-Sangiovese / 
Barbera R80 / R300

Glenelly- Merlot R80 / R300

Oldenburg CL - Merlot / Cabernet 
Sauvignon / Cabernet Franc  
R90 / R350

Haskell Dombeya - Shiraz R399

Springfield Wholeberry- 
Cabernet Sauvignon R399

Creation - Pinot Noir R499

Antonij Rupert Optima - Cab.
Sauvignon / Merlot / Cab.Franc /
Petit Verdot R499

Castello Banfi Rosso di 
Montalcino DOC - Sangiovese  
(Tuscany-Italy) R650

Donnafugata Tancredi Dolce 
& Gabbana – Nero D’Avola /
Cabernet Sauvignon   
(Sicily-Italy) R1200

S PA R K L I N G
Da Luca Prosecco DOC Extra Dry 
- Giera (Veneto-ltaly) R350

L’Ormarins Brut - Chardonnay 
Pinot Noir R370

Le Lude Brut - Chardonnay Pinot 
Noir R699

Le Lude Brut Rose - Chardonnay 
Pinot Noir R750

WINE LIST

S P R I T Z
H U G O  S P R I T Z  R 1 5 0
St Germain, Prosecco & Soda

A P E R O L  S P R I T Z  R 1 1 0
Aperol, Prosecco and Soda

L O  S P R I T Z O N E  R 1 1 0
Aperol, Campari, Prosecco and 
Soda

L’A LT E R N AT I V E  R 1 1 0
Cynar, Prosecco and Soda

L I M O N C E L L O  S P R I T Z  R 1 1 0
Limoncello, Prosecco & Soda

L’A N A L C O L I C O  R 7 5
Crodino


