
Zuppa Minestrone
Traditional Italian soup with cannellini beans 

and garden vegetables. v vg 1,9,12
Suppli 

Golden Italian rice balls stu�ed with fresh mozzarella, 
served with garlic dip. v 1,3,7,9,12
Bruschetta con pomodoro

Toasted Tuscan bread topped with sun-ripened plum 
tomatoes, garlic, basil & extra virgin olive oil. v vg 1,12

Insalata Mista 
Mixed leaves and wild rocket salad, goats cheese, walnuts, pear, 

pomegranate, sa�ron & lemon vinaigrette. v 7,8,10,12
Bastoncini di pesce 

Homemade �sh croquettes stu�ed with fresh seafood, 
garden herbs, potato and rocket pesto. 1,2,3,4,7,8,12

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

Starters | Antipasti

Classic tiramisu 
Meaning ‘pick me up’ traditional 

authentic torta. 1,3,7,12
Panna cotta 

Vanilla panna cotta  with wild 
elderberry and mixed berry coulis. 7

Amaretti semi-freddo 
Home-made amaretto semi-freddo ice 

cream with amaretti crisp. 1,3,7,8
Sticky toffee pudding 

Homemade warm sticky torta in caramel 
sauce with fresh cream 1,3,7,8,12,13

Profiteroles 
Selection of choux buns �lled with 
cream and topped with chocolate 

and roasted almonds. 1,3,7,8
Vegan dessert of the day 

Please ask your server. vg

DESSERT or tea & coffee

3 COURSE EARLY BIRD / PRE-THEATRE 
(STARTER, MAIN COURSE & DESSERT)   €39.50

Pizza Caprese
Crushed tomatoes DOP, fresh mozzarella balls, 

cherry tomatoes, garden rocket and basil pesto. v   1,7,8,12
Pizza N’duja di Spilinga

Crushed tomatoes DOP, fresh mozzarella, N’duja spicy 
sausage, garden rocket and Parmigiano Reggiano. 1,7,12

Pizza Tre Salumi
Crushed tomatoes DOP, fresh mozzarella, 

pepperoni, salami and ham. 1,7,12
Spaghetti primavera

Spaghetti served with olives and seasonal garden vegetables 
in a plum tomato and basil salsa. v vg 1,9,12

Spaghetti al sugo di polpette
Spaghetti pasta with meatballs served in our tomato 

and fresh basil salsa. 1,3,7,9,12
Tagliatelle con pollo e funghi

Tagliatelle with fresh chicken strips, porcini mushroom, 
garlic and fresh herbed cream. 1,3,7,9,12

Lasagna Al Forno – Carne
Pasta sheets and bechamel between bolognese ragu, topped 

with fresh mozzarella. Served with salad. 1,3,7,9,12
Lasagna Al Forno – Vegetariana

Pasta sheets with broccoli �orets, courgette, spinach, pomodoro 
and ricotta cheese. Served with salad. v   1,3,7,9,12

Cannelloni di carne
Pasta tubes �lled with freshly ground beef, spinach, pomodoro 

and three cheese béchamel. Served with salad. 1,3,7,9,12
Gnocchi alla sorrentina

Hand-made potato gnocchi with garden spinach, cherry tomato 
& basil sauce, mozzarella and pecorino. v   1,3,7,9,12

Pollo limone
Breast of chicken marinated in fresh lemon and garlic cooked 
over a charcoal grill. Served with garlic dip and a choice of 

fries, sautéed potatoes or garden salad. 3,12
Bistecca di manzo (€14 supplement)

10oz premium Sirloin steak.Served with brandy peppercorn sauce 
and a choice of fries, sautéed potatoes or garden salad. 7,9,12

MAIN COURSE | IL SECONDO

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. 

      EXTRA SIDES  1,12
basket of bread €3.75 
mixed olives €5.95  
garlic bread €6.95
with cheese  €8.95

sautéed mushrooms
sautéed onions 
rosemary & garlic 
potatoes | fries €6.50

garden house 
salad €7.95
sautéed broccoli with 
green beans €7.95  

EXTRA DIPS
spicy tomato
roasted garlic €3.50
garlic & truffle
basil pesto €3.75

v vegetarian vg vegan

available daily until 6.15pm
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We use home-grown, seasonal, organic produce from our Wicklow farm. 

Italian Restaurant & Pizzeria
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