
Important: our kitchen contains all 14 allergens including nuts. 1. Wheat, oats, rye | 2. Crustaceans | 3. Eggs | 4. Fish | 5. Peanuts | 6. Soybeans 
7. Milk | 8. Tree-nuts | 9. Celery | 10. Mustard | 11. Sesame | 12. Sulphites | 13. Lupin | 14. Molluscus.  Gluten free pastas available on request.

10.% service charge will be added for tables of 5 people or more. 

Starters | Antipasti

Margherita 
Crushed tomatoes DOP with fresh mozzarella
and basil. v  1,7 €17.95
Caprese
Crushed tomatoes DOP, fresh mozzarella balls, cherry
tomatoes, garden rocket and basil pesto. v 1,7,8,12 €20.50
N’duja di spilinga
Crushed tomatoes DOP, fresh mozzarella,N’duja sausage,
garden rocket and Parmigiano Reggiano. 1,7,12 €21.50
Tre salumi
Crushed tomatoes DOP, fresh mozzarella,
pepperoni, salami and ham. 1,7,12 €21.50

Cappriciosa
Crushed tomatoes DOP, fresh mozzarella,
Parmesan, mushrooms, salami, ham, olives,
artichokes. 1,7,12 €21.95
Quattro Formaggi
White base, fresh mozzarella, taleggio, gorgonzola 
and Parmigiano Reggiano. v 1,7,8 €21.95 
Vegana
Crushed tomatoes DOP, vegan mozzarella,
roasted aubergines, cherry tomatoes, garlic, garden rocket,
toasted pine nuts and aged Modena balsamic vinegar.

v vg 1,8,12 €22.50

Rustica
Crushed tomatoes DOP, fresh mozzarella,
24 month Parma ham, goats cheese, roasted red peppers,
black olives and garden rocket. 1,7,12 €22.50

Montana
White pizza base, fresh mozzarella, ricotta, 
porcini mushroom and black tru�e oil. v 1,7,12 €22.50

Prosciutto di parma
Basil pesto base, fresh mozzarella, 24 month Parma ham, 
fresh cherry tomatoes and burrata. 1,7,8,12 €23.50

Pizzas | Pizze
Our 12”pizzas are hand stretched with 24 hour fermentation. (Vegan friendly base)

Gnocchi Alla Sorrentina
Hand-made potato gnocchi with garden spinach. cherry tomato and basil sauce, 
mozzarella and pecorino.  v 1,3,7,9,12 €21.95
Spaghetti Primavera
Spaghetti served with olives and seasonal garden vegetables in a plum tomato 
and basil salsa.  v vg . 1,9,12 €21.95
Spaghetti al sugo di polpette
Spaghetti pasta with meatballs served in our tomato and fresh basil salsa. 1,3,7,9,12 €23.95
Lasagna al forno – Vegetariana
Pasta sheets layered with broccoli �orets, courgette, spinach, pomodoro and ricotta cheese. 
Served with salad.  v 1,3,7,9,12 €24.95
Lasagna al forno – Carne
Pasta sheets and bechamel between bolognese ragu, topped with fresh mozzarella.
Served with salad. 1,3,7,9,12 €24.95

Cannelloni di carne
Tubes of pasta �lled with freshly ground beef, spinach, pomodoro 
and three cheese béchamel - served with salad. 1,3,7,9,12 €25.50
Tagliatelle con pollo e funghi
Tagliatelle with fresh chicken strips, porcini mushroom, garlic and fresh herbed cream. 
1,3,7,9,12 €25.50
Penne entrecote
Penne pasta dish with strips of Irish beef served in our plum tomato salsa
with a touch of cream. 1,7,9,12 €26.95
Linguine di pesce
Linguine with fresh prawns, mixed shell�sh, white wine, 
tomato and prawn bisque. 1,2,4,9,12,14 €27.50
Ravioli Porcini & Crema Di Tartufo Nero
Egg ravioli, porcini mushroom and black tru�e cream.  v 1,3,7 €28.50
Risotto of the day Please see our specials menu.

Pastas | le PASTE  

v vegetarian vg vegan

Italian Restaurant & Pizzeria
Your custom is very important to us so let us 

know if you have any severe food allergies. 

Fish of the day  Please see our specials menu. 
Pollo Limone Breast of chicken marinated in fresh lemon and garlic cooked over a charcoal grill 
served with garlic dip. Served with a choice of fries, sautéed potatoes or garden salad. 3,12 €24.95
Gamberoni Marinated tiger prawns pan-fried in our tomato, garlic and chilli in a prawn bisque. 
Served with a choice of fries, sautéed potatoes or garden salad. 2,9,12 €30.95
Agnello alla Scottadito Grilled lamb chops, sautéed potatoes, mint gravy reduction. 
Served with a choice of fries, sautéed potatoes or garden salad. 7,9,12 €38.50
Bistecca di manzo 10oz premium Sirloin steak served with brandy peppercorn sauce. 
Served with a choice of fries, sautéed potatoes or garden salad. 7,9,12 €38.95
Filleto di manzo Charcoal grilled 8oz of �llet steak, served with creamed brandy peppercorn sauce. 
Served with a choice of fries, sautéed potatoes or garden salad. 7,9,12 €42.95

OTHER PLATES
basket of bread €3.75   |  mixed olives €5.95  
garlic bread   €6.95   |    with cheese  €8.95
french fries | rosemary & garlic potatoes 
sautéed onions | sautéed mushrooms €6.95
garden house salad €7.95
sautéed long stem broccoli 
with green beans €7.95  

Roasted Garlic  |  Spicy Tomato €3.50
Garlic & Truffle  |  Basil Pesto €3.75

     SIDES 1,12

DipS

Welcome to Toscana City Centre.  
Children’s menu also available. 

Zuppa Minestrone
Traditional Italian soup with cannellini beans and garden vegetables. v vg   1,9,12 €11.50
Bastoncini di pesce
Homemade �sh croquettes stu�ed with fresh seafood, garden herbs,
potato and rocket pesto. 1,2,3,4,7,8,12 €13.95
Suppli
Golden Italian rice balls stu�ed with fresh mozzarella,
served with garlic dip.  v   1,3,7,9,12 €14.95
Insalata Mista
Mixed leaves and wild rocket salad, goats cheese, walnuts, pear, pomegranate
with sa�ron and lemon vinaigrette.  v   7,8,10,12 €14.95
Bruschetta con pomodoro
Toasted Tuscan bread topped with sun-ripened plum tomatoes, garlic,
basil and extra virgin olive oil.  v vg   1,12 €15.50

Polpette con N’duja
Traditional Italian meatballs served in a rich plum tomato and n’duja sauce.
1,3,7,9,12 €14.95
Chicken wings
Not authentic Italian but we know the Irish love them!
Hot bu�alo sauce served with garlic dip. 1,3,7,9,10,12 €15.50
Calamari & Vegetable Fritti
Deep fried vegetables with calamari rings, fresh garlic and tomato chilli dip. 1,2,3,7,12 €15.95
Insalata Caprese di Bufala
DOP bu�alo mozzarella, plum tomatoes, garden rocket and fresh basil leaves.  v 7,8,12 €16.95
Antipasto all’Italiana – for two sharing
Selection of cured meats for two, 24 month Parma ham, Italian formaggio,
olives, pickled homegrown vegetables and Tuscan bread. 1,7,8,12 €26.95

Gluten free pasta available upon request.
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We use home-grown, seasonal, organic 
produce from our Wicklow farm. 
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