
MENU

Corkage fee R      .00 per bottle.  |  All menu items are subject to change according to season and availability.
Please contact us for any catering requirements, take away, events, venue hire and functions, call us 011 8287838 or  info@cremalat.co.za

INDULGE YOUR SWEET TOOTH

ALCOHOLIC BEVERAGES

AFFOGATO
Affogato is an Italian coffee-based dessert. Homemade vanilla
gelato “drowned” with a shot of hot espresso finished with
toasted almonds flakes.

CHOCOLATE BROWNIE
Decadent, fudgy brownie enhanced with swirls of
salted caramel finished with homemade Ice cream and nuts.

BAR-ONE MOUSSE CAKE
Chocolate sponge sandwiched with creamy bar-one mousse
covered in dark chocolate ganache.

HOMEMADE CREMALAT TIRAMISU
Our Tiramisu is different... “drowned” with a shot of espresso coffee.

MILK TART
Freshly baked South African milk tart.

PANNA COTTA
A molded creamy chilled dessert popular throughout Italy,
please check the flavour available with your waiter.

SALTED CARAMEL CHEESECAKE
Caramel cheesecake filling on a bed of crushed biscuits dripping
with caramelised white chocolate ganache and salt caramel dragees.

APERITIVO
Aperol Spritz
Bellini
Rock Shandy
Gin and Tonic
Steelworks

ITALIAN WINES BY BOTTLES
COLLI DI POIANIS UDINE
Red
Please ask your waiter for our wine selections
White
Please ask your waiter for our wine selections

RED AND WHITE WINE PER GLASS
Please ask your waiter for our wine selections

BORGOLUCE PROSECCO (Italian Sparkling Wine)
per bottle
per glass

BEERS
Peroni
Castle Lite
Black Label
Heineken
Windhoek Draught 440 ml

WHISKEY
Bells
Johnny Walker Black
Jameson
J&B

DIGESTIV
Grappa
Jägermeister
Limoncello
Fernet Branca

NON ALCOHOLIC
Chinotto 200 ml
Crodino 100 ml
Nectar Juice from Italy 125 ml (Pear | Peach | Apricot)

ESPRESSO
- single
- double

CAPPUCCINO
- medium
- large

Ginseng Coffee
Rooibos Cappuccino
Caffe Macchiato
Caffe Mocha
Caffe Latte
Hot Chocolate (Red Velvet)
Irish Coffee
Filter Coffee
Iced Coffee
Milo
Chai Tea
Decaf

LA CAFFETTERIA

FRESHLY SQUEEZED JUICE
Please ask your waiter for fruit & veg available

ICED TEA
Berry Baobab (black)
Kiwi Cucumber and Mint (green)
Lemongrass Coconut and Ginger
Melon Goji (green)
Lemon or Peach

HOT TEA
Five Roses, Rooibos, Camomile,
Green Ray, English Breakfast, Earl Grey

COLD BEVERAGES
ASSORTED SOFT DRINKS
(200 ml)
Indian Tonic, Pink Tonic, Bitter Lemon,
Club Soda, Lemonade, Ginger Ale

(300 ml)
Coke, Coke Lite, Coke Zero, Fanta Orange,
Sprite, Sprite Zero

San Pellegrino (Red Orange | Sweet Orange | Lemon |
Grapefruit | Pomegranate and Orange), Tab, Appletizer, Grapetizer

CORDIALS
Cola Tonic, Lime, Passion Fruit

MINERAL WATER
Still / Sparkling Water 500 ml
Still / Sparkling Water 1 L



CREMALAT STYLE PANINI

TRY OUR PASTA:

CHOOSE YOUR
PREFERRED SHAPE 
OF PASTA BELOW 

WITH YOUR
FAVOURITE SAUCE

Penne Gluten free
and Homemade
Tagliatelle option

available add      

SPAGHETTI

GNOCCHI

PAPPARDELLE

PENNE

FARFALLE

FETTUCCINE

LA PASTA
It is estimated that there are approximately 350 different types of pasta.
At CREMALAT we have chosen the best variety and brands of pasta from Italy. 

SUGO ALL’ARRABBIATA
A spicy sauce made from garlic, tomatoes and fresh red chilli peppers cooked in olive oil.

PESTO
Originating in Genova, consists of crushed garlic, pine nuts, coarse salt, basil leaves,
Parmigiano-Reggiano and Pecorino Sardo, all blended with olive oil.

PASTA AL POMODORO (NAPOLITANA) 
A classic Italian dish.

CREMALAT 4 FORMAGGI 
Four Cheese Sauce is a delicious blend of Parmigiano Reggiano, CREMALAT Gorgonzola,
Pecorino Romano and...a secret element cooked in a cream sauce.

HOMEMADE MOZZARELLA-FILLED BASIL RAVIOLI 
With black olives, fresh cherry tomatoes and basil.

PAPPARDELLE AI FUNGHI PORCINI 
The word “porcini” actually means “little pig” in Italian. This amazing mushroom dish
is made with garlic, white wine and parsley sautéed in a creamy sauce.

SPAGHETTI AGLIO, OLIO E PEPERONCINO 
Garlic, oil and chilli is a traditional Italian pasta dish from Naples. The dish is made by
lightly sautéing sliced garlic in olive oil, with the addition of red chilli flakes, and
tossing with spaghetti. Simple and tasty.

COCCO PASTA 
Succulent prawns sautéed with bacon and peas in a cream sauce.
We are very proud of this dish, it has been on our menu since our first day.

CHICKEN LIVER 
Creamy peri peri sauce with soft and tender chicken livers.

SPAGHETTI ALLA CARBONARA 
Carbonara is an Italian dish from Rome made with egg, pecorino cheese, pancetta
and pepper. Definitely a masterpiece!

SUGO ALLA BOLOGNESE/RAGU 
“Bolognese sauce” is a tomato-based sauce with minced beef.

MEDITERRANEAN FILLET 
Tender beef fillet strip, gently tossed in napolitana with olives, peppers and a touch
of cream. This pasta dish is CREMALAT’S  tribute to the great South African meat.

LAMB RAGU‘ 
48 hours slow cooked lamb ragu’ topped with creamy ricotta cheese.

PASTA AI CARCIOFI 
Juicy bacon sautéed with tender artichokes from Italy with a creamy tomato sauce.

ITALIAN SEAFOOD PASTA ALLA PESCATORA 
Our Italian seafood pasta originates from the South of Italy and consists of a splash
of white wine, a sprinkling of capers from Italy, with mussels, calamari and prawns,
a touch of cream and cherry tomatoes, finished with a sprinkling of lemon zest.

ALLE VONGOLE 
Imported baby clams / vongole in a white wine sauce with garlic and parsley.

I SECONDI –
MAIN COURSE & SPUNTINI
LA PARMIGIANA DI MELANZANE 
An Italian baked dish made with a shallow fried sliced
eggplant filling, layered with mozzarella and tomato sauce.
A MUST...

CRUMBED CAMEMBERT 
Deep fried camembert on top of a tomato confiture
and rocket salad.

SALUMI E FORMAGGI per person -  
(COLD MEAT AND CHEESE PLATTER) for 3 people -  
A daily selection of imported and local cheeses combined with
imported and local cold meat with olives and fresh bread.

MOZZARELLA AND PARMA HAM 
A fresh mozzarella fior di latte served with freshly sliced
Parma ham or try our baked version.

GRILLED MOZZARELLA BALL 
Oven baked Fior di latte mozzarella wrapped in Parma ham
served on top of a tomato confiture and rocket salad.

CREMALAT BRUSCHETTA 
4 slices of fresh sourdough bread, sautéed cherry tomatoes,
with 120 gr of mozzarella fior di latte and topped with delicious 
Prosciutto Parma ham.

MOZZARELLA FARCITA 
Mozzarella sheet filled with tuna mayo, Parma ham and
rocket served with a side salad.

HEALTHY GRILLED CHICKEN BREAST 
A tender grilled chicken breast served with guacamole
and chimichurri sauce.

COTOLETTA DI POLLO 
A crumbed tender chicken schnitzel breast served with
chimichurri and chips or a side salad.

IL CONIGLIO-RABBIT 
48 hours slow cooked stewed rabbit with grilled polenta,
rosemary and sage in a white wine sauce.

GOURMET PURE BEEF BURGER 
Succulent 250 gr beef burger served with onion marmalade
and rocket (please allow us an extra 20 minutes cooking time).
A choice of gorgonzola, mozzarella or cheddar cheese.
Choose either a side salad or chips.

RIB EYE OPEN SANDWICH 
Fresh ciabatta bread topped with a tender steak,
served with tomatoes, caramelized onion and mayonnaise.

PATAGONICA CALAMARI MARGARET’S WAY 
Super tender Patagonica calamari deep fried served with
zucchini tempura and tartar.

Since 2018 CREMALAT has a great in-house bakery,
please choose for your PANINO from the following options:
BAGEL, CIABATTA, HEALTH BREAD, RYE BREAD

GRILLED VEGETABLES 
Grilled vegetables with rocket and chunky cottage cheese.

GORGONZOLA 
CREMALAT Dolce Latte gorgonzola, roasted peppers
and onion marmalade.

PARMA HAM 
Italian Parma ham with artichokes, emmental and rocket.

IMPORTED SALAMI 
With brie, sliced fresh tomato and rockets.

PASTRAMI BEEF 
With emmental, rocket and marinated sundried tomatoes.

OPEN TUNA PANINO 
Tuna, sliced egg, avocado, crispy bacon.

ITALIAN HOT DOG 
Grilled Luganiga sausage, mustard, fresh tomato and
caramelized onions.

MORTADELLA 
Italian imported mortadella bologna, mozzarella,
fresh tomato and rocket.

SMOKED SALMON 
Norwegian salmon with avocado, chunky cottage cheese
and rocket. We recommended ordering it with a bagel.

THE CLASSICS 
Toasted chicken and mayo or ham, cheese and tomato.

SALADS
LA CUCINA SALAD 
Lettuce, cucumbers, berries, avocado, feta, almonds
and poppy seed dressing.

HALLOUMI SALAD 
Tender grilled halloumi cheese, with grilled vegetables,
rocket and toasted pine nuts.

PARMA HAM SALAD 
Freshly sliced Parma ham, artichokes, avocado,
baby mozzarella balls, pine nuts, tomato and lettuce.

OUR SUPERB CHICKEN SALAD 
Tender grilled chicken, lettuce, cucumbers, berries,
avocado, feta, almonds and poppy seed dressing.

SMOKED SALMON SALAD 
Chunky cottage cheese, onions, tomatoes, avocado
and caper berries.

WINTER SOUP
Each served with fresh ciabatta bread from our bakery,
please check the availability with your waiter.

- ROASTED TOMATO SOUP 
- PASTA E FAGIOLI (meaning “pasta and beans”) 
- MINESTRONE SOUP 
- LEEK AND CREMALAT GORGONZOLA 
- OUR FAMOUS CHICKEN CURRY 

ALL MENU ITEMS ARE SUBJECT TO CHANGE
ACCORDING TO SEASON AND AVAILABILITY.VEGETARIAN

Items on this menu may, despite the best efforts and care of our kitchen staff, contain traces of allergens including, but not limited to: nuts, shellfish, soy products, eggs, dairy and wheat. Some items might be frozen at origin. Kindly notify your waiter of any dietary requirements or allergens.
La Cucina @ Cremalat only uses free range eggs and chicken. We are proud to advise that we are a GREEN company recycling tin cans, glass, paper, plastic. Feel free to bring your glass and use our glass bank close to our exit. 


