
PIZZA

Neapolitan 125
Pomodoro, fior di latte mozzarella, basil & olive oil

Red

Gypsy Shroom 145
Pomodoro, fior di latte mozzarella, mushroom & gypsy ham

La Piccante 155
Pomodoro, fior di latte mozzarella, chili, salami & olives

Poly Pesto 160
Pomodoro, fior di latte mozzarella, homemade pesto, rocket,
and grated parmesan

White

Mortachio 195
Mortedella, pistachio, parmasan

Ficcone 195
Figs, parmesan, Parma ham, rocket

Four Cheese Chili 220
Whipped feta, mozzarella, parmesan, and gorgonzola.
Topped with dried oregano, chili flakes, and olive oil

Caprese Bianco 170
Fior di latte mozzarella, pesto, sun-dried tomatoes, olives, basil

ANTIPASTI
Insalata 95
Wild rocket, marinated tomato, red onion, fior di latte

Orzo Verde 105
Pesto, orzo pasta, pickled cucumber, pecorino romano,
roasted macadamia nuts and almonds

Bruschetta al Sole  125
Sundried tomato pesto, burrata, sundried tomato

Bruschetta Parma 115
Parma ham, marinated tomato and basil pesto

Bruschetta Fiorita 105
Whipped feta, figs, honey, mortadella

Cozze 200
Mussels, white wine, leeks, chorizo

PASTA

Prawn à la vodka 220
Queen prawns, vodka, Pomodoro, cream, rigatoni

Red

Classic Bolognese 170
Beef mince ragu, spaghetti

Puttanesca 155
Tomato, capers, olives, chilli, parsley, tagliatelle

Arraburratin 199
Spicy Neapolitan sauce, burrata, gnocchi

Carbonara 205
Crispy pancetta, pecorino, egg emulsion, tagliatelle

White

Cacio e pepe 160
Toasted black pepper in a pecorino emulsion, spaghetti

Vongole 175
White wine, cream, lemon sauce, fresh clams, rigatoni

Funghi Tartufo 175
Sautéed wild mushrooms in a light truffle infused cream sauce,
gnocchi

DOLCÉ
Tiramisu  110
If you know, you know.

Affogato 95
Vanilla ice cream, espresso

Vanilla panna cotta 95
Served with fruit compote

Sprocket 175
Spicy prawn and rocket

Gorgonzola Glow 180
Gorgonzola, red grapes, walnuts, honey

Neapolitan style pizza dough, long ferment

A discretionary service charge of
10% will be added to your bill

A R100 corkage fee applies per
bottle brought in

Please note, our kitchen handles nuts, gluten, dairy, and shellfish, and while care is taken, traces may remain.

Gluten free pasta available on request

P IZZA & PASTA
Bookings & Events : reservations@sofiapizza.co.za

WhatsApp 071 473 1609


