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HOT DRINKS
Filter Coffee            30

Cappuccino (milk)            39

Cappuccino (cream)                             45

Espresso             30

Espresso Grande (double)                          35

Milo, Hot Chocolate                             49

Tea (Five Roses, Rooibos)           29

Herbal Tea                      32
(Earl Grey, Chamomile, etc.)

Caffe Latte
Coffee                        40

Hazelnut               55

Vanilla                      55

Salted Caramel            55

COLD DRINKS
SOFT DRINKS 300ML • 34
Coca Cola, Coke Light, Fanta,

Sprite, Cream Soda, etc.

ICE TEA 330ML • 38

SCHWEPPES MIXERS • 30

TISERS • 52
Apple and Grape.

SIR FRUIT JUICE • 45
Mango, Apple, Orange, Cranberry,

Strawberry, Fruit Cocktail.

MINERAL WATER 330ML • 28
Sparkling and Still.

MILKSHAKES • 45
Chocolate, Strawberry, Vanilla, 

Bubblegum, Banana, Lime.

FREEZO • 50
Coffee, Cappuccino, Caramel, Salted Caramel.

ICED LATTE
Coffee • 40

Hazelnut • 45

Vanilla • 45

Caramel/Salted Caramel • 45

ENERGY DRINKS
Red Bull Energy Drink • 48
Red Bull SugarFree • 48
Red Bull Red Edition: Watermelon • 48
Red Bull Apricot Edition: Apricot & Strawberry • 48

REFRESH



GOOD
MORNING
BREAKFAST
Served with white, brown, rye or sourdough bread.

Uno Breakfast      52
One egg, bacon (or sausage), tomato and 
served with toast.

English Breakfast      115
Two eggs, bacon, beef sausage, grilled tomato 
and mushrooms, served with toast.
Add Baked Beans 20
Add Avocado 35
Add Hashbrown 16

Eggs & Avo on Toast     69
Two eggs with avocado served on two 
slices of toast.
Add Salsa 20
Add Bacon 28

Eggs Benedict        
Served on a english muffin, two poached eggs 
and topped with hollandaise sauce.

Bacon & Peppadew  109
Ham & Avo  109

Chicken Livers & Poached Eggs           135
Mild peri-peri chicken livers, served on crispy sourdough
bread and topped with two poached eggs.

Omelette       105
A three-egg omelette with three extras
of your choice, served with toast.

EXTRAS:
Cheese        30
Tomato        15
Onion        10
Peppers        15
Mushrooms       25
Bacon        28
Ham        30
Feta        26
Olives        15
Jalapeños       10
Cheese Grillers       35 

Mimosa • 65
A classic and delightful

brunch cocktail with a bubbly
and orange juice. Served in

a Champagne Flute and
garnished with a slice of orange.

Served from 10am.
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BITES
Garlic Cheese Roll      79
A fresh Portuguese roll, baked with garlic butter and
topped with cheddar cheese.

Calamari        165
Calamari tubes with squid heads, grilled or fried with our secret 
spices, served with chips and garlic lemon butter sauce.

Creamy Garlic Mussels     135
Mussels tossed in a creamy garlic sauce, served with slightly 
toasted ciabatta slices.

Halloumi Bites       105
Halloumi fried until golden, served with a lemon wedge 
and sweet chilli dip.

Crumbed Mushrooms             105
Succulent fried mushrooms, served with a lemon wedge 
and tartar sauce.

Whacky Fries       105
A bowl filled with golden fries, peri-peri sauce, melted 
mozzarella cheese and spring onion.
Loaded Bacon Bits 35

Nachos              
Tortilla chips topped with melted cheddar, chunky cottage cheese
and jalapeños, served with guacamole and homemade salsa.

Half          105
Full         145

BASKETS
All baskets served with chips, cocktail cheese grillers, 
samosas & a dipping sauce.

Choice of sweet chilli, BBQ, thousand island 
or chillinaise.

Crumbed Chicken Strips Basket   199

Chicken Wings Basket     199

Drumstick Basket       229

Rib Basket       320
                       

SMALL
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TOASTED
SANDWICHES
Choice of white, brown, rye or sourdough bread. 
Served with chips or side salad.

Bacon, Cheese & Tomato     99
Cheese & Tomato      79
Ham, Cheese & Tomato     99
Bacon, Egg & Cheese     99
Chicken Mayo       99

Dagwood       110 
Triple layer sandwich with lettuce, tomato, onion,
egg, bacon and cheese, topped with a generous 
spread of chillinaise. 

TRAMEZZINI
Tramezzini standard with mozzarella cheese. 
Served with chips or salad.

Cajun Chicken        165
Grilled cajun chicken strips, tomato, avocado 
& chillinaise.

Spinach & Feta (V)       145
Wilted spinach mixed with feta cheese
and grilled mushrooms.
Add chicken 39

Ham, Cheese & Tomato       155
Country ham, cheddar cheese and fresh tomato.

Chicken Mayo         155
Shredded chicken breast mix with a creamy 
mayonnaise and freshly chopped chives.

EATING
EASY

FRESH SALADS
Some salads may contain mixed lettuce, coriander,
rocket, basil, cocktail tomato, cucumber, red onion
and carrot sticks. 

Greek Salad         125
Traditional salad with feta cheese & olives.
Side Greek salad 65

Cajun Chicken Salad       185
Chicken fillet spiced and grilled to perfection, 
served on fresh garden salad, topped with feta 
and avocado.

Halloumi & Avocado Salad     175
Halloumi sticks, served on fresh garden salad, 
topped with avocado.
Add chicken 39

Kebab Salad
Marinated and grilled to perfection, served on a
fresh garden salad, topped with avocado and feta.

Chicken            165
Beef             199

CAPPELLO Salad         195
Salad base topped with succulent grilled chicken
strips, bacon bits, boiled egg, freshly sliced avocado
and feta cheese.
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Hake & Prawn Thermidor             255
A scrumptuous seafood delight featuring tender 
grilled hake fillet and four deshelled succulent prawns. 
Topped with a rich creamy garlic and cheese sauce. 
Oven baked until golden.

Crumbed Chicken Strips              105
Crumbed Chicken strips fried until golden, served with sweet 
chilli sauce and chips.

Chicken Breast & Salad              125
200g Chicken breast, marinated and grilled to perfection. 
Served with a side salad.

Chicken Wings           125
Char-grilled Chicken wings, served with chips. Choice of 
BBQ, peri peri, sweet chilli or lemon & herb sauce.

Chicken Livers        
Chicken livers sautéed with onion, peri-peri and napolitana 
sauce, served in a tortilla basket with toasted bread.

Full                  95
Half                 70

Fish & Chips            165
Freshly prepared grilled or fried hake,  
served with chips and tartar sauce.

Prawns             235
Eight queen prawns grilled in lemon butter sauce served
on a bed of rice with a tartar or peri-peri sauce.

Calamari Main           265
Calamari tubes with squid heads, grilled or fried with our 
secret spices, served with a salad or chips and 
a tartar or peri-peri sauce.

Trinchado
Beef or chicken strips prepared in an authentic Portuguese 
chilli & garlic sauce.  Served with a slightly toasted 
Portuguese roll and half portion chips.

Chicken                135
Beef                 175

Quarter Chicken          95
Flame grilled quarter leg, basted in lemon & herb, 
peri-peri or BBQ. Served with chips or salad.

Steak, Egg & Chips           125
150g Sirloin steak grilled to perfection, topped 
with one egg and served with chips.

Schnitzel            115
Crumbed chicken breast pan fried until golden. 
Served with a lemon wedge and chips.
Add sauce 30

Cordon Bleu Schnitzel          155      
Crumbed and pan fried Chicken breast. Baked with ham, 
mozzarella cheese and mushroom sauce. Served with 
choice of one side.

STYLE
CAFE
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BOMBAY SAPPHIRE & 6 COMPLIMENTARY 
SCHWEPPES MIXERS +FEDORA PLATTER

1599

JOHNNIE WALKER BLACK & 6 COMPLIMENTARY
SCHWEPPES MIXERS+ FEDORA PLATTER

1799

TANQUERAY 10 & 6 COMPLIMENTARY
SCHWEPPES MIXERS + FEDORA PLATTER

1799

SINGLETON 12 YEAR & 6 COMPLIMENTARY
SCHWEPPES MIXERS + FEDORA PLATTER

1999
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"Great nights aren't planned — 
they happen somewhere 

between the first pour and the last bite."



Served with a choice of chips, pap with gravy, rice, baked potato,
mash or vegetables of the day.

Prepared in a BBQ or olive oil & herb basting.

Tomahawk Steak        379      
800g Steak on the bone spiced and char-grilled to perfection.

Rib Eye 500g          369   
Dry aged rib eye steak grilled to perfection. 

Surf & Turf            279
300g Rump steak, topped with 4 queen prawn.

Notorious B.I.G Chicken Wings     199
A double dose or char-grilled marinated chicken wings.
Choose from a BBQ, sweet chilli, lemon & herb or 
peri-peri dipping sauce.

Fillet 200g         199

Rump 300g         189       

T-Bone 350g         199

T-Bone 600g         305

Lamb Chops 

200g            205              
400g            310

Pork Chops         175
A double dose of pork chops flame grilled to perfection.
Served with a choice of starch.

Lisbon Steak         235
300g Rump steak char-grilled and dressed with our 
Portuguese basting, mushrooms and topped with a 
fried egg.

Half Chicken & Chips       149
Half chicken char-grilled, basted in lemon & herb, 
peri-peri or BBQ. Served with chips or side salad.

Spare Ribs
Tender pork ribs prepared in a sticky BBQ marinate.

Half 300g         195
Full 600g          335
Notorious B.I.G 900g       475

Homemade Sauces
Mushroom            45
Cheesy Mushroom                    45
Chilli             45
Pepper               45
Garlic             45
Cheese            45

Sides
Side Greek Salad           45
Chips Bowl            45
Rice             25
Mash             25
Baked Potato           30
Vegetables            35
Pap & Gravy                     35

BUTCHER
FROM THE
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“Kissed by fire, seasoned with passion,
and served to perfection.”
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SHARE
MADE TO

PLATTERS
Served with a choice of two sides, chips, rice, 
vegetables or side salad.

Gallus Platter           305
Crumbed chicken strips, flame grilled 
chicken wings and spicy chicken livers.

Fedora Platter           605
Grilled lamb chops, spare ribs and 
chicken wings.

Seafood Platter           610
Eight queen prawns, hake, calamari, 
mussels and squid heads.

Farrago Platter           455
Spare ribs, chicken wings and grilled or 
fried calamari.

CAPPELLONAIRE Platter                995
Tomahawk steak, lamb chops, ribs and chicken wings.
Served with three sides of your choice and
three dipping sauces.

COMBOS
Served with a choice of chips, rice, 
vegetables or side salad.

Ribs & Wings     289
Tender pork ribs prepared in a sticky BBQ marinade 
served with char-grilled marinated wings.

Prawns & Calamari    339
Eight queen prawns with grilled or fried calamari,
served in lemon butter or peri-peri.

Hake & Calamari     265
Grilled or fried hake and calamari, served with
tartar or lemon butter sauce.

Chicken Strips & Ribs     279
Crumbed chicken strips with tender pork ribs 
prepared in a sticky BBQ marinade.

MIXED GRILLS
Served with a choice of chips, mash, vegetables,
savoury rice or side salad.

CAPPELLO Grill     299
200g Pork Chop, winglets and 150g boerewors. 

The Mix Grill     325
200g Sirloin steak, ¼ Chicken and two 100g lamb chops.

SEAFOOD PLATTER
OUR FAMOUS SEAFOOD PLATTER

WITH A CHOICE OF NEDERBURG STEIN OR
BOSCHENDAL THE ROSE GARDEN

699
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BURGERS
All burgers served on a fresh sesame bun and dressed with crisp lettuce, 
tomato, red onion, gherkins & thousand island sauce.  choice of 
200g beef patty or  grilled or crumbed chicken breast.
Served with chips.

BBQ Burger                    129

Cheese Burger            139

Break Burger            159 
Bacon & Egg   

Halloumi, Avo, Bacon     195 
& Rocket Burger    

Mexican Burger        169
Guacamole, salsa & jalapeño

Cheesy Mushroom Sauce 
& Cheddar Burger           185
   

SIGNATURE BURGERS

Flambe Chorizo & 
Mozzarella Burger (N)     189
Burger topped with grilled chorizo & melted
mozzarella. Fusion of smokey, spicy chorizo 
with rich creamy mozzarella on a perfectly grilled
burger bun.

Surf & Turf Burger             245
Topped with four deshelled grilled prawns
and smothered in cheese sauce.

Signature CAPPELLO Burger    249
Two succulent patties topped with
guacamole, bacon and mushroom sauce.
Topped with battered fried onion rings.

Her Majesty Burger      169
Bacon, mozzarella, fresh chilli and chilli mayo.

Nachos Burger            189
Topped with nachos, melted cheddar, 
cottage cheese, salsa, guacamole 
and jalapeños.

Images are for illustration purposes only
*Subject to availability   



Enquire with your waiter
about our chef’s signature platter

paired with
HENNESSY VS OR 

COURVOISIER VS OR 
REMY MARTIN VS



PIZZA
CAPPELLO       199
Sweet chilli crusted chicken, mushrooms, 
peppadews, avocado and rocket.

Churchill      195
Basic with bacon, feta, avocado and rocket.

Margherita (V)     109
Basic mozzarella, tomato & oregano.

Mussolini      199
Basic with beef strips, avocado, feta and basil.

Mandela      195
Basic with spicy chicken, mushrooms, 
avocado and onions.

Alexander      169
Basic with spicy mince, onions, green peppers, 
garlic, chilli and rocket.

Obama       169
Basic with chicken, bacon, onions, garlic, 
green peppers and chilli.

Ghandi (V)      149
Basic with mushrooms, onions, green peppers,
olives and rocket.

Wangari      145
Basic with ham and mushrooms.

Hawaiian      139
Basic with ham and pineapple.

Martin Luther King    149
BBQ base pizza with chicken and mushrooms, 
topped with mozzarella cheese.

Annan (V)      165
Tomato base, herbs, spinach, calamata olives, 
peppadews, garlic and feta.

Mariano      199
Sliced chorizo pan grilled, sundried tomatoes, 
mushrooms and feta topped with spicy jalapeños 
and avocado.

Foccacia
Herb and garlic          75
Mozzarella       85

ADDITIONAL TOPPING TO CHOOSE 
FROM:
Trio – Garlic, chilli and parmesan   40
Chicken       40
Spicy mince      50
Bacon, ham      45
Mozzarella or Halloumi    45
Olives, jalapeños, green pepper
tomato or peppadews.     20
Avocado       35
Mushrooms       30
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PASTA
Available with either Penne, Fettuccini or Spaghetti

Napolitana (V)       75
Plum tomatoes prepared with Italian herbs and seasoning.

Bolognaise         125
Ground beef prepared with herbs and seasoning, served in 
our home made napolitana sauce.

Al Fredo         115
Country ham and mushrooms prepared in a rich creamy sauce.

Fegatini Di Pollo       115
Pan fried chicken livers, sautéed with onions and mixed peppers, 
in a combination of white wine, cream with a touch of chilli 
and fresh herbs.

Milan         149
Pan seared beef meatballs prepared in our napolitana sauce 
with a touch of chilli, fresh basil and feta.

Al Pollo         135
Grilled chicken strips served with sautéed vegetables in a 
cream sauce.

Al Gamberetto       189
Deshelled sauteed prawns and mussels in our napolitana 
sauce with a touch of garlic, chilli and cream.

Al Carne         175
Beef strips prepared with roasted peppers and mushrooms,
napolitana sauce with a touch of cream and fresh basil.

Naples (V)        115
Spinach, mushroom and feta in a napolitana sauce
with a touch of cream.
Add Halloumi 39

"Keep your standards high 
and your pasta al dente."



DESSERT
Served with vanilla ice cream or whipped cream.

Blueberry Malva Pudding     89
Exclusive to CAPPELLO, a baked malva pudding 
with a blueberry twist.

Chocolate Volcano              89
Steaming hot chocolate cake with a sumptuous 
molten chocolate center.

Chocolate Brownie              89
Rich and decadent.

Ice Cream & Chocolate Sauce            49
All time favorite. Three large scoops of vanilla ice cream, 
served in a martini glass, covered in chocolate sauce.

Chocolate Spring Rolls             89
Deep fried spring rolls, filled with chocolate. Served 
in a martini glass with two large scoops of vailla
ice cream and drizzled with chocolate sauce.

Speciality Caffe              65
(Caffe Irish, Kahlua, Amaretto, Cape Velvet)

FOR 
SWEET TOOTH
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"Dessert doesn't ask questions. 
Dessert understands."



WINES
SAUVIGNON BLANC

Fryers Cove Sauv Blanc •430
Guava / paw paw / lime

Franschoek Cellars Sauv Blanc•95 | 275
Cape gooseberry / Passion fruit / Green fig

Brampton Sauv Blanc•275
Green fig / Apple notes / Guava / Passion fruit

Durbanville Hill Sauv Blanc•95 | 275
Zesty lime / Gooseberries / Ripe asparagus / Guava 

CHARDONNAY

Van Loveren Chardonnay•295
Pear / Apple / Citrus / White peach

Brampton Unwooded•95 | 275
Pear / Peach / Winter Melon

Fat Barstard (Wood)•295
Classic ripe / Rich butter / Tropical fruit

CHENIN BLANC

Fleur Du Cap Natural Light•225
Pear / Pineapple

Laborie Chenin Blanc•250
Pear / Tropical fruit / Litchi

KWV The Mentors•535
Ripe mango / Apricot / Sweet peaches

ROSÉ & SEMI SWEET

Nederburg Grennaire Carignan Rose•295
Red apple / Red berries / White flowers.

Boschendal Rose Garden•90 | 250
Strawberries / Raspberries / Mulberries hint of spice

Laborie Rose•250
Strawberry / Turkish delight / Sweet melon 

WHITE BLENDS

Boschendal Chardonnay Pinot Noir•320
Pale Blush / Strawberries / Red Berries

Spier Creative Block 2•440
Gooseberry / Lime / White peach

Van Loveren Chardonnay Pinot Noir•250
Lime/ Strawberries 

SHIRAZ

Boschendal 1685 Shiraz•475
Deep Black fruit / Pepper Spice / Silky ripe tannins

 
Porcupine Ridge•235
Dark plums / Violets/ Cured meat / Black olives

Nederburg Wine Master•330
Ripe plim / Dark fruit / Oak Spice

RED BLENDS

Nederburg Duet Shiraz / Pinotage•80 | 225
Velvety fruit / Cinnamon / Oak flavours

Van Loveren Cab / Merlot•275 
Dark chocolate / Eucalypyus / mint

Nederburg Baronne•275
Raspberry / Blackberries / Cherry

 
Laborie Cab Sav / Merlot•275
Plum / Red Berry / Dark Chocolate

Kanonkop Kadette Cape Blend•370
Red Currants / Cherry / Mocha

Fat Bastard The Golden Reserve•395
Dark Berry / Plum / Dark Ruby

Beyerskloof Traildust•550
Red Cherry / Plum / Red Fruit

Rupert & Rothschild Classique•595
Raspberries / Cherries / Toasted Caramel

Boschendal Nicolas•595
Red cherries / Fresh plums / Mulberries / Cassis

Vilafonte Seriously Old Dirt•635
Black raspberry / Strawberry / Plum / Black currant

Chocolate Block•635
Liquorice / Crushed coriander / Black cardamom

Meerlust Rubicon•1300
Violets / Ripe plum / Cedar wood / Intense spiciness

MERLOT

David Finlayson•320
Blackcurrant / Strawberry / Mulberry

Fat Bastard•395
Ripe Berries / Summer Fruit / Black Cherry 

Franshoek Cellars Merlot•95 | 275
Plum / Black Cherry / Liquorice / Oak Spice

PINOTAGE

Beyerskloof•115 | 330
Dark Fruit / Herbs / Smokiness 

Durbanville Hills Prominade Pinotage•435
Blueberry / Plum / Floral

Lanzerac•495
Ripe Berries / Plum / Black Cherry 

CABERNET SAUVIGNON

Brampton Cabernet Sauv•100 | 295
Red cherry / Mulberry / Blackcurrant

Nederburg Cab Sauv Wine Master•330
Cocoa / Black Cherry / Peppercorn

Van Loveren Cab Sauv•295
Soft Plum/ Ripe Summer Berries 

Kanonkop Kadette Cab Sauv•395
Black Currant / Pencil Shavings / Freshly- Cut Herbs

PINOT NOIR

Haute Cabriere (Unwooded) Franschoek•340
Cranberries / Raspberries/ Cherry

SEMI SWEET

Nederburg Stein•80 | 225
Pineapple / Apricot / Peaches

Nederburg Lyric•225
Passion Fruit / Citrus / Freshly – Cut Grass

Sunkissed Natural Sweet White•80 | 225
Lime / Pineapple / Honey / Spice
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Annabelle Cuvee Rose/ Brut         P.o.r
J.C Le Roux Sauvignon Blanc Nv        P.o.r
J.C Le Roux La Fleurette         P.o.r
J.C Le Roux Le Domaine         P.o.r
J.C Le Roux La Chanson         P.o.r
Papillon Brute           P.o.r
Papillon Alc Free Blush          P.o.r
Robertson Winery Non-Alc Sweet Sparkling White     P.o.r
Gorgeous Rosé Sparkling Non-Alc       P.o.r
Boschendal Brut           P.o.r
Boschendal Luxe Nectar Demi Sec        P.o.r
Boschendal Brut Rosé          P.o.r
Christiena Methode Cap Classique       P.o.r
Pongracz Brut           P.o.r
Pongracz Nobel Nectar         P.o.r
Krone Brut / Rose          P.o.r
Luc Belaire Rose France         P.o.r
G.H. Mumm Brut           P.o.r
G.H. Mumm ice Xtra          P.o.r
G.H. Mumm Olympe Rose         P.o.r
Moët & Chandon Rosé Impérial        P.o.r
Moët & Chandon Nectar Impérial        P.o.r
Moët & Chandon Nectar Impérial Rosé       P.o.r
Veuve Clicquot Rosé          P.o.r
Veuve Clicquot Rich          P.o.r
Veuve Clicquot Rich Rosé         P.o.r
Armand de Brignac Brut Gold        P.o.r

CHAMPAGNE 
& BUBBLY





Annabelle Cuvee Rose/ Brut         P.o.r
J.C Le Roux Sauvignon Blanc Nv        P.o.r
J.C Le Roux La Fleurette         P.o.r
J.C Le Roux Le Domaine         P.o.r
J.C Le Roux La Chanson         P.o.r
Papillon Brute           P.o.r
Papillon Alc Free Blush          P.o.r
Robertson Winery Non-Alc Sweet Sparkling White     P.o.r
Gorgeous Rosé Sparkling Non-Alc       P.o.r
Boschendal Brut           P.o.r
Boschendal Luxe Nectar Demi Sec        P.o.r
Boschendal Brut Rosé          P.o.r
Christiena Methode Cap Classique       P.o.r
Pongracz Brut           P.o.r
Pongracz Nobel Nectar         P.o.r
Krone Brut / Rose          P.o.r
Luc Belaire Rose France         P.o.r
G.H. Mumm Brut           P.o.r
G.H. Mumm ice Xtra          P.o.r
G.H. Mumm Olympe Rose         P.o.r
Moët & Chandon Rosé Impérial        P.o.r
Moët & Chandon Nectar Impérial        P.o.r
Moët & Chandon Nectar Impérial Rosé       P.o.r
Veuve Clicquot Rosé          P.o.r
Veuve Clicquot Rich          P.o.r
Veuve Clicquot Rich Rosé         P.o.r
Armand de Brignac Brut Gold        P.o.r

S C A N  T H E  Q R  C O D E
Find out more about CAPPELLO, our branches, menus, and latest information.

Alternatively, visit our website
www.cappello.co.za

OUR STORES
SOUTH AFRICAN STORES
Bloemfontein  051 430 7490 
Boksburg  011 918 3619
Birchleigh  011 972 0724
Cape Town (Long Str)   087 470 0183
Davenport              031 787 0079
Florida Road   031 312 9843
Ghandi Square   011 492 2559
Hillcrest                  info@cappello.co.za
Kempton Park   011 396 1029
Mafikeng               018 001 1047
Newtown  063 820 8770

Nelspruit                  info@cappello.co.za
Northclif f                          082 844 2409
O.R Tambo   011 390 1505
Secunda                    017 631 1372
Southcoast Mall          066 037 7598
Sunninghill               info@cappello.co.za
The Glen                    076 792 2648
Umhlanga             087 460 0201
Vaal (Emerald Casino)  016 932 0120
Welkom                057 352 2232
Witbank                013 656 2482

INTERNATIONAL STORES
Botswana (Gaborone)             +267 3960 618
Botswana (Maun)                      +267 71 772761
Botswana (Pikwe)               info@cappello.co.za
Botswana (Letlhakane)                 +267 291 0076
Zimbabwe              info@cappello.co.za
Zambia (Lusaka)                           +260 777 236388
Lesotho (Maseru)                        +266 22 325498

All half portion meals are charged at 70% of menu price.
Any extra options will be charged accordingly.

All menu items are subject to availability.

Right of admission reserved. Fully licensed.

All images are for display purpose only and final product may differ

Please be advised that food prepared here may contain these ingredients:
milk, eggs, wheat, soybean, peanuts, tree nuts, fish, and shellfish

If you have a food allergy or special dietary requirements, 
please inform a member of staff or ask for more information.


