o BURGERS <

With hand-cut chips OR garden salad.

(Any burger may be substituted with a chicken fillet) (Beyond™ plant-based burger + R60)

The Original 98

Doppio house-ground beef burger | Tomato | Rocket | Grilled red onions
Smoky tomato relish

The Doppio Burger 118

The Original | Mature cheddar | Streaky bacon

Chicken Crunch Burger 108

Buttermilk fried chicken thighs | Sweet chilli tomato | Sesame | Kimchi | Japanese mayo |
Tomato | Rocket | Grilled red onion

The Naked Hippie 118

Butternut rostini | Beef patty | Cheddar cheese | Tomato | Grilled onions | Rocket |
Jalaperio & cheese sauce | Smashed avo

o SALADS & BOWLS <

Orange Glazed Chicken & @ 95

Marinated chicken breast with an orange honey glaze | Broccoli rice | Baby spinach |
Baby marrow zoodles | Feta | Toasted flaked almonds | Grilled orange |
Honey mint orange dressing

Haloumi & Roast Veg Bowl 96

Crilled haloumi | Avo | Confit cherry tomatoes | Rocket | Roasted red peppers |
Artichokes | Olives | Brinjals | Carlic vinaigrette

Thai Chicken Bowl @ 90

Thai red coconut curry | Chicken breast | Brown rice | Broccoli | Edamame beans |
Bok choy | Coriander | Cashews

Salmon Poké Bowl @ 125

Ginger chilli cured Norwegian salmon | Black rice | Avo |
Julienne cucumber & carrot | Pickled ginger | Edamame beans

Keema Bowl & 110

Moroccan spiced beef kofta | Quinoa & bulgur wheat | Fried Brinjal |
Hummus | Raita | Broccoli | Herby leaf salad | Naan | Seed sprinkle

Chicken Caesar Salad 95

Cos lettuce | Grilled chicken breast | Bacon bits | Shaved parmesan |
Creamy anchovy dressing | Ciabatta crostini

Calamari Bowl ® 115

Crispy salt & pepper calamari | Dukka mayo | Tarty greens, Onion, Carrot julienne, Fennel
& Conlfit cherry tomatoes | Chunky cucumber & yoghurt salad

& VEGAN PANTRY <

The Asian Mushroom & & @ 128

Sautéed teriyaki mushrooms | Roasted red onion | Tender stem broccoli |
Wilted bok choy | Black rice | Toasted chilli sesame seeds

The Earth Child Burger & 90

Pea, com, chickpea & sesame burger | Chilli avo crush | Tomato | Rocket |
Crilled red onion | Hummus | Seeded bun | Garden salad OR Hand-cut chips

Above & Beyond™ Burger & 160

Beyond™ plant-based burger | Gherkins | Smoky tomato relish | Rocket | Tomato |
Crilled red onion | Seeded bun | Hand-cut chips OR Garden salad

Burrito Wrap & & 116

Vegan mince | Home-baked beans | Brown rice | Cos lettuce | Jalaperio | Turmeric wrap

DESSERT

& P1ZZA %

(med/lrg)
Garlic & Rosemary Focaccia « 45
Mozzarella Focaccia 58

Margherita v 58/79

Napoletana | Mozzarella

Vegi Vegiw 89/115

Brinjals | Artichokes | Broccoli | Butternut | Baby marrow | Roasted red pepper |
Onion | Basil pesto | Pumpkin seeds | Pine nuts (Vegan option available)

The Vegan Pizza © 95/125

Napoletana | Vegan mozzarella | Basil | Artichokes | Roasted red pepper |
Olives | Rocket

Bellissimo « 90/118

Artichokes | Olives | Haloumi | Tomato | Basil pesto | Rocket

Fungi Bianco & & 106/135

Corgonzola cream cheese | Baby marrow ribbons | Marinated mushrooms | Basil

Paradiso 80/110

Country ham | Pineapple

Pizza Roma 89/115

Country ham | Mushrooms

Ragu Mafioso

Bolognese | Chilli | Onion | Roasted red pepper | Green pepper

89/115

Monza 95/126

Pulled shortrib | Tomato chilli jam | Green chutney | Rocket

Pizza Salami 90/118

Salami | Avo | Chilli

Leo Leone 98/128

Bacon | Chorizo | Mushrooms | Green pepper | Onion | Chilli

Pollo 90/118

Grilled chicken | Sweet chilli sauce | Roasted red pepper | Avo | Onion | Coriander

Puttanesca 80/110

Olives | Capers | Anchovies | Parsley

Parma Quattro & 120/160

Parma ham | Olives | Marinated artichokes | Mushrooms

La Med

Bacon | Spinach | Feta | Avo

Tutti Frutti Di Mare

Calamari | Calamari heads | Prawn meat | Mussels | Garlic | Parsley | Whole prawn/s

90/118
128/178

Peasant 90/118

Margherita with 2 toppings (Limited to 1st two categories of extra toppings)

Doppio 130

Half of any two pizzas (Extra R30 for Tutti Frutti Di Mare & Parma Quattro)

Calzone on selected pizzas + R5
Gluten-Free OR Carb-Friendly MED + R35 / Gluten-Free OR Carb-Friendly LRG + R40

EXTRA TOPPINGS (med/irg)

Banana | Basil | Brinjals | Broccoli | Butternut | Caramelised onion | Coriander | 10/14
Green pepper | Pineapple | Rocket | Tomato | Onion

Anchovies | Artichokes | Avo | Bacon | Chicken | Feta | Gorgonzola | Ham | 19/24
Mushrooms | Olives | Roasted red pepper | Bolognese | Mozzarella

Chorizo | Haloumi | Salami | Vegan Mozzarella 20/26
Calamari | Prosciutto Crudo | Vegan Bolognese 33/39

Nutella™ Crépe 68

Nutella™ filled crépe | Vanilla gelato | Hazelnuts

Tres Leches Pudding ® v 76

Tres leches pudding | Salted toffee sauce | Salted caramel cashews | Vanilla ice cream

Tiramisu ~ v 66

Mascarpone | Espresso | Brandy | Lady finger biscuits | Cocoa

Affogato 45

Double Espresso | Brandy | Two scoops of ice cream | Crushed biscuit
(Add: Shot Frangelico + R10)

Cake Selection
Ask your waitron for available selection

®
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The small print. Doppio Zero is not a gluten or allergen-free environment. While we will make every effort, traces of gluten or other allergens may
appear in the final served dish. In the kitchens of Doppio Zero, seeds & nuts are present & used in the production of foods. Prices include VAT.
Service charge is not included. All items are subject to availability. Variations may lead to delays. All extras & substitutions may incur an extra
charge. Not responsible for food asked well done. Prices may change without prior notice.
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DOPPIO

WINTER MENU

& . TAPAS

Soft-shell Tacos 30 Doppio Wings 78
- Teriyaki beef | Pickled ginger | (N - Peri-peri | Blue cheese yoghurt
Slaw | Japanese mayo | - Sticky Asian BBQ | Sesame
Toasted sesame seeds - :
- . Buttermilk chicken | Kimchi | Sthky Pork Bites 79
Japanese mayo | Sriracha Sesame slaw
- Tempura hake | Asian slaw | 3 ¥
Salsa | Japanese mayo Chicken Livers 58
- Haloumi | Avo salsa | ¥ Peri-peri cream | Ciabatta
Garlic marinade
Zucchini Fritti v 44
Feta Tempura ~ v 65 e e
Herbed yoghurt
Warmed honey | Toasted sesame
- 4 Cheese 60
Q :
BBQ Crisps 25 Croquettes v
Haloumi v oyl Chilli herb mayo
Crilled OR Fried | Tzatziki C eVi Ch e ® 11 5

Calamari 84

- Grilled | Creamy lemon butter
OR Cajun cream
- Fried | Aioli

SOUPS

& PASTA

Beef Goulash ®
Roasted Butternut ® &

Salmon | Avo | Papaya | Red onion |
Fresh coriander | Sesame seeds |
Pickled ginger | Lemon | Crispy tortilla

60/98
48/75

<o

Choice of Spaghetti OR Fresh fettucine OR Rigatoni OR Linguine
(Wheat-free pasta + R20 & 20 minute delay)

Gnocchi Ai Funghi v v

Exotic mushrooms | Potato Gnocchi | Baby leek & thyme cream sauce
(Add grilled chicken thigh + R40)

Pasta Al' Ortolana ~ v

145

98

Zucchini | Aubergine | Tomato | Roasted red pepper pesto | Basil | Garlic | Chilli | Olive oil

Gamberi ~

. Prawns | White wine | Chilli & garlic | Olive oil | Parmesan pangrattato |
Cherry Tomatoes | Cream

Cannelloni ~ v

Spinach & ricotta | Béchamel | Napoletana | Mozzarella

Aglio e Olio Alla Greca v

Crilled haloumi | Olive oil | Garlic | Cherry tomatoes | Basil | Parmesan

Pasta Loco

Crilled chicken | Creamy gorgonzola sauce | Bacon | Parmesan | Roasted butternut

Spaghetti Frutti di Mare

Prawns | Mussels | Calamari tubes & heads | Garlic | Parsley | Tomato | White wine

Calamari & Chorizo

Calamari | Chorizo | Piguant Napoletana | Cream | Basil

Pasta al Filetto

Fillet strips | Mushroom | Garlic | Onion | Cream | Baby spinach

Pollo al Forno

Grilled chicken | Garlic | Sundried tomato | Mushrooms | Basil | Onions | Rigaton |
Béchamel | Mozzarella bake
(Vegetarian alternative available)

Lasagne
With a garden salad

THE CLASSICS
Arrabiata & 85, Napoletana & 79, Alfredo 105,
Bolognese 98, Vegan Spaghetti Bolognese & 120

atant BT
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112
100
118
148
125
158

118

126

OPPIO

4.7 7ERO

& MAINS

Dry Aged Ribeye on the Bone (s009)

BBQ rubbed | Bone marrow & roasted garlic butter | Hand-cut chips

Pollo Limone

Crilled chicken breasts | Bumt sage butter & lemon cream sauce | Hand-cut chips |
Char-grilled tender stem broccoli

Broccoli & Cauliflower Coconut Curry ~ &

Broccoli, cauliflower, chickpea & almond coconut curry | Basmati rice

Steak, Chips & Bone Marrow

Marinated rump | Jus | Hand-cut chips

Lamb Marrakesh

Braised lamb slow cooked with Moroccan spices, honey,
almonds, apricots & dates | Basmati rice

Pollo Involtini

Bacon-wrapped chicken breast filled with spinach, feta & sundried tomato |
Char-grilled tender stem broccoli | Mustard, thyme & white wine cream |
Choice of side below

Teriyaki Salmon @

Asian grilled Norwegian salmon | Black rice | Cabbage, cucumber,
baby marrow & carrot slaw | Walnut, cranberry, sesame & pumpkin seed sprinkle

Grilled Fillet (2509)

Marinated grilled fillet | Pomme Anna | Shiitake mushroom sauce

Pesce in Tempura

“Hake fillet in tempura batter | Crushed minted peas | Hand-cut chips | Tartar sauce

Roasted Pork Belly

Slow roasted pork belly | Five spice cider jus | Mashed potato | Braised red cabbage

Oxtail & Beef Short Rib Hot Pot

Wood-fired oxtail, short rib, red wine & vegetable ragli | Creamy mashed potato |
Tomato gremolata

Lamb Leg Steaks 400g)

Moroccan-spiced lamb | Hand-cut chips | Chimichurri

Moroccan Chicken Thighs @
Char-grilled deboned chicken thighs | Whipped feta |

260

125

135

145/178

(200g/300g)

245

130

285

240

120

178

2 Eons

220

140

Warm artichoke, tomato, herb, olives, almond, quinoa & cauliflower rice salad | Parmesan

Wood-Fired Prawns
Wood-fired prawns | Garlic, chilli & parsley butter | Hand-cut chips

o SHARING PLATTERS

Meze

Creamy peri-peri chicken livers | Fried haloumi | Moroccan kofta |
Zucchini fritti | Pealafel fritters | Avo hummus | Tzatziki | Raita | Ciabatta

Grill

Rump | Chicken thigh skewers | Lamb leg steaks | Hand-cut chips |
Chimichurri & Coriander yoghurt

Seafood

Grilled prawns | Salt & pepper calamar fritti | Creamy garlic mussels |
Lemon grilled hake | Hand-cut chips | Aioli & lemon butter sauce

SIDES

220/370
(6/12)

Hand-cut chips ‘@ 26 Spinach (sautéed @ OR creamed V') 26
Onion rings V. 16 Doppio side salad ‘v 38
Parmesan mash 'V 28 Garden salad @ 26
Roast vegetables @ 35 Steamed rice Q 25
Cauliflower rice @ 38 Pomme Anna (v 38
SAUCES 36

Mushroom | Roquefort Cajun | Jalaperio cheese | Mustard, thyme & white wine cream

20¢




