
 

 il Piccolo  
 at T E B A L D I ‘S  

 

 SALADS  

Tender Leafy Green Salad, Rozendal Fynbos Balsamic dressing                  R55  

Pulled chicken, boiled egg, Parmesan cream, fried ciabatta crumbs           R115  

Cured salmon, spiced cauliflower, baby marrow, new season figs               R120  

Buffalo mozzarella, pickled roasted cherry tomatoes, mango, avo, red onion 

and basil                                                                                                             R110  

OUR FAVOURITES  

Baked new potatoes, gypsy ham, camembert, poached egg, wholegrain 

mustard cream                                                                            R105 

Charcuterie Board – prosciutto, salami, olive oil, ciabatta                    R135 

Continental sausage, mustard, potato salad, picked red onion  

& green salad                                                                                   R125 

Battered line caught hake & chips, tartar sauce                                         R125 

Seared cherry tomatoes, chipotle, potato gnocchi, rocket salad             R115 

Confit chicken, mushrooms, parmesan cream, potato gnocchi            R125 

Tagliatelle carbonara - cured pork lardons, egg yolk, parmesan & cream                          

                                                                                                                 R125 

Ratatouille, basil pesto, tagliatelle                                                    R125 

All day breakfast - Poached/Scrambled eggs, roast tomato, continental  

sausage,  avo, bacon, sauté onion & potato                                    R120 
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 SLOW-TOASTED SANDWICHES on Ciabatta  

 

Three La Mont cheeses, roasted tomato, basil pesto                                R68  

Red Earth Farm pulled chicken, roasted pepper sauce, house mayo      R75  

 

 

SOMETHING SWEET  

 

House made vanilla, chocolate & blueberry ice cream per scoop          R30  

Chocolate brownie, vanilla mascarpone labneh                                        R65  

Basque-style cheesecake, blueberries                                                        R55  

Almond and orange cake (gluten free)                                                       R65  

Sticky Cinnamon Bun                                                                                    R30 

 

  

hours:   11h30 – lasting seating 14h30 

Out of Africa breakfast menu served from 08h00-11h30 


