
Opening hours: 
Sunday to Wednesday 12:00 pm to 10:00 pm 

Thursday to Saturday 12:00 pm to 10:30 pm  

* VEGETARIAN 

  

Aperitives  

 

Glass of Prosecco   -   € 7.00 

Floral, fine and persistent perlage. dry with a balanced acidity. 

  

Aperol Spritz Cocktail   -   € 8.00 

White wine "Pinot Grigio", shot of Aperol , Soda water. 

  

Campari Bitter and Orange Long Drink   -   € 8.00 

Shot of Bitter Campari, orange juice and Prosecco wine.  

  

Selection of Italian Dips + Glass of Wine of the day   -   € 8.00 

Chefs selection of pates/pestos of the day with a glass of the wine of the day. 

  

  

Bruschette 

 

Bruschetta al Pomodoro*   -   € 7.90 

Italian classic tomato bruschetta with basil, garlic, oregano and extra-virgin olive oil. 

  

Bruschetta Grillo Parlante   -   € 8.90 

Mixed Italian cheeses bruschetta. 

  

Bruschetta Lucignolo   -   € 8.90 

Mushroom cream paté topped with parmesan shavings. 

  

Bruschetta Mastrociliegia   -   € 8.90 

Spicy peppers paste and Italian bacon bruschetta. 
  

  

Starters  

 

Zuppa del giorno   -   € 6.90 

Soup of the day. 

  

Mozzarella alla Caprese*     -   € 10.90 

Fresh buffalo Mozzarella cheese, fresh tomatoes and basil. 



  

Insalata all’Italiana*     -   € 11.90 

Tuna, capers, olives, fresh tomato and greens. 

  

Melanzane alla Parmigiana*     -   € 11.90 

Slices of aubergine layered with buffalo Mozzarella, parmesan, basil and tomato sauce. 

  

Mini Piadina*     -   € 11.90 

Homemade flat bread layered in a tour with tomato, courgette and goat cheese, served with vegetarian 

mayonnaise sauce. 

  

Gamberi Portofino   -   € 13.90 

Brandy flambé fresh king prawns, served with a peppers sauce and crostini bread. 

  

Fantasia di pesce   -   € 14.90 

Trio of fish/seafood of the day. 

  

Antipasto all’Italiana   -   € 14.90 

Selection of thinly sliced Italian cured meats, cheeses and grilled vegetables. 

  

Antipasto all’Italiana Deluxe (for two)   € 22.90 

Selection of thinly sliced Italian cured meats, cheeses and grilled vegetable. 

  

  

Pasta Mains 

 

Penne Arrabbiata*     -   € 13.90 

Penne pasta with fresh homemade tomato sauce, chilli, garlic and parsley. 

  

Spaghetti al pesto*     -   € 14.90 

Spaghetti pasta with homemade basil pesto sauce. 

  

Tagliatelle Bolognese   -   € 15.90 

Tagliatelle pasta in a rich homemade Bolognese ragout sauce. 

  

Penne, Salsiccia e Peperoni   -   € 15.90 

Penne pasta with Italian sausage, roasted peppers in a rich tomato sauce. 

  

Tagliatelle Pinocchio*     -   € 16.90 

Tagliatelle pasta with leek, sundried tomatoes, porcini mushrooms and basil, in a creamy-gorgonzola 

sauce. 

  

Ravioli del giorno   -   € 16.90 



Homemade filled pasta of the day. 

  

Gnocchi alla Boscaiola   -   € 16.90 

Homemade potato gnocchi pasta in a minced beef ragout with Parma ham, porcini mushrooms and a touch 

of cream. 

  

Spaghetti alla Carbonara di mare   -   € 17.90 

Spaghetti pasta with fish/seafood, in a creamy-egg yolk sauce with ground black pepper. 

  

Spaghetti ai Frutti di Mare   € 19.90 

Spaghetti pasta with seafood, in a garlic-white wine-extra-virgin olive oil sauce with a touch of tomato 

sauce. 

  

Spaghetti all’Astice   -   € 24.90 

Spaghetti pasta brandy flambé ½ fresh lobster, in a garlic-white wine-tomato sauce. 

  

  

Meat Mains  

 

Petto di Pollo ai funghi   -   € 16.90 

Irish chicken breast, in a creamy-mushroom sauce, served with roasted potatoes. 

  

Petto di Pollo alla Sorrentina   -   € 16.90 

Irish chicken breast, in a spicy tomato sauce, topped with fresh buffalo Mozzarella, served with roasted 

potatoes. 

  

Cotoletta alla Milanese   -   € 23.90 

Encrusted veal with bread crumbs, fried and served with garlic-mayonnaise, wild rocked, cherry tomato 

and roasted potatoes. 

  

Tagliata di Manzo   -   € 25.90 

Irish Sirloin steak, grilled to your liking, sliced and served over a mixed mushrooms sauce with wild 

rocket, parmesan shavings and roasted potatoes. 

  

Filetto di Manzo alla Griglia (8oz)   -   € 27.90 

Grilled Hereford 100% Irish Prime quality of beef served with one of the selection of sauces and roasted 

potatoes. (Black pepper, mushroom or red wine sauce). 

  

  

Fish Mains  

 

Filetto di Salmone al Forno   -   € 20.90 

Oven roasted fillet of salmon served with wild rocket, fresh tomatoes and roasted potatoes. 



  

Cartoccio di Pesce   -   € 23.90 

Fish of the day, oven baked in a paper bag with butter, Mediterranean herbs and vegetables. 

  

  

Side Orders  

 

Patate al Forno   -   € 3.90 

Roasted potatoes. 

  

Piccola Insalata Verde   -   € 3.90 

Small green salad. 

  

Piccola Insalata Mista   -   € 3.90 

Small mix salad. 

  

Verdure Grigliate   -   € 5.90 

Mixed grilled vegetables. 

  

Rucola, Parmigiano e Pomodorini   -   € 5.90 

Rocket salad, Parmesan and cherry tomatoes. 

  

Spinaci al burro   -   € 5.90 

fresh spinach sautéed with butter. 

  

  

 

  

PLUS: 

 We have no service charge for groups. 

 We are a Celiac - friendly Restaurant: Gluten-free pasta on request. All our sauces are gluten-free. 

 Our meat is 100% Irish. 

 All our menus are approved by the italian School of Cooking. 

 Take away service. 

 


