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Built on a legacy of 3 generations of Italian restauranteurs, Fabio’s 
delivers a genuine Italian dining experience.
With family roots even today, in Lecco Northern Italy, we pride 
ourselves on creating an authentic and stylish dining experience in 
relaxed surrounding.
You’ll find us in the lane between Lemm’s Corner and St Peter’s 
Church in the Hermanus CBD.
Please phone 028 313 0532 for reservations.
The Ultimate Italian Experience
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Starters  -  Antipasti
Antipasto Platter
Selected Italian cold meats, various cheeses and pickled vegetables, served with
our own home made bread
Gnocchi di Patate
Small home made potato dumplings served with a choice of pomodoro, 
bolgnese, gorgonzola, creamy mushroom or pesto sauce
Fegatini di Pollo
Chicken livers prepared in pomodoro sauce with garlic, onions, mixed peppers
& chilli (optional), served with our own home made bread
Pizza Bread
 - Olive oil and herbs
 - Tomato or mozzarella cheese
 - Basil pesto & mozzarella cheese
Carpaccio
-
 di Springbok
-
 di rucola & prosciutto di parma
Lumache (snails)
Oven baked with mozzarella or gorgonzola cheese, diced mushrooms, lots of 
garlic, served with our own home made bread
Gamberi (prawns)
Lightly seasoned grilled prawns, served with lemon butter or garlic butter
Cozze (mussels)
Half-shell mussels served in a creamy garlic sauce with a dash of white wine or
pomodoro sauce
Bruschette
(
Original) freshly chopped tomato, garlic & basil infused with olive oil
Funghi al forno
Black mushrooms topped with spinach, gorgonzola & mozzarella, oven baked 
to perfection
Zuppa del giorno (soup of the day)
From one of Mama’s famous recipes, served with our own home made bread
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Insalata Pomodori e Cipolla (Tomato & Onion)
Freshly cut tomato wedges & thinly sliced onions
Insalata (Garden Salad)
Tomato, onion, cucumber & carrot, served on a bed of mixed lettuce
Insalata Caprese
Mozzarella ball and freshly sliced tomato, served with fresh basil
Insalata Italiana
Garden salad with added italian anchovies, mozzarella & sun dried tomato
Salads  -  Insalata
Fabio’s
Please ask about our exclusive Deli,
Dal-Italia just a short walk away.
We feature fresh pasta, made on the 
premises (and on your menu here!),
and a huge range of rare imported 
products.
Fabio’s
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The Best Pizza in Hermanus 
(
probably
)
Our Pizzas are Romana style
They have a thin slightly crispy base with fillings all the way to the edge
Margherita (V)
Pomodoro, mozzarella sprinkled with oreganum
Al Pollo
Pomodoro, mozzarella, chicken strips. mushrooms, peppers & peppadew
Mediterranae Vegiteriana
Pomodor, mozzarella, spinach, kalamata olives & feta
Rucola e Parma (Parma ham & Rocket)
Pomodoro, mozarella, parma ham & fresh rocket, with parmesan shavings 
Quattro Stagione (Four Seasons)
Pomodoro, mozzarella, salami, kalamata olives, mushroom & onion
Regina
Pomodoro, mozzarella & ham
Hawaiana
Pomodoro, mozzarella, ham & pineapple
Claudio
Pomodoro, mozzarella, mushroom, capers
Carmen
Pomodoro, mozzarella, Danish feta, peppadews
Filetto
Pomodoro, mozzarella, beef fillet strips, mushroom, garlic
(
Chiili, green pepper & onion optional
)
The Don
Pomodoro, mozzarella, salami, bacon, peppers
Luca
Pomodoro, mozzarella, brie, Italian sausage, caramelized onion, Feta cheese
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Yet More Pizzas
With thin crispy home made bases that we roll freshly every day
Tre Colori
Mozzarella, basil pesto, artichokes, Danish feta, sundried tomato, freshly sliced
tomato, fresh basil & parmesan shavings
Siciliana
Pomodoro, mozzarella, capers, Italian anchovies & olives
Salmone
Pomodoro, mozzarella, smoked salmon, capers & fresh rocket
Caprese
Pomodoro, mozzarella cheese with a mozzarella ball, tomato & fresh basil
added after cooking
Carcioffi e chorizo
Pomodoro, mozzarella, chorizo sausage & artichokes
Burkie (Sud Africana)
Pomodoro, mozzarella, boerewors, bacon, ham & onion
Fruti de Mare (Seafood)
Pomodoro, mozzarella, calamari, mussels & prawns
Bolognese
Pomodoro, mozzarella & home made bolognese sauce
Fabio’s Quatro Special
Four quarters of good stuff with egg in the middle
    1/4 - Parma ham & rocket
    1/4 - Filetto
    1/4 - Seafood
    1/4 - Carmen with Artichokes
Calzone (made to order)
Pomodor, mozzarella, plus any THREE of the following:
Ham, Salami, Bacon, Mushrooms, Pineapple, Onion, Olives, Capers, Peppadews
Gluten free & Cauliflower (Banting) bases available
Gorgonzola, Funghi e Spek
Pomodoro, mozzarella, mushrooms, gorgonzola & bacon
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Pasta - the Italian Speciality
Our pasta varieties are:  Penne 
)
short pasta
(
, Tagliatelle or Spaghetti 
(
long pasta
)
Our pasta dishes are offered in smaller ‘Primo Piata’ or  larger Pan portions
Aglio Olio Peperonico (V)
Typical white pasta dish - olive oil, garlic & chilli
Napoletana (V)
Pomodoro sauce (optionally served with added cream)
Arrabbiata (Angry Pasta)
Pomodoro sauce with a spoonful of chilli
Al Pesto
Basil pesto, nuts & olive oil
Fabio’s Carbonara
Bacon, onion & garlic, in a creamy white sauce
(
Add crushed black pepper to be original
)
Matrigiana
A typical Roman dish - pomodoro sauce, bacon, garlic & chilli
Salmone
Smoked salmon with a hint of garlic in a creamy pomodoro sauce
Bolognese
Beef mince cooked in our home made pomodoro sauce
Vegetariana (V)
Spinach, onions, sundried tomatoes, mushrooms, mixed peppers & Danish feta
served n a pomodoro or creamy white sauce
Al Pollo
Chicken strips & mushrooms served in a creamy pomodoro sauce
Vongole Rosso or Vongole Biancha 
(
red or white
)
Clams served in either pomodoro sauce or “Aglio Olio Peperonicino” style
with a dash of white wine
Puttanesca
Italian anchovies, chilli, capers, garlic & olives served in a pomodoro sauce
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Even more delicious Pasta dishes
Pasta e Salsiccia
Italian pork sausage served in pomodoro sauce
Penne alla Vodka
Bacon & garlic with a dash of vodka, served in a creamy white sauce
Fabio’s Alfredo
Ham, mushroom & garlic, served in a creamy white sauce
(
add peas to be authentic
)
Pasta Blu
A creamy white sauce dish with gorgonzola, mushroom & bacon
Specialita del Casa
Beef fillet strips served in a creamy mushroom sauce with a touch of chilli
Fruti de Mare
Prawn meat, calamari, mussels & garlic, served in a creamy pomodoro sauce
Cannelloni
    Al Ragu 
(
beef
)
 - filled with beef and oven baked with pomodoro sauce 
    & bechamel sauce
    Al Verde 
(
veg
)
 - filled with spinach & feta, and oven baked with pomodoro &
    bechamel sauce
Lasagne (Mamma’s recipe)
Oven baked layers of pasta sheets with ragu sauce and splashes of bechamel 
sauce, topped with mozzarella
Gnocchi
Small home made potato dumplings, served with a choice of these sauces:
  Creamy mushroom - Creamy gorgonzola - Pomodoro - Basil pesto - Bolognese
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Seafood - Pesce
Try the Italian way - pan fried with olive oil, garlic, rosemary & wine
served with either rice, pasta, chis or seasonal vegetables
Cosciotto de Agnelo (Lamb shank)
Oven roasted with rosemary, lemon & red wine, served in a delightful sauce
Medaglione di Vitello
Veal medalion cutlets, pan-fried and served in one of these sauces:
Creamy Mushroom, Pomodoro, Marsalla  :  or prepared the Italian way
Pollo
Chicken breast fillets pan fried and served in one of the following sauces:
      Putanesca - Limone picate - Marsala
Involtini
Rolled veal medalions, filled with parma ham & Italian cheese, served in a 
creamy mushroom sauce or prepared the Italian way
Coteletta di Pollo 
(
Schnitzel
)
Lightly seasoned chicken breast fillets encrusted and served with a creamy
lemon sauce
Meat - Carne
Served with either rice, pasta, chips or seasonal vegetables
Zuppa di Pesca
A thick tomato based Italian seafood soup (stew), served with our own home
made bread
Misto di Pesca 
)
(
Seafood Platter
Grilled linefish, 4 prawns served with a choice of lemon or garlic butter, 4 half
shell mussels & deep fried calamari strips, served with tartare sauce
Cozze 
(
Mussels
)
 medium sized half-shell mussels served in creamy garlic or pomodoro sauce
10
Calamari
Lightly seasoned calamari strips, deep fried and served with tartare sauce
Gamberi 
prawns
)
(
Lightly seasoned grilled prawns, served with lemon or garlic butter
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Side orders
Al risottos are made on order using imported Arborio rice
Milanese
Prawn & Chorizo
Porcini mushroom
Prawn & Pea 
(
with safron
)
Zucchini & Chorizo
Gorgonzola & Bacon
Bacon, Pea & Chicken
Fruti de mare 
with safron
)
(
Desserts - Dolci
Chips - Polenta - Rice - Seasonal Vegetables - 2 slices of bread with butter
Sauces
Gorgonzola & Fig - porcini Mushroom
Cheese - Pepper - Mushroom - Gorgonzola
Garic Butter - Lemon Butter - Creamy Garic - Creamy Lemon - Chilli
Risotto - labour of love
Tiramisu
Tartuffo
Chocolate Volcano
Chocolate Fudge Brownie
Sticky Toffee Pudding
Affogato
Ice-Cream & Chocolate Sauce
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Coffee - cafe
Cold drinks
Lemonade, soda water, tonic water, ginger ale, coke, coke zero, fanta orange, 
sprite, sprite zero, dry lemon
San Pellegrino (Italian cold drinks)
San Benedetto water (still or sparkling)
Beverages - Bevande
Americano
Cappuccino
Cafe Latte
Espresso single or Double
Espresso Macchiato
Espresso Corretto 
dash of Grappa
)
(
Ceylon tea
Rooibos Tea
Hot Chocolate
Chocochino
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