LORENZO’s

Cucina Italiana

LAIRE GRAF




ANTIPASTO

WOOD FIRED ARTICHOKE (v)
pecorino, rocket, pickled onion

ROAST PEPPERS
white anchovies, red onion, white balsamic, extra virgin olive oil

BURRATA CAPRESE (v)

tomatoes, basil, aged balsamie, extra virgin olive oil

VEAL CARPACCIO

tuna mayonnaise, capers, red onion, watercress

PASTA

BASIL & RICOTTA TORTELLINI (v)
napolitana sauce, salsa verde, blushed tomatoes

LINGUINE VONGOLE

garlic, tomatoes, white wine, parsley, extra virgin olive oil

SPAGHETTINI ARRABBIATA (v)
red chilli, blushed tomato, basil, parmesan

PRAWNS & LINGUINE

white wine cream, parsley, parmesan

FRESH TRUFFLE SPAGHETTINI (v)
parmesan & nerona cream, zucchini grilled & pickled
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PIZZA
MARGHARITA (v)
marinara sauce, fior di latte, basil

BURRATA MARGHARITA (v)

fior di latte, blushed tomato, basil, parmesan

ANCHOVY

capers, olives, fior di latte

BEEF BRESAOLA

caponata, fior di latte, parmesan

ARTICHOKE (v)

zucchini, confit garlic, fior di latte, parmesan, lemon zest

PRAWN

chilli, red pepper, garlic, fior di latte, rocket

FRESHTRUFFLE (v)

fior di latte, stracciatella, parmesan

DOLCE
CHERRY & VANILLA TARTUFO KISSES (v)
SELECTION OF GELATO (v)

CLASSIC TIRAMISU (v)
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Please note that a 12.5% gratuity will be added to all final bills

300

370

400

400

450

700

120

135

180



Laurence Graff Portrait, 2011
Lionel Smit

One of South Africa’s most exalted artists, Lionel Smit, is best
known for his contemporary portraiture, with works defined
by a deeply rooted symbiotic relationship between sculpture
and painting. The portrait of Laurence Graff OBE, owner of
Delaire Graff Estate, portrays the variety and richness that
lies beneath every face we encounter in life. Bold, textured
brushstrokes, vivid hues and sculptural depth create an intense
emotional presence that invites viewers to contemplate their
own inner lives and unique identities.



