
IN CLOSING:

If you want to know more information about our hotel 
accommodation and conferencing facilities, please visit our website 

or contact us.

reservations@hotelverde.com | +27 (0) 21 380 5500
www.hotelverde.com

DID YOU KNOW

Just as the name Verde was chosen based on its meaning - 'green' in Italian - the name Nuovo 
was selected for its association with newness, tapping into our belief that we need to do things 

We aim to source as many of our ingredients as possible from small & responsible suppliers 
within the closest proximity to the hotel. Our aim is to serve you food that is seasonal, 

fresh, healthy & delicious.
 

We also ensure that all ingredients are monitored for additions of additives & processing 

At Hotel Verde we have strict systems and processes to reduce 
food wastage at every turn.
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GENERAL DISCLAIMER

Nuovo Restaurant and Bar, operated by Hotel Verde (Pty) Ltd, does not lay 
claim to being a Kosher- or Halaal-friendly restaurant. We are not Kosher, 
or Halaal-certified in our kitchen or restaurant and would like to make 
that known to our valued patrons. Hotel Verde (Pty) Ltd cannot be held 
responsible for any misrepresentations of such such fact. Upon advance 
request, Halaal-certified and Kosher meals, may be provided, but will not 
be altered or in any way prepared from within our kitchen at Nuovo 
Restaurant and Bar. Please speak to one of our managers, who would be 
able to discuss and suggest to you our available options, within resonable 

advcance warning of your suggested dining date. 

BEEF BURGER
200g three meat cuts; chuck, brisket and short rib, coarsely ground, 
basted and seasoned with salt and pepper, iceberg lettuce, tomato and 
pickled cucumber on a soft white roll

Additional fillings:
Cheese +R25
Bacon +R25

R130

CHICKEN BURGER
Chicken fillet marinated in double cream yogurt, then lightly dusted in 
paprika flour and deep fried ‘lekka’ crispy, iceberg lettuce, tomato, 
pickled cucumber and coleslaw in a soft white roll

R115

AUBERGINE AND TOMATO
Panned aubergine, Roma tomatoes, béchamel sauce, basil, and Klein 
River Grana Padano, baked in the pizza oven

R115

CHICKEN WRAP
Grilled chicken, lettuce, tomato, cucumber and Ranch Dressing, lightly 
toasted soft tortilla, served with fries or a side salad.

R95

FISH COMBO
Hake, calamari & mussels, herbed Basmati rice, lemon butter sauce

R145

SURF & TURF
Beef kebab, calamari, fries, capers, parsley, lemon and garlic butter

R135

RISOTTO MILANESE
Creamy saffron risotto, local Grana Padano cheese

R145

PLANT BASED BURGER
Grilled plant based  patty, falafel balls, hummus, iceberg lettuce, 
tomato and pickled cucumber in a soft white roll

R115

SANDWICHES
Choose your bread: white, brown, rye, sovital, gluten-free or sourdough

Choose your two inclusive fillings:
Vegetables - cucumber, tomato or fresh red onion
Dairy - gouda cheese, Colby cheddar or cream cheese
Meat - chicken, bacon, ham, salami, pastrami or salted cured beef

Choose between fries or side salad

Additional fillings:
Cucumber, tomato, fresh red onion +R20
Gouda cheese, Colby cheddar, cream cheese +R30
Chicken, bacon, ham, salami, pastrami, salted cured beef +R35

R90

MILK AND CINNAMON

Sago, cinnamon, spiced biscuit crumble, vanilla ice-cream and apricot jam

R80

MALVA PUDDING

Baked malva, honeycomb ice cream, custard foam, cinnamon tuile

R85

CRÈME BRÛLÉE

Vanilla crème brulee, Rooibos tea ice-cream, shortbread biscuit

R85

MILK TART

Traditional baked milk tart, cardamom ice-cream, spiced biscuit crumble

R80

CHEESECAKE

Baked cheese cake, salted caramel chip ice cream, caramelized banana

R90

ICE CREAM & CHOCOLATE SAUCE

Selection of ice-cream, roasted white chocolate, dark chocolate sauce

R85

�e Sweet End



R90
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ALLERGY NOTICE

Menu items may contain or come into contact with WHEAT, EGGS, 
PEANUTS, TREE NUTS, and MILK. For more information, please speak with 
the manager on duty, who would be able to advise and assist you in 
placing an order specific to your requirements. However, Hotel Verde (Pty) 
Ltd cannot be held responsible for any error in processing your request, 
certain requests might also not be available at the time of your request. 

We do endeavour to honour such requests to the best of our ability.

R100

R105

R75

LOCAL TROUT

Lightly cured and seared trout, soya, ginger and lime dressing, avocado 
(seasonal), cucumber and horseradish crème fraiche

R175

CATCH OF THE DAY

Catch of the day with Chef’s choice of sides to highlight the fish

R185

HAKE

Fresh pan-seared hake with a green herb crust, served with leeks, 
zucchini and pea fricassee, baby potatoes, lemon cream, pea cress and 
confit tomato

R150

CHICKEN SUPREME

Grilled chicken supreme, sweet potato fondant, sweet potato puree, 
broccoli, savoury granola, 5 spice jus, crispy skin

R150

PORK

Cage friendly slow roasted pork belly, creamy pork croquettes, 
coriander mash, pickled cabbage, turmeric cauliflower, roast apple 
puree, crackling, coriander and jus

R185

LAMB

3 x 100g Loin chops, rosemary buttered crushed baby potatoes, peas, 
rainbow carrots, charred baby onions, jus

R270

CALAMARI

Fried or grilled calamari strips, lemon aioli, red pepper, parsley & 
capers, rice and lemon butter sauce

R175

GAME

Game loin, green bean & potato risotto, coal charred leek, thyme and 
butter roast pear, cauliflower, cocoa nibs, jus

R250

R190
R230
R275

BEEF

Sirloin 250g
Rib Eye 250g
Fillet 250g

Basted with a homemade BBQ sauce, chips and side Caesar Salad

Add sauce
Green Peppercorn / mushroom / cheese / garlic +R40

Add butter
Chimichurri / Blue cheese / Parsley & roast garlic /
Marrow, caper & paprika +R40

CURRY

Cauliflower, potato & pea curry with Basmati rice, sambals, roti, and 
coriander

Add chicken +R55

R130

BEEF CARPACCIO

Thinly sliced beef fillet, shaved local Grana Padano, wild rocket, lemon 
& rosemary dressing, biltong, aioli, pickled mushroom & capers.

R190

BAKED CAMEMBERT

Whole baked Camembert, cranberry jam, warm olive oil, fresh crisp 
apple slices & Melba toast

R145

MEAT & CHEESE PLATTER

Salted beef, droëwors, Black Forest ham, smoked chicken, local 
matured cheddar cheese, Camembert wedges, mixed pickles and olives, 
Feta & Herb dip with crispy bread

R145

Roasted butternut, cacao nibs, poached pear, avocado (seasonal), 
grilled zucchini, baby spinach, soya spiced seeds and blueberry dressing

Romaine lettuce, anchovy, rye bread croutons, soft poached egg, Klein 
River Grana Padano, and Caesar dressing

Tomatoes, cucumber, green pepper, semi-dried kalamata olives, feta, 
red onion and oregano dressing

Soup of the day served with your choice of bread (white, brown, rye, 
sovital, gluten-free or sourdough) Gluten-free option available. Served with chopped chilli & garlic.

Vegan cheese for vegan pasta is available.

Select a pasta and pair it with a sauce of your choice:
Spaghetti / penne / linguini / rigatoni

Gluten-free option available.  Served with Klein Rivier Grana Padano, 
chopped chilli & garlic. Vegan cheese for vegan pizza.

Napolitana sauce and mozzarella cheese
MARGHERITA R95

Zucchini ribbons, artichokes, green olives, spinach, feta, parsley and 
mozzarella cheese

GREEN MAN R120

Dalewood camembert, preserved green figs, onion, green peppers and 
mozzarella cheese

FIGARO R150

Chicken, mushroom, green pepper and feta cheese
CHICKEN R160

Ham, salami, mushroom, onion, Klein River Grana Padano, rocket and 
mozzarella cheese

DELICIO R170

Bacon, avo, feta and mozzarella cheese
B.A.F (Seasonal or Avocado Purée) R155

Butternut, feta, pumpkin seeds, sage, pumpkin seed pesto, local Grana 
Padano cheese

BUTTERNUT R125

Margherita, fior di latte, baby tomato confit, fresh basil, balsamic reduction
MARGHERITA 2.0 R115

BOLOGNESE

Chicken, mushroom, jus, cherry confit tomato, onion confit, parsley

R110

CHICKEN & MUSHROOM R110

Mushroom, black olives, confit cherry tomatoes, confit garlic, basil 
pesto, balsamic reduction

BASIL PESTO R105

Zucchini, spinach, broccoli & peas, cream sauce
VERDE R105

Napoletana sauce, fresh basil, and local Grana Padano cheese
POMODORO R100

Bacon, egg, local Grana Padano cheese
CARBONARA R125

Confit onion, cherry tomatoes, Fior di latte, basil

Ground beef

POMODORO 2.0 R115

PLANT BASED BOLOGNESE R110

CAPRESE SALAD

Fior di latte, confit Roma tomatoes, Pesto, Balsamic reduction, confit 
onions, fresh basil with garlic crisp bread

R115

Baked beef lasagna, garlic bread and side salad
LASAGNA R130


