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PIZZA | PASTA | GRILL

Love is always on the
menu at Del Forno

-~ DATE NIGHT




CUPID'S TABLE

Menu 1 R399 per couple sharing

Starter

Choose 1 starter to share:

FOCACCIA
(30CM) Olive ail, garlic, origanum Focaccia with
mozzarella.

PORTUGUESE CHICKEN LIVERS
Shallow pan-fried livers in a creamy mild peri-peri
garlic sauce.

CREAMY FETA DIP

Tomatoes and olives roasted with herlos and olive oil.

Drizzled over creamy garlic herb feta dip.

STICKY WINGS / PERI-PERI WINGS
Crispy wings in a sticky BBQ or peri-peri sauce.

Mains

Choose any 2 options:

CREAMY TUSCAN CHICKEN

Succulent grilled chicken fillets in a luscious olive
and sun-dried tomato, mild sauce, bursting with
Mediterranean flavours.

NEW YORK STRIP STEAK 200g
Tender and flavourful.

GUAC N' ROLL BURGER
Bacon, cheddar, guacamole, tomato, onion,
gherkins & mayo. Choice of Chicken or Beef.

GRILLED HAKE
2 baby hakes, served with garlic sauce and
your choice of side.

ANY MEDIUM PIZZA
Request Pizza Menu From your waiter.

ANY TRADITIONAL PASTA
Request Pasta Menu From your waiter.

TUNA PESTO SALAD

Cos-lettuce, cherry tomato, cucumber, red onions,
sweet corn and chunky tuna tossed in a basil pesto
vinaigrette. Topped with croutons.

CALAMARI MAIN

Tender calamari delicately marinated. Served grilled

or fried with lemon butter and a choice of side.

T-BONE STEAK 5009
The best of fillet and sirloin.

Dessert

Choose 1 option to share:

ETON MESS
Meringue, ice-cream and whipped cream mixed
with fresh strawberries.

CHOCOLATE BROWNIE
Rich American brownie with warm chocolate
ganache topping.

MALVA PUDDING
A traditional favourite, served with custard
and ice-cream.

ICE-CREAM
With chocolate or toffee butter sauce.

CARROT CAKE

Indulge in a slice of decadence with our toasty,
spicy carrot cake. Layered with cream cheese
frosting.

TIRAMISU
True Italian classic. Layers of espresso-soaked
biscuits with creamy sweet filling.




LA DOLCE VITA

Menu 2 R799 per couple sharing

Starter

Choose 1 starter to share:

GARLIC SNAILS
Prepared in a creamy garlic and cheddar sauce.

PORTUGUESE CHICKEN LIVERS
Shallow pan fried livers in a creamy mild peri-peri
garlic sauce.

CREAMY FETA DIP

Tomatoes and olives roasted with herlos and olive oil.

Drizzled over creamy garlic herb feta dip.

MUSHROOM ARANCINI

A savoury delight of risotto rice, earthy mushrooms
with gooey mozzarella, coated and fried.

Served with dollops of herb mayo. 3 in a portion.

Mains

Choose any 2 options:

FILLETO ALLA DEL FORNO

2509 succulent beef fillet, tfopped with a creamy
mushroom, feta and olive sauce.

Served with a choice of side.

ESPETADA FLAMING CHICKEN

200g Succulent chicken breast cubed and marinated

in our signature peri-peri sauce.
Flame grilled espetada style.

RIBEYE ON THE BONE 500g
The most flavourful cut of them all.

CALAMARI

Tender calamari delicately marinated. Served grilled

or fried with lemon butter and a choice of side.

MEDITERRANEAN LAMB CHOPS
Grilled lamb chops served with zucchini, pickled
onions, tzatziki and fried pomme puree.

ANY GOURMET PASTA
Request Pasta Menu From your waiter.

ANY LARGE GOURMET PIZZA
Request Pizza Menu From your waiter.

DEEP FRIED CHILLI CHEESE BURGER

Two 150g pure beef patties with cheese, fomato,
gherkins, red onion, mayo and a rich chilli cheese
sauce. Battered and fried.

SEAFOOD PLATTER

Hake, calamari, creamy garlic mussels, 3 king
prawns, served with rustic chips and rice.
Drizzled with lemon butter.

Dessert

Choose 1 option to share:

CARROT CAKE
Indulge in a slice of decadence with our toasty, spicy
carrot cake. Layered with cream cheese frosting.

BAR ONE CARAMEL SLIDE CAKE
A seductive ftriple layer chocolate, caramel cake,
drowned in Bar one sauce.

BAKED CHEESECAKE

Extra rich and creamy baked cheesecake, served with
either a chocolate hazelnut sauce or Berry coulis.
Chocolate | Berrie

DOM PEDRO / LIQUEUR COFFEE
Kahlua | Frangelico | Cape Velvet
Peppermint | Amarula




DRINKS

Wine
Select 1 bottle of wine to share
OR any 2 drinks on the below selection:

House Red — Vinho Tinto-Unbelievable
House Sweet Red — Unbelievable

House Dry White — Unbelievable

House Semi Sweet White — Unbelievable
House Rose - Unbelievable

Nederburg Classic Chenin Blanc
Graham Beck Railroad Red

Classic Cocktails
Long Island

Daiquiri

Moijito

Ciders & Beers

Any 330ml draught (subject to availability)
Savannah Dry / Lite
Belgravia

Soft Drinks

Ask Waiter for selection
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Terms & Conditions

Availability: The Date Night menu is offered every Wednesday
at participating Del Forno locations, from 17:00 until closing.

Dine-In Only: This menu is exclusively for sit-down dining and
designed for sharing between two people.

Menu Inclusions: The set price applies only to items listed on
the Date Night menu. It is priced for two people only.
Additional items will be charged at standard menu prices.

Course Details:

- Starters: To share

-Mains: One main per person unless otherwise specified as
a sharing portion

-Dessert: To share

No Substitutions: Changes or substitutions to the set menu
are not allowed unless due to dietary restrictions, and these
are subject to availability.

Optional Add-Ons: Add-ons or “top-ups” are available at an
additional cost beyond the set menu price.

Subject to Change: This offer is subject to availability and may
be modified or withdrawn at any time without prior notice.

Date Night Delivered

Fancy a romantic night in?

Have our exclusive online Date Night
menu delivered straight to your door!
Order here: order.delforno.co.za

Follow us on social media

E delforno.co.za E @DelForno.Official

¢} delfornosa delforno_sa
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Alcohol not for sale to persons under the age of 18



