
ANTIPASTA

focaccia

Garlic, Fresh Rosemary & Salt
Feta, Mozzarella & Caramelised Onion

R75
R95

chicken livers
Creamy Peri‑Peri Chicken Livers with Ciabatta.

R85

steak strips
Fillet Steak Strips with Creamy Chilli, Garlic
or Mushroom & Marsala Sauce with Ciabatta.

R145

chicken & Chorizo bowl
Grilled Chicken & Chorizo in a Creamy Peri‑Peri
Sauce with Toasted Ciabatta.

R125

calamari (pan or deep fried)
Garlic & Lemon Butter, Peri‑Peri or Cajun Butter.

R110

insalata

burgers

zucca salad
Roasted Butternut, Bacon, Feta, Red Onion &
Lettuce drizzled with Balsamic Glaze.

R125

Chicken & avo
Lettuce, Tomato, Cucumber, Grilled Chicken
Breast & Fresh Avo (seasonal) with Stretta’s
Secret Dressing.

R140

stretta chicken burger
Grilled Chicken Breast ‑ Lemon & Herb or 
Peri‑Peri.

R145

cheese burgers
Hand Pressed Beef Patty, Grilled & Basted. 
Served with Lettuce, Tomato & Cheese.

R145

low carb chicken burger
200g Grilled Chicken Breast with Bacon &
Avo (seasonal) & a Creamy Feta Sauce.

R165

low carb beef burger
200g Grilled Beef Patty with Bacon, 
Avo (seasonal) & a Creamy Feta Sauce.

R165

FLAMED GRILLED WITH OUR SECRET BASTING, 
RUSTIC CUT CHIPS & BEER‑BATTERED ONION RINGS.
LOW CARB BURGERS ARE ACCOMPANIED WITH A 
STRETTA SIDE SALAD.

insalata

ANTIPASTA, insalata, burgers



pasta

melanzane alla parmigiana (v)
Layers of Fried Aubergine, Napolitana Sauce,
Bechamel & Grated Parmesan. Topped with
Mozzarella & Baked in our Pizza Oven.

R165

beef lasagne
Accompanied with a Stretta Side Salad.

R165

duo of gnocchi
A Duo of Bolognese & Creamy Gorgonzola Sauce.

R175

gorgonzola
Rigatoni in a Creamy Gorgonzola Sauce 
topped with Wild Rocket & Parma Ham.

R180

pescatore
Tagliatelle with Grilled Prawns, Calamari &
Mussels in a Creamy White Wine Sauce.

R255

Spaghetti bolognese R145

picanti
Penne with Bolognese, Ginger, Chilli, Garlic,
Cream & Brandy.

R155

pollo peppadew
Tagliatelle in a Creamy Chicken & Peppadew 
Sauce.

R155

alfredo
Tagliatelle with Sliced Ham & Mushroom
in a Creamy Parmesan Sauce.

R155

fegatini di pollo
Penne with Creamy Peri‑Peri Chicken Livers.

R165

pasta peri‑peri
Tagliatelle with Grilled Chicken & Chorizo
in a Creamy Peri‑Peri Sauce.

R165

pollo pesto
Penne with Crispy Bacon, Brown Mushrooms,
Chicken Strips, Basil Pesto & Cream.

R165

aglio e olio (v)
Spaghetti with Olive Oil, Garlic, Chilli, Parsley.

R90

Add Prawns x4 R165

bella
Linguine with Olive Oil, Roasted Butternut,
Crispy Bacon, Feta & a hint of Chilli.

R145

zucca (v)
Spaghetti with Roasted Butternut, Caramelised
Onion, Feta, Bread Crumbs, Parmesan & 
Balsamic Glaze.

R145

pasta

Spaghetti & meatballs
Al dente spaghetti twirled in a rich, 
slow‑simmered Napoli sauce, topped with 
a hand‑rolled beef & pork meatballs, served 
with a garnish of fresh basil.

R145



PIZZA

margherita (v)
Napolitana Based Pizza topped with Mozzarella.

R95

forresta (v)
Marinated Brown Mushrooms, Feta, Chilli & Onion.

R135

carne
Chorizo, Bacon, Ham, Bolognese, Onion & Chilli.

R185
siciliana
Olives, Capers & Anchovies (when available).

R155

pollo
Grilled Chicken, Caramelised Onion, Feta
& Peppadews.

R155

Quattro stagioni
Artichokes, Ham, Olives & Mushrooms.

R165

pizza parma
Mozzarella, Wild Rocket & Parma Ham.

R165

allisimo
Feta, Avo (seasonal) & Bacon.

R165

pizza bolognese
Bolognese, Chili, Onions & Feta.

R170

venezia
Chorizo, Feta, Bacon & Fresh Tomato.

R170

Brie
Brie, Bacon, Cranberry Sauce & Fresh Rocket.

R175

raphael
Blue Cheese, Parma Ham, Fig Preserve
& Fresh Rocket.

R175

ADD A GLUTEN FREE, VEGAN BASE R50
TURN YOU PIZZA INTO A CALZONE R50

build your own pizza

MARGHERITA BASE R95

Anchovy | Chorizo | Bacon | Brie | Chicken
Blue Cheese | Ham | Mozzarella | Mushrooms
Artichokes (when available) | Avo (seasonal).

R35

CHOOSE YOU TOPPINGS BELOW꞉

Cherry Tomatoes | Jalapeno | Olives
Danish Feta | Caramelised Onions
Black Olives | Peppadews | Red Onions
Rocket (seasonal) | Pineapple | Fig Preserve.

R30

pizza



pollo limone
Chicken Fillet in a Lemon Butter Sauce served
with Chips & Buttered Green Beans.

R130

pollo zucca
Pan‑Fried Chicken Strips in a Creamy 
Butternut & Spinach Sauce.

R160

Pollo piccata
Pan‑Fried Chicken Strips in a Creamy
Mushroom & Marsala Sauce.

R160

pollo

wood fired baby chicken
Marinated in Lemon & Herb or Peri‑Peri &
Open Roasted in our Pizza Oven. (45min)

R135 | r195
Half| full

SIRLOIN

fillet R210 | R275

(CHICKEN) manzo (BEEF)

pepper crusted fillet R295

SERVED WITH EITHER CHIPS, MASH, VEG OR SALAD. WITH BEER BATTERED ONION RINGS 
& A SIDE OF YOUR CHOICE.

R185 | R230
200g | 300g

mcnabb medallioins
Beef Fillet Medallions on Potato Rostis with
a Madagascan Green Peppercorn Sauce and veg.

R265 | R325

HALF CHICKEN & CALAMARI R265

STRETTA SPECIALITIES

SERVED WITH CHIPS, MASH, VEG OR SALAD.  
AVAILABLE IN LEMON & HERB OR PERI‑PERI.
CHICKEN DISHES TAKE APPROX 45MIN.

600G PORK LOIN RIBS
Grilled on an Open Flame then Basted
with our Secret Sauce & Stretta Seasoning.

R260

pork belly
Wood Fire Roasted with Buttered Green 
Beans, Mash & Balsamic Gravy.

R260

MAIALE (PORK)

200G FILLET STEAK & 
4 queen PRAWNS

R350

PAN OR DEEP FRIED CALAMARI R265
Garlic & Lemon Butter, Peri‑Peri or Cajun Style.

Lamb Shank R295
Slow Roasted in our Pizza Oven, served 
on a bed of Garlic & Parsley Mash.

pollo, maiale, manzo, specialities

hake R160

fish of the day Ask you waiter

pesce (FISH)

WITH A SIDE OF YOUR CHOICE.



sauces & sides

sauces R40
Blue Cheese | Pepper | Mushroom | Picanti
Garlic Butter | Bacon & Feta.

hubertos ice cream
Ask your waitron for options.

R50

Creme Brulee R55

dolce

Sides

sauces & sides, dolce, Greg’s specials

R40
‑ Homemade Garlic Mash
‑ Rustic Cut Chips
‑ Roasted Mediterranean Veg & Buttered
   Green Beans
‑ Roasted Butternut & Feta Salad
‑ Butternut & Creamed Spinach 
‑ Salmon / Trout

Italian kisses R55

baked cheesecake R60

chocolate fondant R65

R85



sauvignon blanc

false bay R60 | R165
Fresh & zesty with fruity aromas.

Chenin blanc

chenin blanc

wine list

Vino bianco (White)

Carafe bottle Carafe bottle

durbanville hills R75 | R205
Full‑bodied with tropical fruit and citrus.

cape auction R55 | R145
A fruit driven wine with tropical flavours.

anura R85 | R235
Pineapple, lemon & granadilla flavours.

la capra R60 | R170
Fresh melon & grapefuit with a citrus finish.

van loveren R195
Fresh & zesty with fruity aromas.

false bay R60 | R165
White pears & apricots.  A round smooth finish.

la capra R60 | R170
Flavours of summer fruits & citrus.

Alvi’s Drift signature R75 | R205
Crisp and lively with a clean, refreshing finish.

spier R80 | R220
Tropical fruit with a zesty, refreshing finish.

chardonnay

durbanville hills R75 | R205
Ripe pineapple flavours & a lengthy mierality.

van loveren R240
Unwooded with fruit flavours & a lemon freshness.

white blend

pierre jourdan tranquille R195
Gentle & elegant with a fine fruit and dry finish.

semi‑sweet

la dolce vita R50 | R125
Light in style with lovely litchi tones.

Durbanville Hills R75 | R205
Pineapple, peaches & sweet fruit flavours.

Alvi’s Signature R75 | R205
Citrus flavours with a subtle, silky creaminess.

Alvi’s drift signature R75 | R205
Flavours of guava, pear, and citrus.

fat bastard R85 | R250
Tropical fruit complimented by hazelnut undertones.

de krans moscato R75 | R210
Light‑bodied notes of honey, apricot & litchi.



false bay R60 | R155
Fresh & zesty with fruity aromas.

frizzante (bubbly)

vino rosso (red)

wine list

Vino rosato (rosÉ)

Carafe bottle Carafe bottle

the strawberry box R55 | R145
Fresh & fruity naturally sweet rose.

alvi’s drift signature R75 | R205
Vibrant burst of juicy red fruit.

durbanville hills R80 | R220
Medium to full bodied, sweet fruits, silky tannins.

la capra R65 | R185
A smooth integrated plum palate.

anura R90 | R255
Ripe blackberry, red berry & blackcurrent.

alvi’s drift signature R80 | R220
Ripe plum, dark berries with velvety tannins.

Biscuit tin brut R225
Creamy toast & biscuits with a solid fruit foundation.

biscuit tin cherry blossom R225
Naturally sweet with cherries & candy floss flavours.

Pinotage

van loveren R250
Vibrant plum & ripe berry fruit on the palate.

nederburg R245
Cinnamon spice & lively black & red berry compote.

durbanville hills sparkling R260
Fresh tropical fruit flavours.

graham beck brut R395
Rich creamy complexity on the palate.

merlot

van loveren R250
Rich fruity palate with balanced tannins.

longridge R425
An elegant, well rounded wine with soft juicy tannins.

Alvi’s drift signature R80 | R220
Juicy featuring blackcurrent & a hint of vanilla.

van loveren ‑ daydream R245
Fresh floral flavours and fruity finish.

longridge ‑ the emily R90 | R265
Bursting aromas of ripe guava, kiwi & apple.

bon courage R80 | R220
Hints of plums & dark soft blackberries.

spier R245
Dark fruit flavours with a smooth, creamy texture.



vino rosso (red)

wine list

durbanville hills R80 | R220
Ripe red fruits followed by dark chocolate.

red blends

cape auction red R55 | R145
Cab Pinotage blend of spicy wood & rich plum.

false bay syrah R60 | R165
Warm dark fruits with well‑balanced tannins.

shiraz

anura legato R85 | R250
Blueberry with a touch of cloves & dark chocolate.

durbanville hills R80 | R220
Red fruits followed by hints of dark chocolate.

van loveren R250
Soft plum & ripe summer berries & black current.

kleine zalze select R265
Dark fruits with blackberry, plum and cinnamon.

cabernet sauvignon

konkelberg rouge R270
Smooth, soft tannins with black cherries.

alTo rouge R295
Fresh red fruit flavours with elegant soft tannins.

alvi’s drift signature R80 | R220
Medium bodied and smooth finish.

sherry

old brown sherry R20
Sweet on the palate with a hint of spice.

vini liquorosi

allesverloren R30
Lingering spicy fruit & a hint of dark chocolate.

port

Carafe bottle Carafe bottle

van loveren
Soft plum & ripe summer berries & black current.

alvi’s drift signature R80 | R220
Dark fruit flavours & smooth velvety tannins.

warwick first lady R275
Dark fruits with blackberry, plum and cinnamon.

wolftrap R195
Dark berries, liquorice, rich & soft finish.


