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starters

fillet carpaccio

fonatto, capers, red onion, parmesan, rod«et balsamic
arancini

fomato, peas, mozzoreHo/ basil emulsion

bo\ognese, peas, mozzarella, gor\‘\c aioli

baked meatballs

fomato, provo\one/ salsa verde, focaccia

zucchini fritto

salsa verde aioli, slivered almonds

calamari

butter, chilli, g@r\'\c/ purs\e\// pangraffato, lemon aioli

fire prawns

evoo, salsa verde/ pangrattato, burnt lemon

125.00

90.00
110.00
115.00

75.00

100.00

RSQ

parma ham & provolone 165.00
{’(}(j(](j(ji(]/ evoo b(}‘SOﬂ’NC/ SO‘SO \/erde/ g(]?’“\(ﬁ aioli
burrata 175.00
heirloom fomatoes, basil pesto, red onion, evoo, lemon vinaigrette, maldon
caprese 125.00
tomato, bos'\\/ fior di \oﬁe/ evoo
rocket & parmesan 120.00
‘§ balsamic, evoo, red onion, pinenuts, maldon
© ariel 125.00
lettuce, red onion, avo, dﬂerry fomafoes, peppers, parmesan, focaccia crisp
caesar 140.00
\ceberg/ crispy pancetta, parmesan, omc%ovy, egg, pangrattato
italian 95.00

\eﬁuce/ tfomato, onion, <iu<iumbers/ vinaigreffte

starters & salads



mains

ariel burger

italian meatball pafty, m@po\efomo, provo\one/ rocket, basil mayo, truffle parmesan fries

chicken piccata

capers, lemon gor\'\c/ dressed greens w/ choice of side

fillet

italian buﬁer, rocket parmesan SO‘Od/ salsa verde/ truffle parmesan fries
fish

charred broccolini, crispy parmesan potatoes, dressed greens

calamari

butter, chilli, gor\\c, pors\ey/ pangratftato, lemon aioli w/ choice of side

fire prawns

evoo, gremo\oto/ bum? \emom M/// ChO\CQ O{ S\d@

140.00

185.00

235.00

RSQ

240.00

RSQ

fritto misto 245.00
tempura calamari, prawns, zucchini, broccolini, napoletana, basil emulsion, dressed greens
chicken milanese 155.00
evoo mash, garlic spinach, parmesan
seared tuna 285.00
evoo, \emon, sofritto \enﬁ\s/ tomato basil salsa
forest mushroom risotto 185.00
exotic forest mushrooms/ gor\\'c, ‘rhyme, parmesan, pea shoofs/ truffle oil
chicken caesar burger 145.00
crispy pancetta, parmesan, cos, caesar dressing, truffle parmesan fries
sides
evoo mash 45.00
truffle parmesan fries 50.00
italian salad 50.00
crispy parmesan potatoes 50.00
chicken milanese 60.00
charred broccolini 65.00
spaghetti aglio olio 65.00

& sides

mamns



pizza

garlic
garlic, rosemary, evoo, maldon
margherita

mozzore”o/ bos'\\/ evoo

parma ham

g@r\\c/ mozzarella, rocket, parmesan, evoo, balsamic
funghi

mushrooms/ mozzoreHo, bosi\/ gor\\'c/ Thyme/ truffle
siciliana

mozzoreHu/ o\\'ves/ gor\\'c, omchovies, basil

diavola

sa\om\/ mo77oreHo, peppers, {e‘ro/ red onion, gor\\'c, chilli
pulled lamb

caramelised onion, provo\one/ chilli, confit gor\'\c/ spring onion, herb yog%urf
mexicana

bo\ogmese, mozzarella, peppers, red onion, Jo\opeﬁos
burrata

chilli, basil, marinated peppers, evoo

salsiccia

italion sausage, mozzarella, caramelised onions, marinated peppers, rocket, spring onion
ny pepperoni

double pepperoni, mozzore“o, ch\H\'/ evoo

four cheese

mozzarella, gorgonzo\o/ parmesan, provo\one/ basil

quattro stagioni

orﬁchokes, roast peppers, o\ives/ mushroom, spring onion, mozzore“o, evoo

carne

salami, pepperoni, [talian sausage, caramelised onion, chilli flakes, mozzarella

70.00

110.00

185.00

145.00

130.00

155.00

175.00

165.00

190.00

165.00

155.00

155.00

145.00

185.00

pizzas



pasta

bucatini carbonara

pancetfa, egg, parmesan, black pepper

conchiglie beef bolognese

JFOH’WOJFO, pOH’YWQSOH/ pOFS‘Q\/

pappardelle lamb ragu

JFOWWOJFO, credam, F(;’d wme, parmesan

spaghetti vongele

white wine, gor’\\c/ cherry tomatoes, pors\ey/ evoo, chilli
gnocchi gorgonzola

basil pesto, cream, parmesan

linguine marinara

prawns, c\oms/ co\omom, orrob'\cﬁo, bosi\, evoo

rigatoni italian sausage

mopo\etomq cream, ggr\\c, red onion, fennel, chilli, parmesan
linguine salmone

white wine, gor\\c/ cream, pedas, dill, pangratffafto

linguine mushroom

po*fobeHo mushrooms, cream, white wine, gor\\c, onion, T%yme, parmesan
spaghetti & meatballs

nopo\efomo/ gor\\'c, basil, parmesan

linguine alla vodka

mapo\efomo/ cream, pancetfa, vod\@, parmesan

ravioli arrabbiata

fomato, gor\'\c/ (,HH'\, bos\'\, evoo, parmesan

orecchiette salsiccia & peas

italian sausage, pedas, red onion, gor\i(t/ cream, parmesan, pangrattato
parmigiana

chicken rm\umes@./ tomarto, mozzarella, bosw\, spog%@.ﬁ\ nopo\emno

125.00

145.00

185.00

225.00

140.00

275.00

175.00

210.00

145.00

150.00

135.00

130.00

165.00

165.00

pasta






dessert

ARICL



dessert

ariel cremino 120.00

hazelnut choco\me/ amaretti, salted caramel ice cream, italion meringue

dean’s pavlova 105.00

meringue, macerated bemeg/ sweef cream

tiramisu 105.00

finger biscuits, mascarpone, espresso

ny baked cheese cake 110.00

biscuit, vanilla, cream cheese, macerated berries

affogato 60.00

\/OV’“\‘ a b@@ﬂ ICe Credm, espresso, cocod

bowl of italian kisses 60.00

don pedro 85.00

double ﬂonge\\co/ vanilla bean ice cream, milk

dessert



cocktails



ariel signatures classics

caipirinha 95.00 porn star 135.00
da tulha, lime, sugar grey goose, passoa, possion{ru\t vanilla, lime,

basil smash 90.00 martini prosecco

bombo\/ sqpp%\'re, lemon, rospberry/ basil negroni 85.00
watermelon tonic 100.00 mo\{y gin, marfini rosso, campari

bombay sapphire, watermelon, mint, tonic old fashioned 95.00
c|oudy aPP|e 95.00 dewars 12yr, sugar, bitters

bombay sopphre/ Opp\e, lime, e\derﬂower, paloma 110.00
mint, cucumber patron Si\ven grope{ru'\t \\me, soda

goose & juice 100.00 ny sours 90.00

grey goose, lernon, Cronberry/ rooibos dewars 12yr, lemon, wine reduction

whisky 100.00 margarita 85.00

dewars 12, aperol, lemon, pineapple, rooibos patron silver, lime, cointreau

gin 9500 espresso martini 105.00
bomboy Soppmre, passoa, lemon, possion{ruw, grey goose, rosetta espresso, pafron xo, vanilla

grqpefruﬁ

prosseco 75.00

martini prosecco, aperol, grapefruit, elderflower

brandy 95.00

k\N\// WOOde Ch@?’d, pmeopp\e/ \emom

cocktails



wine



intro to our wine.

every culinary adventure involves the weaving together of culture, ingredients, and human mastery. we've

divided this wine list into four categories, each of which express these collaborations in different ways.

~,
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from the motherland

there is the old odoge that says ‘foods that grow fogefher go Toge‘rher”. it was for this reason
our wine list has been built around italian wines, from '\To\\’gnfgrown vines, produced b\/ italian
craft. in many senses, all the other wines on this list riff off the core boﬁhmgs in this section of

the list

alien grace

south african winemakers have |omg remarked on the similarities between the cape winelands’
climate and the de\\ghﬁu“y femperate mediterranean weather patfferns experiemced by some
of Ho\y's more famous wine regions the more pioneering souls within the south african wine
community went one step beyond mere talk; They \'mporfed italian cultivars and rooted them

in south african terroir. these wines fell those stories.

finding new roots

more than 80% of the world's grape vines don't grow on their own roots. these vines must
have their own roots cut off, and then have their stems groHed onfo bre\gn rootstock, before
they can safely be planted (all thanks to o deadly soil-dwelling parasite called phylloxera).

sometimes humans go Hﬂrough that same process.

the wines in this section reflect the choices made by italian families, who have chosen to puf
down roots in south africa, and added their italian flair to the wmemoking scene by workmg

with cultivars that are perhops more familiar to the south african wine lover

no place like home
sometfimes you just wanf someﬂﬂmg familiar and reFresng, these wines are chosen
as either bemg south african stalwarts, or iconic south african producers who are

celebrated worldwide
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whites

wine

Fairview Chenin Blanc 2019 60.00 // 200.00

a fresh, \\ghl easy-going unoaked chenin with notes of p\’meopp\e/ pe@dﬂ fruit, and citrus.

Morgenster Vermentino 2020 70.00 // 225.00

a bmgm/ fresh crisp alternative to sauvignon blanc, this unwooded vermentino carries hints of

crisp green opp\e/ apricot, gr@pe{ruw and lime zest.

Heritage |diom Bianco di Stellenbosch 2019 65.00 // 220.00
an UmCOmp‘\CQT@d h@‘d@rb@rg eXpr@SS\Oﬂ O\E HFWQ \NOV‘C"{»OmOUS CUH.\\/OK aromads O\[ Orcmge

blossom comp\\'cofe genﬂe pgssion{ruw and apricot notes on the po\ofe

Arcangeli Vesta Semillon 2017 75.00 // 250.00
semillon is ﬁovmg o bit of a moment r'\gm now, and this oword—wmm’mg exomp\e is amongst

the more {QSCimoﬁng boﬁ\mgs. superb\y concentrated citrus fruit, comphcofed by \emongross,

marmalade notes, saline, and capsicum

components of this wine are fermented on skins, giving it a s\\ghﬂy waxy lift

Cape Point Vineyards Noordhoek Sauvignon Blanc 2019 80.00 //260.00
this oword—wmmmg SAVVY bee is tank-fermented, blended with a small component of
barrel-fermented juice. it's @ de\wghﬁu“y fresh exomp\e/ with white gropeﬁuwh floral notes,

{ynbos and SO\W sea spray elements.

The Masciarelli Trebbiano d’Abruzzo 2016 90.00 // 280.00
an excepﬂomo\ exomp\e of just how rich and \oyered an unwooded white can be.

trebbiano is known as ugni blanc in france (or south Ql(ﬂCO>/ and is often used to make

brondy. when you faste this boﬁ\mg, however, you see that it's cermm\y no one-trick pony

the nose carries notes of opp\es/ pegches/ white flowers and herbs, while the po|ofe is

supreme\y \dered with cho\ky notes and tree fruit, mmg\mg with juicy cifrus ocwd\‘ry

100.00// 350.00
Bouchard Finlayson Crocodile’s Lair / Kaaimansgat Chardonnay 2018
H’HS O\’\/Qrd*\ﬁ/\mﬂ\mg, COO‘*Cl\mOT@ heme‘*em*QQfdQ bO?’f@‘*[@"meﬂTQd Ch@!’domﬂ@y IS Supf@me‘\/
layered, with notes of lemon curd, lime marmalade, peach fruit, yeasty lees elements and a

hint of oak

Famiglia Pasqua Romeo & Juliette “Passione et Sentimento” Bianco 2015 340.00
this 100% garganega from veneto igt is tank-fermented, and then barrel-matured.

the juice also spends 12 hours on skins prior to fermentation. the end result is @ HcHy

\oyered wine, Feofurimg notes of mandarin, peoch, lime and passion fruit, with comp\'\coﬁons

of pefro\eum/ beeswax and white flowers



Ayama Vermentino 2018 380.00

mode in the sardinian ST\/\e/ this p\oﬁer S-star wine uses fruit from the voovpoordeberg/ and

wine

features the unusual process of bemg transferred from tank to barrel half way Throug% fermentation.

the wine is ricHy textured, and carries notes of grope?ruit lime, peoches, and pear fruit

Colosi Salina Bianca 2018 450.00

sicilian wines are enjoying a little moment in the sun r\’gh‘r now, and with this obundonﬂy
|oyered white blend of catarratto bianco & insolia, it's easy to see wh\/. aromas include waxy and
c%o\ky elements, with white peqc% fruit and saline. po\me carries more stone fruit, citrus

and Wopico\ elements

La Tunello Sauvignon 2019 460.00
lovers of south african sauvignon blanc owe it to themselves to experience an italian
countferpart. this exp\osive\y aromatic white wine shows guava, passion fruit, and pmeopp\e,

with vivid floral comp\\’cohoms.

Stellenrust Barrel 54 Barrel-Fermented Chenin Blanc 2018 680.00
an exquisite wooded white produced from 547yeor—o\d chenin vines in the boHe\ory hills
of stellenbosch. the wine is de\\ghﬁ[u\\y rich, with |oyer5 of ripe cifrus and stone fruit, wropped

up in a slick waxy mouthfeel that only 50-year-old vines can deliver.

Leeu Passant Chardonnay 2018 1200.00

produced by the world famous power couple andrea & chris mullineux, this wooded
c%ordomnoy is both concentrated and \oyered. peoc% fruit, fresh pear, oatmeal, and hints

of smoked walnut combine to form one of south africa’s most renowned c%ordonnoys

rose

Elgin Vintners Belle Amie Rosé 2020 85.00 // 260.00
this spom@neous\y fermented merlot-based rosé is produced in the cool, cloud haven that is
the e\gm voHey. the po\ofe carries impressive we\ghf and \eesy texture, with turkish de\\ght &

floral elements on the nose, followed by cherry fruit and strawberries on the pQ\oTe.

Morgenster ltalian Collection Caruso Rosé 2020 65.00 // 215.00

o 100% sangiovese rosé grown in helderberg terroir. this wine manages to express both
the approachable cherry and strawberry elements one might hope for from a rosé, while also

Showmg a hint of the savoury and herbal elements associated with the sangiovese cultivar

Fantini Calalenta Terre Siciliana Rosato 2018 390.00
another one of the sicilian cool kids. this blend is made up of nerello mascalese,
cabernet sauvignon, and merlot, and offers \oyers of watermelon, strawberries, and tart p'mk

grapefruit elements.
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reds

Spice Route Pinotage 2018 90.00 // 310.00

a spicy, fruit-forward black c%erry and berries affair with oaky vanilla on the tail. fermented
in \orge concrete Tonks, and matured in american ook this swartland red has an air of rioja

about it.

ldiom Heritage Rosso di Stellebosch 2018 65.00 // 220.00

this de\\ghﬁu\\y easy drmkmg somgmvese—\ed blend from the He\derberg carries just a touch
of barbera to add a richness to the co\our/ as well as some sweeter black fruit notes to

accompany song\’ovese‘s fresh Cherry fruit.

Arcangeli Syrah / Mourvedre 2016 75.00 // 240.00
a medium-bodied cellar Qged rhone sty\e blend, produced on the italian-owned orccmge\\’

estate p\ums & b\ockberry notes work with elements of white pepper ond lavender.

Arcangeli Merlot / Petit Verdot / Cabernet Sauvignon 2016 75.00// 240.00

classic french cu\ﬂvors, a south african wmemaken and an italian owner. this p\ush ve\vew

bordeoux—sw\e blend carries ripe black fruit, ooky vanilla and firm structure on the tail

Morgenster Nabucco 2013 85.00//280.00
this 100% nebbiolo from the %e\derberg region demonstrates the grape’s superb aging
ability. this 2013 still brims with fresh red cherry fruit and subtle, sweeter cassis notes. but the

real attraction is the power{u\ nose of rose pefo\s/ lavender, pofting soil & cherries.

Feudo di Croce Megale Negroamaro IGT 2018 90.00 //295.00
negroamaro is a grape with thick skins, providing rich colour to the wine. this 2018 vintage
offers a nose of ripe black plum, herbs, and salted meat. the palate is medium-weighted

with \ders of ripe b\ockberry/ p\um ond a hint of white pepper on the fail

Familia Pasqua Romeo & Juliette “Passione et Sentimento” Rosso 95.00//330.00
a powerful, but rounded, blend of corvina and merlot delivers o heady mix of tobacco leaf,

nutmeg, plums, cocoa, and oak. this wine is produced in appassimento style, which means

that the grapes are left to raisin s\ig%ﬂy before vinification, '\rﬁensi{ymg fruit concentration in

the final product

Morgenster Lourens River Valley Bordeaux Blend 2014 350.00
this old mutual rrophy winning bordeaux blend is a supreme\y rego\ mix of cabernet
sauvignon, merlot, petit verdot and cabernet franc. the po\of@ is supreme\y S\'H<\/, oﬁermg

a mix of red and black ﬁuw’t with hints of cinnamon and ogk!\mspired vanilla.

wine
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Arcangeli Romulus Nebbiolo 2016 390.00

there could horc”y be o more sm’kmg exomp\e of old-skool meets nii. this south african

wine

nebbiolo from the italian-owned orccmgeh esfate is comp\efe\y whole-bunch fermented, and
presenfs as \'\gm, Hesh, and textured. aromas of orange pee\, c%emes, sea spray, &

fresh herbs mix with red cherry ocidiw & fine tannins.

Idiom Sangiovese 2016 480.00
the boﬁego Fom\\\/ produce orguob\y the most rego\ exomp\e of a sfroighf sangiovese.

its incredib\y si\ky po\ofe couches cherry and p\um fruit, elevated by oak msp\'red notes of

vomHo/ cinnamon, leather and fresh pofting soil.

Talenti Rosso di Montalcino 2017 600.00
a little more generous than the traditional sfy\e, this montalcino sangiovese has all the
power and fruit usuoHy associated with a new world red. it boasts rich \oyers of cherries,

plums and blackcurrant, with o {osc'\naﬁng crushed grove\ complication on the nose.

Donnachiara Irpinia Aglianico 2014 DOC 395.00
when it comes to naming '\To\y's more serious red cultivars, og\'\omco s up on the pod'\um with

nebbiolo and sangiovese. this ceHor—Qged 2014 vintage has softened beouﬂu“y info an e\egcmf

affair with blackberries, rosemary and cedar wood on the nose, backed up by de\ig%ﬁu“y juicy

black dﬂerry on the po\ofe, rounded out by ripe blackberries. floral lavender emerges late on the

tail as an encore.

Bosman Family Vineyards NERO 2019 485.00

it took petrus bosman and his feam of wine pioneers more than a decade to source vines from
SIC\‘\// ship them, quarantine them, propagate them \ocoHy/ and then fry to ﬁgure out how on earth
to make wine from a grape that no one has ever bottled in south africa. The end result is not only
unique, but embodies o disﬁncﬂy south african take of the sicilion nero d'avola cultivar.

the NERO is medium to medium-light-bodied, highly aromatic wine with expressive waves of red

cherries, strawberries, violets, and some {ynbos, for fans of \ig%feﬂsw\ed grenoche and pinot noir

Bouchard Finlayson Hannibal 2018 650.00
this cool climate red is a supreme\y e\egom blend of italian cultivars (nebbio\o, sangiovese

& barbera) and french cultivars (shiraz, mourvedre & pinot noir). vanguard aromas carry cherries,
mushroom, Hﬂyme/ potting soil & oak. the po\ofe is supreme\y clean, with moufh—wof@rmg cherry

notes, o\ongs'\de citrus rind and savoury mushroom comp\\’coﬁons.
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Dalla Cia Giorgio Bordeaux Blend 2018

an unoshomed\y old school producﬂon; this opu\erﬁ bordeaux blend of cabernet
sauvignon, merlot & petit verdot is matured in 80% new oak for 18 months. it's an
enormous\y expressive wine, with notes of vio\efs, chemes/ b|uebemes, tobacco leaf and

cedor WOOd

Cederberg Five Generations Cabernet Sauvignon 2017

on\\/ a touch over 5000 bottles were made of this critical dar\img. the cederberg cabernet
sauvignon, made by cape winemakers guild member david nieuwoudt, delivers explosive
aromas of dark chocolate, dwerry tobacco and ripe cassis, followed by o concentfrated

palate of cassis, plum and oak.

Kanonkop Reserve Pinotage 2018

this wine may as well join the protfeaq, the blue crane and the spr\'ngbok as items of
national importance. abrie beeslaar's legendary reserve pinotage is both powerful and
rego\/ feofur'mg layers of ripe p\um fruit, interwoven with hints of vanilla, and \osh\’ngs of

b‘OCk cherry.

Tokara Director’s Reserve 2017
a rego\ stalwart within the stellenbosch fold, this wine holds all the power of a new world
wine, with all the class of the old. the cabernet-fronted blend carries cassis, black chemes/

Tob@cco, leather and ooky vanilla on the tail o class act

Pasqua Famiglia Amarone della Valpolicella 2015

amarone della vo\po\wce“o is one of \'To\y's great wine Triumphs, m‘ghf up there with barolo,
and brunello di montalcino. made with grapes that have been dried (posswo), the resultant
wine is a weighty, dense brooding mix of ripe black plum, prunes, raisin elements, cocoa,
cinnamon, Qmseed/ and \oshmgs of oak.

the wine is a blend dominated by the md'\genous corvina grape, rounded out 25% rondinella

and splashes of corvinone and negrara. matured in french oak for 20 months.

680.00

1150.00

1100.00

790.00

1320.00
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(¢
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bubbles

Graham Beck Brut NV 85.00 //340.00
both nelson mandela and barack ioama chose this bubb\y as their Ce\ebrotory toast of

choice after their respective political victories. the blend is more or less a 50/50 mix of pinot

noir and chardonnay from robertson & stellenbosch, showing elements of green apple, lime,

and \ove\y \eesy fexfure.

Bacio Della Luna Valdobbiadene Prosecco Superiore 2018 90.00// 410.00

prosecco has, for some time, been seen as dweop and cheerful bubb\y but valdobbiadene
in veneto is one of two towns that produce o more formidable version of drink
dry in sfy\e, this prosecco carries nofes of green opp\e, some pear fruit, and @ \\gh‘r

floral flourish.

Bacio Della Luna Conegliano Valdobbiadene Cartizze 2018 700.00
coneghono valdobbiadene docg is the most premium region for prosecco producﬁon. within

those hallowed groumds/ the hill of cartizze is the most prwzed site for the g\ero vines that

produce the most sougm after prosecco. essenﬁoHy, it's the dogs bollocks on the prizest

of pooches.

in the g\oss, it presents green opp|e/ honey/ lemon bonbons, with a few hazelnut references;

OH Spf@@d over a moderme\y [H’WQ mousse.

Bellavista Alma Cuvée Brut Franciacorta NV 1200.00
unlike prosecco, sparkling wines from franciacorta docg are made in the traditional /

ch@mpogme method. essemh’oHy Wwey are far gromder affairs, and serve as Mo|y's answer fo

chompogne. this blend of pinotf nero, pinot bianco and chardonnay is a serious boﬁ\mg with

notes of yeHow Qpp\e, white flowers, and fresh pastries.

Pol Roger Cuvee Sir Winston Churchill NV 5200.00
one of the world's Tru\y great vinfage c%ompognes/ and also a 100-point wine Qccordmg fo
wine enthusiast. this rare bottling is 100% pinot noir, and boasts elements of toasted almond,

danish butter Cook\e, crisp free Hu\t and hints of citrus towards the tail

bubbles
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