
Pescatarian Vegetarian

T E B A L D I ’ S

S T A R T E R S

A L L  P R I C E S  I N C L U D E  1 5 %  V A T

SMOKED SALMON TROUT ROSTI             | 120

Golden crispy potato rosti topped with smoked salmon trout,
zesty horseradish cream, capers, shaved red onion, and fresh
lemon.

POLPETTE AL SUGO  | 95

Traditional tender Italian beef meatballs simmered in a rich,
spicy tomato sugo with sweet caramelised onions. Finished
with Parmesan shavings and warm Tebaldi’s ciabatta

TRIO OF HOUSE-CURED SPICED LABNEH JEWELS         | 95 

Hand-crafted strained yoghurt spheres, rolled in aromatic
za’tar, vibrant sumac, and duqqa spices. Served with warm,
artisan Tebaldi’s ciabatta.

HAKE & SALMON CROQUETTES             | 95

Pair of crispy, golden-fried wild seafood bites paired with a
bright, silky citrus aioli.

SOUTH AFRICAN SPRING ROLLS (Choose Style)

Crispy-fried pastry rolls infused with rich traditional spices,
served alongside artisanal apricot jam, fruit chutney, and
cooling cucumber.

TRADITIONAL BEEF BOBOTIE  | 95
FRAGRANT LENTIL BOBOTIE  | 90

PANKO CRUMBED CAULIFLOWER BITES          | 85 

Golden cauliflower florets dusted with Parmesan, fresh lemon
zest, and served with tangy Dijon mustard dip.

SOUP OF THE DAY           | 90 

Accompanied by toasted Tebaldi’s ciabatta.

“MARIA CALLAS” - CLASSIC GREEK SALAD          | 75 | 95

Sun-riped baby tomatoes, crispy cucumbers, shaved red onion,
creamy Greek feta, rich Kalamata black olives, and sprinkled
with oreganum

TEBALDI’S MIXED ANTIPASTI PLATTER

FOR ONE  | 140
1 Spiced Labneh Jewel | 1 Hake & Salmon Croquette | 1 Baby
Salmon Trout Rosti | 1 Bobotie Spring Roll (Lentil or Beef)
add a glass of Paul Renè MCC  | 50 

FOR TWO  | 260
2 Spiced Labneh Jewels | 2 Hake & Salmon Croquettes | 2 Baby
Salmon Trout Rosti | 2 Bobotie Spring Rolls (Lentil or Beef or
1&1)
add two glasses of Paul Renè MCC  | 100 

VEGETARIAN FOR ONE  | 120
1 Spiced Labneh Jewel | 1 Lentil Bobotie Spring Roll | Zucchini
Fritters | Cauliflower Bites | Small Greek Salad
add a glass of Paul Renè MCC  | 50 

VEGETARIAN FOR TWO  | 210
2 Spiced Labneh Jewels | 2 Lentil Bobotie Spring Rolls |
Zucchini Fritters | Cauliflower Bites | Small Greek Salad

add two glasses of Paul Renè MCC  | 100 



T E B A L D I ’ S

P L A N T  B A S E D

A L L  P R I C E S  I N C L U D E  1 5 %  V A T

HALLOUMI & ROASTED VEGETABLE STACK  | 130

Grilled halloumi cheese layered with roasted aubergines, ripe
tomatoes, and sweet caramelised onion, topped with crispy
wild rocket.

TEBALDI’S CREAMY MELANZANE  | 135

Layers of roasted aubergine baked with rich tomato sugo,
béchamel sauce and melted Mozzarella. Served with a crisp side
salad.

SWEETCORN FRITTER STACK  | 130

Golden sweetcorn fritters layered with smooth cream cheese,
fresh tomato salsa, creamy avocado, and wild rocket.

QUINOA SUPERFOOD HEALTH BOWL  | 130

Nutritious quinoa with broccoli florets, spiced chickpeas,
sautéed mushrooms, and harissa yoghurt.

CLASSIC CAESAR SALAD  | 125

Crisp Cos lettuce tossed in authentic anchovy-Caesar dressing
with crunchy croutons, Parmesan shavings, and a soft-poached
egg.

ENHANCE YOUR DISH WITH OUR ADD-ONS

FRESH AVOCADO  | 25
GRILLED CHICKEN STRIPS  | 35
CRISPY BACON  | 35
SMOKED SALMON TROUT  | 45



T E B A L D I ’ S

O C E A N

A L L  P R I C E S  I N C L U D E  1 5 %  V A T

CRISP PANKO CALAMARI GOUJONS  | 150

Panko crumbed squid strips fried golden crisp, served with
house-made tartar sauce and your choice of chips or a fresh side
salad.

CLASSIC BEER-BATTERED FISH & CHIPS  | 165

Golden crisp beer-battered hake served with classic home-
made tartar sauce and your choice of chips or a fresh side salad.

TRADITIONAL HOME-MADE FISH CAKES  | 165

Pair of hake and salmon fish cakes golden brown and crispy,
served with home-made tartar sauce and your choice of chips or
a fresh side salad.



T E B A L D I ’ S

M E A T

A L L  P R I C E S  I N C L U D E  1 5 %  V A T

TEBALDI’S RUMP STEAK (300g)  | 240

300g premium cut rump, grilled to order and served with
seasonal roasted vegetables alongside your choice of smooth
potato mash or chips and your choice of sauce: Creamy
mushroom sauce or red-wine-black-pepper-sauce

TEBALDI’S TRADITIONAL OXTAIL STEW  | 195

Rich, melt-in-your-mouth slow-braised oxtail in a savory
sauce. Served over velvety potato mash with roasted green
brans.

THE CLASSIC BRIOCHE HARVES BEEF BURGER  | 180

Juicy grilled homemade beef patty on a toasted artisanal
brioche bun with crispy greens, sliced tomato, onion, and
signature sweet & spicy sauce. Served with chips.

CHICKEN FRANCESE  | 170

Tender pan-fried chicken breast in a light, bright lemon-butter
sauce, paired with smooth potato mash.

THE SPICY HARISSA CRUNCH BURGER  | 175

Panko-crusted chicken breast stacked on a toasted artisanal
brioche bun with crisp lettuce, caramelised onions, and fiery
harissa mayonnaise. Served with chips.

SEEDED CHICKEN MILANESE  | 175

Pan-fried chicken breast in a crunchy artisan seed coating,
served with fresh salad and golden chips.



T E B A L D I ’ S

D E S S E R T

A L L  P R I C E S  I N C L U D E  1 5 %  V A T

TRIO OF HOMEMADE ICE CREAM
& FRESH FRUITS

R90

SCOOP OF HOMEMADE ICE CREAM R38

PAVLOVA & FRESH FRUITS R85

AFFOGATO R70

DOM PEDRO R80

ESPRESSO MARTINI R80

CAKE OF THE DAY R65

CARDAMON PANNA COTTA TOPPED WITH
BLUEBERRY SYRUP AND BLUEBERRIES

R85
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