


ANTIPASTI/STARTERS 
Zuppa di Minestrone				                  E4.50

Tuscan Bean Zuppa				                  E5.20
 
Selection of Mediterranean Breads and Dips		                E6.65

Bruschettas
Toasted Ciabatta Bread flavoured with garlic & olive oil & topped 
with cherry tomato & basil.	               E6.35
Toasted Ciabatta Bread with roast peppers & warm goats cheese.
						                    E7.45
			 
Vegetariano 
Vegetarian plate served with schiacciatina bread.	 E8.50

Melanzane con parmigiano
Aubergine roasted with fresh parmesan cherry tomato & basil.  	E6.25

Funghi Trifolati
Pan fried mushrooms in a garlic & cream sauce.	               E6.35         

Antipasto Misto
Chefs choice of sliced cold Italian meats, olives, sundried tomatoes 
& served with schiacciatina bread.                                                 E9.55

Crostinis
Grilled Italian Bread with garlic hints & melted mozzarella.          E4.55
Grilled Italian Bread with Buffallo Mozzarella & Parma Ham.        E6.65

Mediterranean Prawns on Rocket.
Marinated prawns with red chilli, garlic lemon served on a bed of 
rocket.	 E8.50

Mozzarella in Carrozza
Breaded deep fried mozzarella served with a honey & wholegrain 
mustard sauce	 E7.45

Insalata Caprese
Fresh buffalo mozzarella, tomatoes & basil drizzled with extra virgin 
olive oil. 	 E7.95

Insalata Salmone
Sliced Smoked Salmon with Baby Leaf Salad, Capres and Olives, with 
Dill and Lemon Dressing	  E9.55/E13.85

CUCINA CLASSICA 
Penne, Spaghetti, Tagliatelle, Farfalle or Linguine. Choose your favourite pasta & select one of the following classic sauces. 

Carbonara
A classic bacon, egg, black pepper in a creamy cheese sauce.   E13.35

Al Gambero
Seared king prawns, scallops, in garlic sundried tomatoes, chilli and
tomato sauce.	      E17.65

Arrabbiata 
Plum tomatoes sauted in extra virgin olive oil, garlic & chilli.        E13.35

Napoletana
Fresh tomato sauce flavoured with onion, olive oil & fresh basil.   E11.95

Broccoli
Pan fried broccoli & mushroom in a creamy garlic sauce.          E13.35

Tuscan
Pan seared chicken & Broccoli with tomatoes, onion & garlic.     E14.70

Amatricana
A classic bacon, onions, chilli in tomato sauce.	             E16.95

Lasagne al Forno
A meaty bologaise sauce between layers of pasta, topped with 
creamy cheese & baked to a golden brown	 	             E13.40

Cannelloni
Pasta filled with cooked meat, pinenuts, parmesan & pest in a creamy 
tomato sauce.				    	             E14.45

Al Fredo
Pan fried spinach & garlic with feta cheese in a cherry tomato & cream 
sauce.					                                 E14.75            	
		
Bolognaise
100% Irish beef, onion, celery, carrots, garlic, red wine in a tomato 
sauce.					            	             E13.40

Pesto
Olive oil, basil, pinenuts, parmesan, garlic & fresh cream.           E13.20

Gorgonzola & Walnut
Ricotta cheese & spinach tortelloni in a creamy gorgonzola & walnut 
sauce.					                                 E13.20

Giardino
Fresh vegetables & chicken tossed with pasta in a rose sauce.  E14.70

Al Pollo
Grilled chicken in fresh cream, white wine & coriander sauce.  E14.45

MAIN COURSES
Pollo Alla Toscana
Chicken breast stuffed with ricotta, pine-nuts, rocket and roast peppers 
in a creamy tarragon sauce			               E16.95

Pollo Milano
Breast of chicken lightly breadcrumbed filled with garlic & ham, topped 
with fresh mozzarella in a tomato & basil sauce.                           E16.55	

Homemade burger
A half lb of prime ground Irish beef served with French fries & a choice 
of sauces.					                 E13.35

Pollo Mario
Breast of chicken in a white wine, mushroom & cream sauce,
or with a napoletana sauce	 E15.65

                                                                                               Medium/Large 
Insalata di Cesere Classica
Romaine lettuce, toasted croutons, parmesan flakes, crispy bacon & 
creamy casear dressing.	 E7.95/E11.70
Con Pollo	 E9.55/E13.85	
	
Insalata di Mozzarella di Buffalo
Mixed leaves with fresh buffalo mozzarella & roast peppers.E8.50/E11.70

Insalata Spinachi
Baby leaf spinach with pinenuts, feta & aged balsamic. 	E7.85/E11.25
 

                                                                                             Medium/Large
Insalata Italiana
Sliced coppa, roast peppers, cherry tomatoes, kalamati olives & 
mixed baby leaves with balsamic dressing.	                  E9.55/E13.85

Insalata Mediterranea.
Chicken grilled & marinated with a seasonal mixed leaf salad	
	 E9.95/E14.45
Insalata con Caprino
Tossed leaves with toasted pinenuts, grilled peppers, cherry tomatoes 
topped with warm goats cheese in a spicy garlic dressing. 		
	  E9.95/E14.45

INSALATE
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PIZZAS
                                                                                               Medium/Large 						                 Medium/Large
Margherita
Tomato sauce seasoned with oregano & topped with mozzarella 
cheese.  	 E8.95/E10.65

Romana
Tomato sauce, mozzarella, cooked ham & grilled chicken. 
	 E12.30/E13.50

Napoletanna
Original pizza with anchovies, olives & capers & mozzarella.
	 E10.90/E13.35

Caprino
Goat’s cheese, roast peppers, roast garlic & basil.	 E11.95/E14.75

Supremo
Tomato sauce, ham, cheese, sweetcorn & pinnapple & mozzarella.
	 E10.50/E12.95

Vesuvio
Parma ham, kalamati olives, salami & fresh chillis & mozzarella.
	  E12.10/E13.65

Quattro Formaggi
Red cheddar, gorgonzola, parmesan & mozzarella.	 E12.65/E14.60

Isabella
Tomato sauce, mushrooms, ham & mozzarella.	 E10.50/E13.10

Pizza di Verdura
Chargrilled aubergine, peppers, spinach & goat’s cheese.
	  E11.95/E13.50

Piccante
Tomato sauce, mixed peppers, olives, chillis, onions & two meats of 
your choice with lots of tobasco & parmesan and mozzarella.
	 E11.95/E13.85

Con Gamberi
Grilled tiger prawns, tomato sauce, chillies, fresh basil & mozzarella 
cheese.	                E12.50/E14.60

Agli Spinachi
Tomato sauce, mozzeralla flavoured with spinach & garlic. 
	 E11.95/E13.65

Capricciosa
Tomato sauce, salami, ham, mushroom, mixed peppers, onions, garlic 
& pepperoni mozzarella.          	                E12.45/E13.35

Fiorentina
Tomato sauce, mozzarella, ham, pepperoni & egg.      E10.85/E13.15

Create your own pizza choosing from our many toppings.

Extra toppings
Peppers, onions, corn, capers, olives, hot chillis, pineapple, mushrooms, 
anchovies.	   E1.40/E1.65

Ham, salami, pepperoni, chicken, tuna.	   E1.75/E2.10

Gorgonzola, pesto, pinenuts.	 E2.65/E3.55 

Filetto di Manzo alla griglia
Beef fillet medallions cooked to your liking & served with green 
peppercorn or mushroom sauce, French fries & mixed leaf salad. 	
	 E24.50

Cannelloni vegetariani
Pasta filled with baby spinach, ricotta & parmesan cheese in a creamy 
sauce.	   					                 E13.35	
		
Maiale Alla Griglia
Grilled pork fillet with rosemary and green beans in a white wine and 
mascarpone cheese sauce served with rosemary potatoes.	 E20.95

Pollo Diavola
Breast of chicken with capers, garlic, chille, black olives in tomato 
sauce.					              	             E15.50

Salmone alla Griglia
Grilled salmon fillet brushed with Italian herbs & extra virgin olive oil, 
served with baby leaf mixed salad.	 E15.75
with Grilled Vegetables 	 E16.95

Pollo Alla Salvia
Grilled fillet of chicken topped with parma ham served with a white 
wine and sage sauce and grilled courgettes.  	                            E16.95

DESSERTS

Banoffi				        E5.95

Tiramisu				        E5.95

Homemade Apple Pie
Served with cream or ice cream.            E5.95

Meringue Chantilly
Meringue with Fresh Fruit Cream and 
Chocolate Sauce.               	 	     E5.65	

Pastry Of The Day 
See Specials Board.		      E6.65

Knickerbocker Glory
A tall Sundae Glass with layers of Fruit and Ice 
Cream in your own flavours	   	     E6.20

Swiss Chocolate Nut Sundae
A Tall glass filled with scoops of Chocolate 
and Vanilla Ice Cream, Chocolate Sauce and 
chopped nuts.		     	     E6.25

Gondola Split 
Two delicious Scoops of Ice Cream in your 
own choice of flavours with Bananas, topped 
with Fresh Cream, Wafers and Chocolate 
Sauce. 				        E6.25

Coffee
A long Creamy Coffee; Rich and Sweet E2.45

Cappucino
Rich Shot of Creamy Espresso, Frothy Milk, 
Dusted Cocoa.			       E2.95

Espresso
Rich Single Shot of Creamy Espresso	     E2.30	

Double Espresso
Stronger and Darker		      E3.25	
					   
Café Latte/Skinny Café Latte
Rich Double Shot of Espresso, Layered with 
Foamed Milk, Served in a Glass 	     E3.25

Flavoured Latte 
Choose From Vanilla, Roasted Hazelnut, 
Chocolate, Caramel, Irish Cream or Amaretto.	
            		              80c extra for flavour	

Mocha
Double Espresso blended with Drinking 
Chocolate and Foamed Milk	     E3.25

Tea  			                        E2.15
Herbal Teas 			       E2.95	

Insalata mista/mixed salad		      E4.15
Rosemary potatoes		      E4.25
Sautéed spinach		      	     E3.75
Grilled aubergine & courgettes	     E4.25
Schiacciatina/Italian bread with rosemary 	
				        E3.45
Sautéed onions			       E3.80
Roast peppers			       E4.10
Panne fresco/tuscan bread	   	     E1.60
Garlic bread			       E3.45
French fries			       E3.25
Sautéed mushrooms		      E3.80
Mixed olives			       E2.40

Buon Appetito

Vouchers available – ask staff
SERVICE CHARGE NOT INCLUDED

SIDE ORDERS
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