
P I Z Z A

Margherita plus bacon, avocado & feta

Margherita plus mexican-spiced beef mince, red kidney
beans, chilli, green peppers, tomatoes & red onions
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Margherita plus peppadews, feta & spicy chicken
1 8 0C A R E L ' S  F A V O U R I T E 1 2 0

2 1 6B A C O N ,  A V O  F E T A 1 4 4

Margherita plus salami, pineapple & garlic
R S D 2 0 41 3 6

Margherita plus imported Italian brown 
anchovy & olives

N A P O L I T A N A 2 1 61 4 4

Margherita plus bacon & banana
C A R R I B B E A N 1 8 01 2 0

2 1 6M E X I C A N 1 4 4

Margherita plus gorgonzola, feta & cheddar
2 1 64  C H E E S E S V E G E T A R I A N 1 4 4

Margherita pizza with salami, mushroom, 
red onion & green peppers

S M O G 1 4 4 2 1 6

Margherita plus chopped tomatoes, red onion 
& fresh basil

Margherita plus spinach, feta & garlic

Mozzarella, chilli, basil, bacon & green 
peppers (NO tomato base!)

D A V E ' S  P I Z Z A 1 8 01 2 0

1 1 7M A R G H E R I T A V E G E T A R I A N 7 8

1 4 4T H E  W A R N E R V E G E T A R I A N 9 6

1 4 4P O P E Y E V E G E T A R I A N 9 6

Margherita plus ham & pineapple

Margherita plus ham & mushroom

H A W A I I A N 1 6 51 1 0

R E G I N A 1 6 51 1 0

Margherita plus honey mustard chicken
 & green peppers

T A N G Y  C H I C K E N 1 6 51 1 0

Margherita plus spinach, black olives, 
tomatoes & red onions

V E G E T A R I A N V E G E T A R I A N 1 4 79 8

Margherita pizza with salami, BBQ chicken & hamMozzarella, tomato base, oregano

2 2 2M I G H T Y  M E A T Y 1 4 8

Margherita pizza with bacon, tomatoes, garlic & 
fresh avocado (seasonal)

C H A T T E R S  C L U B 1 4 8 2 2 2

Margherita pizza with ham, artichokes, olives &
mushrooms

4  S T A G I O N I 1 6 0 2 4 0

Margherita pizza with pineapple, banana, spinach,
peppadews & fresh avocado (seasonal)

Margherita pizza with spicy chicken, chopped chilli,
peppadews, rocket & fresh avocado (seasonal)

T H E  A L E X A N D E R 1 4 8 2 2 2

Brie, streaky bacon & preserved figs (NO tomato base!)

L A  J A C Q U E L I N E 1 6 6 2 4 9

Margherita pizza with beef biltong, boerewors & that classic South
African staple - Mrs Ball’s chutney! 

T H E  S A F F A 1 4 8 2 2 2

B R U N O ' S  P I Z Z A 1 4 8 2 2 2V E G E T A R I A N

Margherita pizza with goats cheese, sun-dried
tomato pesto & streaky bacon

R U S T I C A 1 8 0 2 7 0C O N T A I N S  N U T S ! ! !

Margherita pizza with imported white anchovies,
black olives & capers

C R A I G ’ S  C A P R I 1 7 4 2 6 0

Mozzarella, mushrooms, capers, artichokes &
Imported Italian prosciutto (NO tomato base!)

U L T I M A T O 1 7 4 2 6 0

Margherita pizza with Gorgonzola-style blue cheese,
salami, red onions, rocket  & avocado (seasonal)

M I C H E L I C O 1 9 0 2 8 5

Margherita pizza with prawn meat, calamari, mussel
meat, fresh parsley & garlic

E D D I E ' S  S E A F O O D  P I Z Z A 1 9 0 2 8 5

Mozzarella, tomatoes, rocket, Italian prosciutto & 
freshly-grated Grana Padano  (NO tomato base!)

A L  F R E S C O 1 7 4 2 6 0

Margherita pizza with salami, oven-roasted cherry tomatoes,
olives & artichokes

T H E  A - 1 1 7 4 2 6 0

P I Z Z A S LLS

C R E A T E  Y O U R  O W N  P I Z Z A . . .
Start with a Margherita pizza and add the price per topping, for either a

small size or large size, to design your own favourite pizza!

Freshly-chopped chilli, freshly-chopped garlic, red onions, spinach, fresh rosemary, fresh basil, capers 9 13
Banana, freshly-chopped tomatoes, olives, peppadews, pineapple, green peppers, caramelised
onions 

13 20

 Artichokes,  basil pesto, sun-dried tomato pesto, mozzarella, Calamari, Avocado, Goats cheese 36 54

Gorgonzola-style blue cheese, streaky bacon, imported Italian prosciutto (ham) 60 90

Imported white anchovies 84 126

S L

Feta, preserved figs, chicken, honey-mustard chicken, bbq chicken, spicy chicken, 
        rocket, mushrooms

20 30

Mussel meat, Cheddar, oven-roasted cherry tomatoes, Ham, Boerewors, fresh-grated Grana Padano26 39

Salami, mexican beef, beef biltong 48 72

Prawn meat, Dalewood Brie, imported Italian brown anchovies, 70 105

G L U T E N  F R E E  B A S E S  A V A I L A B L E . . . . . A D D  R 4 5

V E G A N  C H E E S E  A V A I L A B L E . . . .                 . . . .  A D D  U P C H A R G E  R 3 2 / R 4 8C O N T A I N S  N U T S ! ! !

26cm 26cm 31cm31cm
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Welcome to Chatters !
Clare, the owner, is originally from England, but having also travelled extensively throughout Greece, Cyprus &

South Africa - you can definitely feel the influence from all of those places at Chatters! 
Since first buying the restaurant in 2006, the team has changed somewhat & you will also now find Rob, her

husband, here on a daily basis - usually taking charge in the kitchen.
 We are most famous among the Knysna locals for our thin’n’crispy pizzas. Made-to-order with the best

ingredients & topped all the way to the edge, the pizzas are then baked in our wood-fired oven for that extra
special flavour. Our pizza dough is made every morning & the bases are hand cut, so not perfectly shaped &

sized. As a guide, the line on the pizza plate is the correct sizing for a small or large pizza. Also on the menu are
our starters, home-made burgers, pastas, potato bakes & salads.

Don’t forget to save space for dessert… all still home-made by Clare, or ask your server about the  flavours in
stock for retail tubs of our home-made ice-creams to take-away!

G L U T E N  F R E E  B A S E S  A V A I L A B L E . . . . . A D D  R 4 5

V E G A N  C H E E S E  A V A I L A B L E . . . .                 . . . .  A D D  U P C H A R G E  R 3 0 / R 4 5

Mixed leaves, rocket, shredded cabbage, ribbons of carrot &
courgette, balsamic roasted beetroot, caramelised nut & seed
sprinkle, olives & cherry tomatoes dressed with balsamic dressing

Cucumber, tomato, red onion, feta cheese, black olives &
oregano with Greek-style dressing

Mixed Salad Bowl (as above) topped with streaky bacon, fresh
avocado (seasonal), peppadews & a balsamic dressing

Locally grown rocket  with freshly-grated Grana Padano &
balsamic dressing

Cherry tomatoes, bocconcini mozzarella & locally grown fresh
basil. dressed in olive oil & balsamic glaze.

A parfait is a silky smooth pate and Clare’s recipe is definitely a family
Christmas favourite. Served with sourdough bread

Dalewood brie, baked in the pizza oven until melty. Served with
sourdough bread

S T A R T E R S S A L A D S
9 0

O V E N - B A K E D  B R I E

F O C C A C I A
Mozzarella, rosemary & garlic 7 8
Blue cheese & caramelised onion 9 0
Feta, peppadew & streaky bacon 1 1 0

V E G E T A R I A N
V E G E T A R I A N

C H I C K E N  L I V E R  P A R F A I T

P A S T A
L I N G U I N E  A L  A G L I O  E  O L I O  
Linguine tossed with freshly-chopped garlic, lemon zest, parsley & olive oil. 

9 8

Pomodoro sauce with cherry tomato, crushed Italian tomatoes, red
onions, freshly-chopped garlic, butter & fresh basil. Served on spaghetti

S P A G H E T T I  P O M O D O R O  1 6 0

P E N N E  P O L L O  E  P E S T O
Shredded chicken breast, basil pesto, cherry tomatoes, yoghurt,
fresh basil & freshly-grated Grana Padano. Served on penne

1 8 5

S P A G H E T T I  B O L O G N E S E  
A rich, meaty Bolognese ragu made with prime minced beef,
tomatoes, red onions, carrots, celery & freshly-chopped garlic.
Served on spaghetti

1 6 0

Penne tossed in olive oil with melted Italian brown anchovies, cherry
tomatoes, black olives, freshly-chopped chilli & sprinkled with parsley &
freshly-grated Grana Padano

P E N N E  D I A B L O  1 7 0

V E G A N

V E G A N  ( R E Q U E S T  N O  B U T T E R )

L I N G U I N E  A L L A  G O R G O N Z O L A  
Linguine tossed with olive oil, red onions, Gorgonzola-style blue
cheese, peppadews & rocket

1 6 5V E G E T A R I A N

Penne tossed in sun-dried tomato pesto with cherry tomatoes, goats
cheese, cream, black olives, red onions & fresh basil

P E N N E  A L L A  S I C I L I A N A  2 2 5V E G E T A R I A N

Penne tossed in sun-dried tomato pesto with cherry tomatoes,
courgettes, mushrooms, red onions & fresh basil

V E G A N  P A S T A 1 7 5

Rosemary & garlic 1 3 5V E G E T A R I A N
Preserved fig, walnut & honey 1 4 5V E G E T A R I A N

Mixed leaves coated in Clare's home-made Caesar salad
dressing (contains anchovy) topped with roasted prosciutto,
croutons & freshly-grated Grana Padano.

V E G A N

G L U T E N - F R E E  P E N N E  A V A I L A B L E  . . . . . A D D   R 4 5

C A E S A R  S A L A D  1 1 6 / 1 7 4

T R O P I C A L  S A L A D  1 1 0 / 1 6 5

C A P R E S E  S A L A D 1 1 0 / 1 6 5

R O C K E T  &  P A R M E S A N  S A L A D 1 1 0 / 1 6 5

Dolmades, hummus & marinated olives, Served with sourdough bread. 

Salami, beef carpaccio, prosciutto, hummus & marinated olives. Served
with sourdough bread. 

M E A T 2 4 0

Fillet of beef smothered in dijon mustard, cracked black pepper, salt &
thyme  then seared & thinly sliced. Served drizzled with balsamic
reduction & olive oil, freshly grated Grana Padano, capers & rocket. 

B E E F  C A R P A C C I O

V E G E T A R I A N  1 6 0V E G A N

Our 160g house beef patty served on a sesame seed bun with oven
roasted wedges & a mini house salad. 

H O M E - M A D E  B U R G E R S
B E E F  B U R G E R

Penne pasta tossed in a cream based Alfredo sauce with ham. Topped with
a blend of mozzarella & cheddar cheese, then baked in the wood-fired oven
for a Mac & cheese effect! 

A L  F O R N O  

P E N N E  A L F R E D O  B A K E 1 6 0

Our rich beef ragu layered between sheets of lasagne, topped with a
creamy white sauce and a blend of cheddar & mozzarella then baked in the
wood-fired oven.

L A S A G N E 1 6 5

Diced potato in a creamy, cheesy sauce topped with a blend of mozzarella
& cheddar cheese before baking in the wood-fired oven

P O T A T O  B A K E S

BACON, BLUE CHEESE & ONION 1 8 5
CHICKEN, BACON & PEPPADEW 1 6 5
SPINACH,  FETA & MUSHROOM 1 4 0V E G E T A R I A N

1 5 0

M E Z E  P L A T E S  

All our menu items from the oven are served with a mini house salad............ 

1 6 0

A D D  E X T R A S  T O  Y O U R  B U R G E R : -

B A C O N  

B L U E  C H E E S E  

P E P P A D E W S  

A V O C A D O  C A R A M E L I S E D  O N I O N S  

C H E D D A R  1 6

1 3

3 0

3 6

1 8

1 4

G R E E K  V I L L A G E  S A L A D  9 4 / 1 4 1V E G E T A R I A N

C O N T A I N S  N U T S ! ! !

H O U S E  S A L A D  V E G A N 9 8 / 1 4 7C O N T A I N S  N U T S ! ! !

C O N T A I N S  N U T S ! ! !

C O N T A I N S  N U T S ! ! !

CONTAINS NUTS!!!

CONTAINS NUTS!!!
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