
DRINKS 

COFFEE 

Espresso S R29 / D R35 

Cappuccino M R37 / L R43 

Americano R38 

Macchiato R40 

Café Latte R44 

Hazelnut Latte R50 

Café Mocha R50 

Dirty Chai R50 

Hot Chocolate R50 

Red Cappuccino R45 

Red Latte R45 

Assorted Teas R28 

Matcha Latte R55 

SMOOTHIES 

Tropical R55 
Strawberry, kiwi & banana 
Mango Madness R55 
Mango & mint 
Peanut Bliss R55 
Peanut butter, banana & almond milk 
Banana Hazelnut R55 
Banana, honey & hazelnut 
Very Berry R55 
Strawberry & blueberry 
Crushed Lemonade R55 

FRESHLY SQUEEZED JUICES 

Orange R55 

Orange & Apple R55 

Spa Day R60 
Apple, carrot & ginger 
Pear Flare R55 
Apple, pear & ginger 
Green Dream R55 
Apple, kiwi & lemon 
Cool Pine R60 
Apple, pineapple, lemon & ginger 
Flu Fighter R60 
Orange, ginger, garlic & lemon 
Refreshing Cleanse R60 
Apple, cucumber & mint 

COLD 

Iced Coffee Frappe R60 

Iced Chai R60 

Iced Matcha R65 

Matcha Mint Frappe R65 

Iced Chocolate / White Chocolate R60 

Iced Salted Caramel R60 

Water — Still / Sparkling R28 

Coke / Sprite / Fanta R28 

Appletizer / Grapetizer R38 

Iced Tea R35 

Milkshakes R55 
Vanilla / chocolate / strawberry / salted caramel 

WINE • BEER • COCKTAILS 

Negroni R70 
Vermouth, Campari, gin & orange. 
Mojito R70 
Rum, fresh lime, sugar, soda water & mint. 
Aperol Spritz R70 
Aperol, champagne, soda water & orange. 
Mojito Mocktail R55 
Fresh lime, sugar, soda water & mint. 
Gin & Tonic R50 

Heineken R40 

Castle Lite R35 

Stella Artois R40 

Sauvignon Blanc — Glass R50 

Chardonnay — Glass R50 

Chenin Blanc — Glass R50 

Red — Glass R50 

 

SMALL BITES & SWEET TREATS 
Spanakopita R27 
Greek spinach & feta phyllo pastry. 
Tiropita R27 
Greek cheese phyllo pastry. 
Greek Orange Cake R45 

Greek Coconut Cake R45 

Baklava R40 
Greek sweet pastry filled with syrup & nuts. Add ice cream 
+R15. 
Carrot Cake R65 

Chocolate Cake R65 

 

 

We’re constantly baking and cooking in-house, so there’s always something new coming out of the 

kitchen. Ask your server about today’s latest sweet treats and freshly baked delights. 

 

  



BREAKFAST 

SERVED ALL DAY  

Como Classic R135 
Two eggs any style, bacon, pork sausages, sautéed mushrooms, grilled tomato, NY-style home fries, served with 
ciabatta/sourdough 

Everyday Breakfast R85 
Two eggs any style, bacon, grilled tomato, served with ciabatta/sourdough 

The Waldorf Astoria R120 
Two poached eggs on an English muffin with gypsy ham or bacon & hollandaise. 

Little Classic R110 
Two poached eggs, grilled halloumi, grilled tomato, bacon & avo (replace with salmon +R20.) 

Como Steak Breakfast R130 
Two eggs, fillet steak, grilled tomato, home fries & ciabatta/sourdough 

Brunch Sandwich R110 
Health bread, smashed avo, 2 poached eggs, tomato salsa & topped with crumbled feta. 

Bagel Breakfast R95 
Poached egg, cheddar & bacon or gypsy ham. 

Park Slope Bagel R110 
Poached egg, grilled halloumi, mushrooms, tomato relish & rocket. 

Brioche Breakfast Bun R100 
Fried egg, crispy bacon, caramelized onions & cheddar. 

Josie Breakfast Special R120 
Ciabatta, topped with cream cheese, grilled cherry tomatoes, crispy Parma ham & rocket. 

Shakshuka R110 
2 Free-range eggs baked in spiced tomato, roasted red pepper & onion, topped with feta. Served with 
ciabatta/sourdough 

Salmon Bruschetta R130 
Ciabatta topped with, smoked salmon, avocado, capers & 2x poached eggs. 

Bacon, Mushroom & Cheddar 3 Egg Omelet R110 
Served with NY home fries & ciabatta/sourdough 

Baby Spinach, Feta & Mushroom 3 Egg Omelet R110 
Served with NY home fries ciabatta/sourdough 

Crema Di Fungi                                                                                                                              R110 

Two poached eggs, grilled brown mushrooms, cooked with a dash of cream and topped 

With shaved parmesan and served on a slice of ciabatta. 

Slow-Cooked Creamy Oats R90 
Slow cooked rolled oats with your choice of  

 Sliced Banana, Pecans & Cinnamon 
 Seasonal Berries & Maple Syrup 
 Apple, Cinamon & Pecans 

 

Yoghurt and Granola Bowl R95 
Double thick Greek yoghurt, seasonal berries, homemade granola, drizzled honey. 

 
Como Caffe was established in 2012, fulfilling a lifelong dream of bringing the spirit of the Italian-

American New York deli to life — great coffees, deli favourites and the freshest café meals, served in 
an environment where every customer is treated like family. 

— SINCE 2012 — 

 
 

ALL DAY MENU 

SANDWICHES & WRAPS(Served w/ fries or salad) 

Tuna Salad Sandwich                                R110 
Tuna, feta, red onion, mayo, lettuce tomato                      
Midtown Sandwich R100 
Gypsy ham, cheddar cheese & tomato. 
Insalata Alla Cesare Wrap R110 
Grilled chicken, bacon, avo, feta, lettuce, tomato. 
The B.L.T. Grilled Cheese R110 
Bacon, lettuce, tomato, cheddar & mayo. 
Philly Cheese Steak R140 
Thinly sliced beef fillet, grilled onions, peppers & mushrooms, 
mozzarella. Sandwich or wrap. 
Panini Michaela Sandwich R110 
Fior di latte mozzarella, basil pesto, tomato, caramelized 
onions & balsamic reduction. 
Prosciutto di Parma Open Sandwich R120 
Ciabatta topped with Parma ham, mozzarella, tomato, lettuce, 
red onion & basil pesto. 
Grilled Chicken Pesto R100 
Grilled chicken, basil pesto, tomato, rocket & mozzarella. 
Stasa Salmon Bagel R135 
Smoked salmon, avocado, cream cheese & capers. 
Haloumi Wrap with Sticky Honey & Lime R110 

Grilled Halloumi, cherry tomato, cucumber, red onion, lettuce 
and Honey & Lime marinade 

 

 

PIZZAS 

Sophia Loren R110 
Classic Margherita, mozzarella & fresh rocket. 
Lucky Luciano R140 
Mozzarella, crispy pancetta, mushrooms & avocado. 
Alla Greca R135 
Mozzarella, bacon, avocado & feta. 
Al Capone R145 
Mozzarella, gorgonzola, salami & avocado 

Peperoncino                                                R145 
Mozzarella, chorizo, bacon & feta 

Prosciutto                                                    R155 
Mozzarella, prosciutto, rocket & shaved parmesan 

Frank Sinatra                                               R140 
Mozzarella, baby spinach, feta, sundried tomato, balsamic  

Diavola                                                         R140  
Mozzarella, spicy salami, sliced jalapenos 

 

 

Extras (Each) 

Jalapenos, Onions, Garlic, Fresh chilies,                       R15 

Feta, Sundried tomatoes, Olives, Roasted Peppers      R25 

Mushrooms, Basil Pesto, Avo 

Bacon, Chorizo, Salami, Gypsy Ham, Parmesan          R30                        

Parma Ham, Pancetta                                                   R45                                                              

 

 

✦ DID YOU KNOW? ✦ 
Our pizzas are made using imported Italian 00 

Flour ensuring a thin, light and crispy crust  

BURGERS (Served on Brioche) 

El Polo Burger R120 
Grilled Cajun chicken breast, lettuce, tomato & mayo. 
OKC Smash Burger R130 
Classic beef smash burger, grilled onions & mozzarella. 
Hell's Kitchen R125 
150g Beef with crumbled feta, avo & sliced jalapeños. 
New York Cheese R125 
150g beef, melted mozzarella & pickles. 
E Pazo Burger R135 
150g beef, bacon, gorgonzola & caramelized onions. 

 

 

SALADS 

Como Chicken Salad R120 
Grilled Chicken, avocado, tomato, olives, cucumber, lettuce & 
feta. 
Como Cobb R120 
Grilled Chicken, bacon, boiled egg, feta, tomato, lettuce & 
corn. 
Steak Salad R140 
Fillet steak, avocado, cherry tomatoes, corn, lettuce, feta & 
sunflower seeds. 
Salmonese R130 
Smoked salmon, avo, feta, croutons, cherry tomatoes & 
capers on rocket with Dijon vinaigrette. 
Caprese Salad R120 
Fior di latte mozzarella, basil pesto & ripe tomatoes with 
balsamic vinaigrette. 
Como Tuna Salad R110 
Tuna, lettuce, red onion, avocado, cucumber, served with a 
olive oil & lemon dressing. 
Como Quinoa Salad R125 
Quinoa, cherry tomato, cucumber, red onions, chopped 
coriander, fior di latte mozzarella served with Tahini Dressing 

 

 

BOWLS & PLATES 

Pollo Alla Griglia R120 
Grilled chicken, baby spinach, brown mushrooms & feta. 
Home fries or side salad. 
Shelley's Veg Bowl R120 
Quinoa, roast vegetables, grilled halloumi, caramelized onions, 

Pumkin seeds & basil pesto crema. 
La Med Bowl R135 
Quinoa topped with grilled chicken, chopped cucumber and 
cherry tomatoes, chopped red peppers, feta served with Tahini 
dressing. 
Nonna’s Spaghetti & Meatballs R110 
Spaghetti, with homemade beef meatballs cooked in a rich 
tomato sauce with grated parmesan. 
Penne Angelo                                             R120 
Penne Pasta, chorizo & bacon cooked in tomato and cream 
sauce with grated parmesan 

✦ DID YOU KNOW? ✦ 
We believe in sourcing freshest and finest ingredients. 

No deep frying in our restaurant. 

Free range eggs and chickens 


