
Salads - Insalate

Mixed Salad - Insalata Mista
A crisp green salad with tomatoes, lettuce, 
onion, cucumber & topped with olives.							       35

Tomato and Feta Salad - Insalata alla Greca
Mixed salad of cucumber, plump tomatoes,
feta cheese and Italian olives.								        49

The Hildebrand Caprese
A light refreshing salad with tomato slices,
Buffalo mozzarella and fresh basil.								        49

Salad Nicoise - Insalata Nicoise
A mixed salad topped with tuna, anchovies, 
green beans, egg, onion, potatoes & olives.							       55

Grilled Chicken Ceasar Salad - Insalata di Pollo Grigliato
Tender grilled chicken pieces resting on a bed of
greens drenched in our classic Caesar dressing.							      55

Seafood Salad - Insalata al Pescatore
Medley of fresh, sautéed mussels, shrimp and Patagonian calamari
atop a crisp chilled salad.									         55
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Wi-Fi hot spot available at Hildebrand.
For this free service please ask your waiter/waitress for the daily password.



Starters - Anti Pasti

Special Soup of the day - Zuppa del Giorno 
Ask your server about this treat.								        35

Lobster Bisque - Crema d’Aragosta  Speciality of the house
Fresh Cape crayfish is blended with cream to produce this classic seafood soup 			   39

Fried Calamari - Calamari Fritti
Tender calamari rings, dusted in flour and deep-fried to perfection.
Served with homemade tartar sauce		  .						      42

Vitello Tonnato  - Vitello Tonnato
Shaved veal in a tuna and caper sauce 								       44

Mussels Marinara - Cozze alla Marinara
Black mussels gently steamed open and served

 - bathed in a tangy tomato, parsley, garlic and white wine sauce     					    45
 -  in a cream ,white wine and garlic sauce 							       47

Snails  - Lumache al Burro di Aglio e Erbe
Snails in the shell, smothered in garlic herb butter and served with brown bread fingers		  48

Mixed Italian Meats - Antipasto Misto
A selection of Italian cold meats

Parma Ham, Salami, Coppa & Mortadella complemented by Italian-style pickles.			   59

Sliced Parma Ham - Prosciutto Crudo con Contorni
With sweet melon (when in season) or juicy pineapple rings					     59

Springbok Carpaccio 
Dressed with olive oil and parmesan and accompanied with chopped pimento	  		  65
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Pasta & Risotto (1/2 & FULL PORTIONS )

										          half	 full	
Risotto of the Day - Risotto del Giorno				    39	 59
	

Choose a Sauce and match it to any pasta below (Includes price of pasta)

Penne/Spaghetti/Tagliatelle/Gnocchi (add R 5.00)
										          half	 full
Arrabbiata - Spicy Neapolitan Sauce					     39	 59
	

Alfredo - served with a mushroom, cream, parmesan & black pepper sauce
prepared in our fresh deli section							       45	 69

Bolognese - slow-cooked lean beef, red wine and traditional Italian herb sauce	 45	 69

Carbonara - luxurious sauce of pancetta
(Italian-styled bacon), cream, parmesan and egg yolk prepared in our fresh deli section	 49	 69

Coniglio - rabbit slow-cooked with porcini, red wine and a rich tomato sauce 	 49	 79

Strips of fillet  - in a  creamy Neapolitan sauce				    59	 79

Prawns mussels and clams - Garlic, Parsley, Tomato and White Wine	 55	 85

Crayfish poached in cream and white wine 					     65       	 95

Baked and Specialty Pastas 

Spinach and Ricotta Ravioli with a cream and dill sauce			   69

Lasagna with roasted vegetables or Bolognaise						      78

Penne Al Forno
Penne covered with a tomato & Bolognese sauce, topped with cheese & baked in the oven		  78
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Fish - Pesce Fresco del Giorno

Grilled Calamari - Calamari alla Griglia
Patagonian Calamari tubes marinated in garlic, herbs and chilli
served on a bed of rice with a trio of sauces.							       85

Mussels Marinara - Cozze alla Marinara
Black mussels gently steamed open and served

 - bathed in a tangy tomato, parsley, garlic and white wine sauce     					    88
 -  in a cream ,white wine and garlic sauce 				       			   98

Catch of the Day 
Grilled to perfection and finished with a light lemon butter cream. 				    95

King Prawns Flambe - Gamberoni Flambe
Prawns prepared & basted in tomato concasse & then flamed in our fresh deli section.		   99 

Wharfside Seafood Platter - Grigliata di Pesce
A mini platter of mussels, prawns, calamari, and line fish  served with rice.				    99

Sole Florentine - Sogliola alla Fiorentina  
Sole lightly sautéed in butter & topped with spinach and fennel.	  				    110

Sole with Mussels & Shrimp - Sogliola alla Marinara
Sole lightly sautéed and finished with a creamy shrimp and mussel sauce. 				     120

Grilled Tuna Steak - Tonno Fresco Grigliato
Grilled to order dressed with a sweet balsamic reduction and pesto mash.				    120

Cape Rock Lobster - Aragosta di Roccia del Capo
Fresh Cape Rock Lobster grilled and served with a trio of sauces. 					     195

Cape Rock Lobster Thermidor - 

Aragosta di Roccia del Capo alla Thermidor
Fresh Cape Rock Lobster topped with sherry, mustard, cheese & mushrooms.			   220
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The Platter Alba  - Dish for one 
Queen Prawns, Crayfish, Mussels,  King Prawns, Calamari, line fish and Sole			   385

The Platter Hildebrand - Dish for Two
A Tiger Giant Prawn, King Prawns and Queen Prawns, Crayfish, Mussels,
Calamari, line fish and Sole 									        595

Poultry 
Chicken Marsala - Pollo al Marsala - specialty of Lombardy
Succulent chicken breast smothered in a sweet demi-glace,
Marsala wine and mushroom  sauce								        79

Grilled and Baked half spring chicken  - Pollo al Forno
Roasted with thyme , garlic and rosemary  served with 
a sweet and spicy salsa and skinny fries.  							       95

Duck Bigarade - Anitra Al’Arancia
Roast duck in a reduction of orange flambéed  with Grand Marnier				    120

From the Grill - Alla Griglia

Steak and Game - Bistecca e selvaggina
with your choice of size and sauce 					     200g		  300g

T-Bone Steak 										          95
Sirloin 									         75		  99
Fillet									         95		  125
Venison Fillets										          135	
Ostrich											           145
				  

Sauces									       
Hildebrand pepper sauce (cream, brandy, green and black peppercorns)		  12

Old man sauce (pommery mustard, white wine and cream) 				    12

Red Wine jus and béarnaise 						      12

Red berry Jus (raspberry and cranberry infused port wine sauce)				    12
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Veal 

Veal Limone
Veal medallions marinated in lemon & cooked in a butter & white wine
and caper sauce, providing a delicately tangy flavour						      79

Veal with Parma ham - Saltimbocca alla Romana, Specialty of Lazio 
Veal medallions topped with crispy Parma Ham and sage					     89

Veal Marsala - Veal al Marsala,  specialty of Lombardy
Veal medallions covered with a Marsala wine and mushroom sauce				    85

House Specialties 

Tender Beef Strips  - Tagliata Di Manzo
Tender beef strips with marinated vegetables served hot on a chilled bed of greens			   85

Rabbit - Coniglio
Slow cooked casserole of tender rabbit , root vegetables and  red wine . Served with Tagliatelle 		 85

Ossobuco Milanese  
 The  “white” one, with canelli and mashed potato						      105

Grilled lamb cutlets - Agnello
Oven baked in lemon juice and pesto , served with artichokes & Aubergine				   119

Filetto Hildebrand 
Beef fillet cooked in sweet Marsala with mashed potatoes, & breadcrumbs ‘al Forno’
and topped with a medallion of duck liver pate.							      145
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Desserts - Dolci

Fresh Fruit Salad - Macedonia di Frutta Fresca
Fresh seasonal fruits sliced & served with ice-cream, sorbet or cream 				    35

Lemon Parfait - Semifreddo al Limone
A lemon-infused combination of ice-cream & whipped cream
producing a delicate refreshing flavor								       35

Cassata
An Italian ice-cream loaf that is dotted with candied fruits, and dressed with Amoretto		  39

Creme Brule
A rich baked vanilla double-cream, topped with a thin layer of browned sugar			   39

Tiramisu
Layers of sponge cake soaked with coffee & brandy
layered with mascarpone cheese & topped with chocolate powder					    40

Chocolate Nemesis 
A decadence of chocolate 									         45
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