
MARGHERITA (V)                                                                               €16 .50

Tomato Sauce,  Mozzarel la  & Basi l  ( 1 ,7 )

BOSCAIOLA                                                                                       €21 .00

Mozzarel la ,  Porcini  Mushroom & Ital ian Sausage ( 1 ,7 )

DIAVOLA                                                                                           €19 .00

Tomato Sauce,  Mozzarel la ,  Spicy Ital ian Salami & Nduja Sausage ( 1 ,7 )

4 FORMAGGI (V)                                                                                 €19 .90

Mozzarel la ,  Blue Cheese ,  Brie  & a sprinkle  of  Parmigiano ( 1 ,7 )

PROSCUITTO PARMIGIANO RUCOLA                                               €21 .90

Tomato sauce,  Burrata Cheese ,  Parma Ham, topped with rocket  & a sprinkle
of  Parmigiano ( 1 ,7 )

PESTO  (V)                                                                                          €18 .90

Mozzarel la ,  Fresh Tomatoes ,  Parmesan & Basi l  Pesto ( 1 ,7 )

VALTELLINA                                                                                               €22.90

Mozzarella, Rocket, Bresaola, sprinkle of Parmesan & Olive Oil (1,7)

P I Z Z A

FRITTURA MISTA                €17 .50

Lightly  battered Gambas & Calamari
Tempura,  served with Homemade
Tartare Sauce ( 1 ,2 ,3 , 13 , 14)

PARMIGIANA (V)                  €15 .50

Classic  Vegetarian bake of  layered
Aubergine,  fresh Tomato sauce,  
Mozzarel la  & Parmigiano ( 1 ,7 )

POLPETTE                            €13 .90

Homemade Irish Beef  Meatbal ls  with
Traditional  Ragù Sauce,  
Parsley & Parmigiano (3 ,7 ,8 ,9)

TORTINO DI  PATATE (V)      €13 .50

Homemade Potato Cake au Gratin
stuffed with Brie  & Parmigiano with
Béchamel  Sauce ( 1 ,3 ,7 ,8)

S T A R T E R
TAGLIERE (SERVES 2)          €20 .90

Selection of  Traditional  Cured
Ital ian Meat & Mixed Crostini  ( 1 )

POLENTA DI  PESCE             €16 .90

Deep Fried Polenta with Fish Ragù,
Black Olives, Capers & Cherry
Tomatoes (4,9,12)

PROSCIUTTO E BURRATA      €16.90

Creamy Burrata & Italian Prosciutto
on a bed of Mixed Italian Salad (7)

FOCACCIA APERITIVO (V)            €9.00

Mozzarella, Oregano, Garlic and
Parsley Oil (1, 7)

GARLIC DOUGH BALLS SPRINKLED

WITH PECORINO (V) (1, 7)        €8.00

APERITIVO
& Restaurant

Italian Café



AMATRICIANA                                                                                  €21 .95
Rigatoni ,  Tomato Sauce,  I tal ian Guanciale ,  garnished with Ground Black
Pepper & Aged Pecorino  ( 1 ,3 ,7 )

LUNETTE                                                                                           €26 .95
Lunette  f i l led with Crab,  served in a Creamy Scampi Bisque & 
Parsley ( 1 ,2 ,3 ,7 ,9)

FETTUCCINE D '  AUTUNNO (V)                                                           €25 .50
Fettuccine,  in a Sauce of  Porcini  Mushroom & Black Truff le  with Parsley &
Parmigiano ( 1 ,3 ,7 )

RISOTTO ALLA ZUCA                                                                       €24 .95
Arborio Risotto ,  Pumpkin,  I tal ian Guanciale ,  Pecorino & Parmigiano (7 )

NORMA (V)                                                                                         €20 .50
Rigatoni ,  Tomato Sauce,  Aubergine & Savoury Ricotta ( 1 ,3 ,7 , 12)

GNOCCHI AL RAGU                                                                           €22 .95
Homemade Potato Gnocchi  in a Irish Beef  Ragù Sauce & 
Parmigiano ( 1 ,3 ,7 ,9)

TAGLIOLINI GAMBAS                                                                                 €24.95
Tagliolini, confit Tomatoes, onions, black olives, anchovies, capers with 
Gambas Prawns (1,2,7)

Allergens:  1-Cereals  containing gluten;  2-Crustaceans;  3-Eggs;  4-Fish and products  thereof ;  5-Peanuts;  
6-Soybeans;  7-Milk ( including lactose) ;  8-Nuts;  9-Celery and products  thereof ;  10-Mustard;  

1 1-Sesame Seeds;  12-Sulphur Dioxide and Sulphites ;  13-Lupin;  14-Molluscs
V=Vegetarian

M A I N

S I D E S

INSALATA MISTA (V)                                                                          €8 .90
Salad,  Cucumber,  Tomato,  Fennel  & Carrots  drizzled with Ital ian Dressing

PATATE AL FORNO (V)                                                                        €6 .50
Roasted Potatoes season with Sea Salt  & Rosemary

CAVOLFIORE RIPASSATO (V)                                                              €6 .50
Pan Fried Cauli f lower with Olive Oil ,  Garl ic  & Chil l i  Pepper
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