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¥ IL RIPOSO - THE DAILY ART OF THE LONG LUNCH, SERVED MONDAY TO FRIDAY AT PIZA E VINO ¥

OPINION - THE MIDDAY HOURS

CLOSE THE
LAPTOP

it can Wait. if's fime fo eat.

_

by the Piza e Vino Kitchen

In Italy, the midday meal is
not an interruption of the
working day. It is the day.
The shutters come down, the
table fills, and the hour
belongs to the food and the
company at it. They call the
pause riposo, and they guard
it. We have borrowed the idea
wholesale. Eleven till four,
Monday to Friday. No counter
queue, no clingfilm, no
eating standing up. Sit down,
order properly, and let the
afternoon start a little
later. The emails will keep.
The pizzette will not.

DICTIONARY CORD

the Italian art of
the long lunch; the
best part of the day,

taken slowly. And

with a menu like
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Crispy Chicken
Foldover 80

Crispy chicken, peri-aioli
& avox, served with chips

Piada Verde (v)(n) 92
Mushrooms, avox, baby
spinach, roasted red pepper
& red onion, stuffed in a
wood-fired Italian
flatbread wrap & served
with zucchini fritti

Piada di Pollo 92
Grilled chicken, zucchini
ribbons, rocket, feta,
peri-aioli, stuffed in

a wood-fired Italian
flatbread wrap & served
with zucchini fritti

Ham Panuozzo (n) 85
Country ham, cottage cheese,
rocket, tomato & Dijon aioli

pizettes [ PRIMI

thin & crispy stretched base

Rosso (n) 80

Pomodoro, mozzarella,
pepperoni, cherry tomatoes,
chilli, balsamic reduction,
rocket

Quattro (v)(n) 8se
Parmesan cream, mozzarella,
gorgonzola, feta, salsa
verde
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lunch-sized pasta, with garlic
& herb bruschetta

Aglio e OLio (V) ...vvviiiienneennnnnnn..
Cherry tomato, garlic, basil, chilli & parsley,

olive oil

Spaghetti Carbonara.......

Bacon, parmesan, black pepper, white wine, onion,

garlic, cream & egg yolk

basil pesto, cream & rocket

Traditional Bolognese ................. 85
p nUOZZO Torro (n) 80 Classic beef bolognese, red wine, sautéed
PIPOSO I Femsebie, Mo relle. mushrooms, mascarpone & parmesan
. freshly baked panuozzo, chicken coated in buffalo °
ri-po-so - noun = stuff(-:’d'& S(-:’rve:’d with hot sauce, red pepper, Pgsto ). TR 85
—— = zucchini fritti zucchini ribbons Olive, zucchini, cherry tomato, toasted almond,

Pollo Milanese 98
Crumbed chicken fillet, red
onion & mushroom cream
sauce, PEV side salad

Fish & Chips 98
Beer-battered hake fillet,
served with chips & lemon
aioli

Choice of:
Penne@ Tagliatelle %

Spaghetti %

this, a quick lunch

Salami Panuozzo(n) 85

T Piza e Vino is not gluten- or allergen-free. _ + 9
would be a waste of Classic salami, feta, rocket, Traces of common allergens may be present. Slusern- e ppsite (2D nns i GO AHEAD
a good afternoon. “ B\, tomato pesto aioli Seeds and nuts are used in our kitchens. SCAN ME
\0 >

© or
D0

*SEASONAL (v) VEGETARIAN  (n) NEW *SEASONAL (v) VEGETARIAN  (n) NEW www.pizaevino.co.za



