
Antipasti • Starters
Italy has the 5th highest life expectancy in the world. The fresh 
mediterranean food, tight family bonds and love of leisure are 
all key ingredients to a long and happy life. All ingredients 
which abound at Bacini’s.

PROSCIUTTO E MELON           90

Sweet and juicy summer melon (as available) served with 

thinly sliced, fragrant Prosciutto. 

BEEF CARPACCIO            60

Thinly sliced tender beef fillet drizzled with extra virgin olive 

oil, balsamic vinaigrette and lemon. Topped with Spanish 

capers, fresh wild rocket and shaved Parmigiano-Reggiano.

GRILLED PATAGONIAN CALAMARI          58

Tender baby tubes and tentacles of calamari, from the 

Patagonia region of Argentina, served with a tangy 

salsa verde.

ANTIPASTO PLATTER (FOR 2)        290

An assortment of cured meats, which change based on 

season and availability, accompanied by sweet roasted red 

pepper, homemade chicken liver pate, house-marinated 

olives, bocconcini, ricotta and sweet Gorgonzola cheese.

MOZZARELLA AND HAM ARANCINI          45 

Decadent balls of Arborio rice filled with rich mozzarella 

and tender ham, coated in breadcrumbs and deep-fried 

until they’re crispy on the outside and melted in the middle. 

Served with an aromatic, spicy sauce of garlic, chilli, cumin 

and paprika. Perfetto!

FRIED ZUCCHINI            35

Slices of zucchini crusted with panko parmesan crumbs and 

fried until golden. Served with a homemade basil aioli.

GRILLED PRAWNS            92

Five butterflied wild-caught Atlantic prawns, marinaded and 

grilled in a garlic butter, chilli and lemon sauce.

Insalata • Salads
We put a huge amount of e�ort into sourcing the absolute best 
ingredients both locally and from around the globe to create 
dishes which inspire a love of Italian food and a love of life. 
“Mangia bene, ridi spesso ama molto” – 
Eat well, laugh often, love much.

ITALIAN SALAD          120

Crisp lettuce, red bell pepper, cucumber, carrots, 

Bella tomatoes, olives, croutons and Bocconcini.

INSALATA MEDITERRANEAN           95

Mixed baby leaves, cos lettuce, red onion, Bella Roma 

tomatoes, roasted red pepper, house-marinaded olives 

and almonds topped with a boiled free-range egg and 

served with a herb vinaigrette.

GREEK SALAD            95

A traditional Greek village salad of Bella Roma tomatoes, 

green pepper, sweet red onion and cucumber with 

house-marinaded calamata olives and creamy 

Greek feta cheese.

CAPRESE SALAD          130

Fresh tomatoes layered with creamy fior di latte mozzarella, 

house-made basil pesto, a sweet Módena balsamic reduction 

and fresh basil.

CRISPY CHICKEN SALAD           95

Golden brown panko-crumbed chicken breast atop a bed 

of cos lettuce, Bella Rosa tomatoes, creamy Greek feta 

cheese and cucumber with a French dressing.

QUINOA SALAD (vegan without the Feta)        85

A bed of tender quinoa topped with chickpeas, crunchy 

cucumber, roasted red pepper, sweet red onion, parsley 

and creamy Greek feta. Served with a garlic, olive oil 

and lemon dressing.



Pasta

Pescato • Fish

NONO’S CARBONARA                           110
House-made taglietelle with a light creamy sauce of onion, 
garlic, egg, Parmigiano-Reggiano and streaky bacon.

MASCARPONE AND ROAST TOMATO          95
Penne with roasted Bella Roma tomatoes, rosemary and a 
creamy mascarpone cheese sauce. Topped with 
Parmigiano-Reggiano.

SEAFOOD           175
Fresh west-coast mussels, Patagonia calamari and shelled 
prawns in a tomato, chilli and white wine sauce.

BOLOGNAISE           115
Delicious prime minced beef in a rich and herby tomato
ragout, spun through al dente fresh pasta.

RICOTTA & BUTTERNUT GNOCCHI          85
Homemade butternut gnocchi made with rich ricotta 
cheese and sauteed in burnt sage butter.

NAPOLETANA            95
An authentic taste of Napoli – a family favourite. 
House-marinaded calamata olives, Spanish capers and 
fresh basil in a tomato sauce.

CHICKEN PESTO          150
Tender free-range chicken strips in a homemade creamy 
pesto sauce with sundried tomatoes.

Carne • Meat

Dessert

All of the meat at Bacini’s is ethically sourced from a variety of 
incredible butchers around Cape Town. High quality, free-range 
meat also means more depth of flavour.

THE PRICES LISTED BELOW EXCLUDE SIDES, WHICH MUST 
BE ORDERED SEPARATELY:
- Seasonal roasted Mediterranean veg                  35
- Crispy potato chips                  20
- Traditional Greek salad                  30

T-BONE STEAK A LA FLORENTINE (400g)             220
Grilled T-bone steak encrusted with fresh herbs, lemon, 
garlic and chilli. You can choose how you’d like it but we 
believe T-bone steak should always be served rare. Served 
with your choice of sides.

BEEF CARPACCIO                 110
Thin strips of free-range beef fillet drizzled with extra virgin 
olive oil, balsamic vinaigrette, lemon, Spanish capers, fresh 
rocket and shaved Parmigiano-Reggiano. 

BEEF FILLET WITH PORCINI SAUCE (200g)              195
Prime beef medallions cooked in a fragrant sauce of porcini 
and brown mushroom, served with creamy au gratin potatoes.

CHICKEN A LA LIMONE                130
Traditional Italian free-range chicken breast in a zesty lemon, 
butter and parsley sauce. Served with your choice of sides.

CHICKEN SCHNITZEL                  90
Succulent free-range chicken breasts, crusted with golden 
panko and parmesan crumbs. Served with your choice 
of sides.

RAI’S JUICY BURGER (200g)                 90
Prime, house made patty with softly melted brie, onion 
marmalade, crispy lettuce and fresh tomato, sandwiched 
between two fresh buns. Served with your choice of sides.

CREME CARAMEL                   50
Traditional Bacini’s family recipe.

BACINI´S CLASSIC TIRAMISU                 60
A classic family recipe. Layers of creamy whipped mascarpone 
cheese and lady fingers soaked in co�ee and liqueur. Dusted 
with dark cacao and love.

PANNA COTTA                   75
Fresh vanilla pod panna cotta with a pistachio and salted 
caramel sauce. * With real vanilla pods.

CHOCOLATE AND RASPBERRY TART                 68
A crisp pastry base layered with homemade berry coulis and 
topped with a fudgy chocolate filling – pure decadence.

NEW YORK STYLE BAKED CHEESE CAKE                75
Homebaked New York style cheese cake served with berry 
coulis and vanilla ice cream.

CANNOLI                   65
Crispy shell made with Marsala wine, filled with ricotta, 
choc chips and candied fruit

Italians have learnt to value the ocean, having lived upon and 
relied on its shores for centuries. We only serve fish on the SA 
green list, ensuring the longevity of our seas, and the freshest 
catch from local waters.

FRESH LINE FISH (As available)         
Fresh line fish catch of the day, sourced ethically. 
Grilled until tender and served with roasted Mediterranean 
vegetables and a subtle garlic chardonnay sauce.

FRESH MUSSELS          110
Local fresh mussels served in a creamy white wine sauce. 
Served with toasted ciabatta bread.

GRILLED PRAWNS          180
10 butterflied wild-caught Atlantic prawns, grilled in garlic, 
chilli and lemon sauce.

GRILLED SMOKED PAPRIKA CALAMARI       150
Succulent baby calamari tubes and tentacles, pan-fried in 
sweet smoked paprika and served with a savoury summer
rice salad.

Pasta is the heart of Italian food. This is why 
we make our own fresh pasta in-house daily 
using authentic Farina “00” flour and 
age-old techniques. 

Choose between either fresh or dry: 
TAGLIATELLE, PAPPARDELLE or SPAGHETTI 
and indulge yourself in the taste of Italy.
* Gluten free options available

There’s no better way to end a meal 
than with loved ones and something 
sweet. Buonanotte bella.



Pizza

MARGHERITA                    75  |  80
Mozzeralla, pizza tomato & oregano

TROPICAL                  95  |  105
Ham & pineapple

REGINA                     95  |  105
Ham & mushroom

BACONI                   95  |  110
Bacon & onion

ZOLA                   95  |  110
Bacon & banana

SALERNO                  95  |  110
Spinach & feta

NAPOLI                   95  |  110
Anchovies & olives

GALLINA                 105  |  115
Marinated chicken & mushroom

BAGGIO                                  110  |  120
Salami, green pepper & onion

VEGETARIAN                105  |  115
Asparagus, mushroom, onion & green pepper

MANCINI                 115  |  130
Spicy chicken, onion & green pepper

BARESI                 125  |  135
Ham, salami & bacon

RICCO                 110  |  120
Ricotta cheese, spinach, brinjals & sundried tomato

MATERAZZI                125  |  138
Salami, peppadew, feta & avocado

4 SEASONS                120  |  130
Mushroom, ham, olives & artichokes

AMALFI                 125  |  140
Mushroom, salami, olives & anchovies

ARRABIATA                125  |  140
Bolognaise, chilli, garlic, mushroom & green pepper

ITALIA                 125  |  140
Bacon, feta & avocado

BACINI’S SPECIAL                170  |  185
Ham, mushroom, green pepper, onion, salami, 
pineapple, asparagus & olives

SEAFOOD PIZZA                175  |  185
Mussles, calamari & prawns in a tomato & chilli white 
wine sauce

Gourmet Pizza
One size only

POSITANO          175
Artichoke, peppadew, basil pesto & feta

VALENTINO          165
Parma ham & rocket

RAI             165
Salami, ricotta cheese & avocado

SHERIDINO          165
Chorizo, freshly sliced tomato, garlic & chilli

BLUE FICO          165
Blue cheese, pepparoni & fig preserve

MICKELE           145
Cooked slices of tomato, brinjal, fresh basil & 
pecorino shavings

LEVITO           145
Bacon, brie, onion marmalade & rocket

Create your own, or simply add to our selection
Price per individual selection

Chilli, garlic, onion, egg           10

Banana, green pepper, olives, asparagus, pizza tomato, 
spinach, brinjals, capers, sliced tomato, onion marmalade, 
peppadews, fresh basil           15

Anchovy, avocado, feta, ham, pineapple, ricotta cheese, 
cherry tomato, fig preserve, bacon, blue cheese, 
pesto, brie, rocket, artichoke           25

Chicken, mozzarella, tuna, sundried tomato, fig preserve, 
shaved pecorino, mushrooms, artichokes        30

Chorizo, spicy chicken, fior di latte         40

Bolognaise mince           50

Calamari, mussels, spicy prawns, Burrata cheese        65

Parma Ham           85

* NO SHARING OF MEDIUM

10% SERVICE CHARGE OF 5 OR MORE PIZZAS
NO EXTRAS ON PIZZA BREAD, FOCACCIA  OR BIANCA
R60 MINIMUM FOOD CHARGE PER PERSON. ANY CHANGES TO 
MENU ITEMS ARE SUBJECT TO ADDITIONAL COST.
NO HALF-AND-HALF PIZZAS

We try to reduce waste by:
• recycling glass, cans, paper, plastic using recycled and 
   biodegradable take-away/doggy bags and containers
• buying from local suppliers, where possible
• using free range, and hormone-free produce

All served with pizza tomato, mozzarella  & oregano

Any changes are subject to additional costs

*Gluten-free bases & 
vegan cheese available 

Extra toppings

@ b a c i n i s o n k l o o f


