STARTER & MAIN COURSE AVAILABLE DAILY UNTIL 3.15PM

’Lgs 2 COURSE WEEKEND LUNCH MENU €28.95
( Octy Cent

Italian Réstaurant & Pizzeria

STARTERS
GARLIC BREAD

Homemade Italian bread topped with garlic, rosemary and
extra virgin olive oil. 00 1,912

GARLIC BREAD WITH CHEESE
Homemade Italian bread topped with mozzarella, garlic,
rosemary and extra virgin olive oil. 0 17912

ZUPPA MINESTRONE
Traditional Italian soup with cannellini beans

and garden vegetables. 001912

SuppLI
Golden Italian rice balls stuffed with fresh mozzarella,
served with garlic dip.0 535 72,

ANTIPASTI

V vecerarian (G) vEGan

BRUSCHETTA CON POMODORO
Toasted Tuscan bread topped with sun-ripened plum
tomatoes, garlic, basil and extra virgin olive oil. 00112

PoLrETTE cON N'DUJA
Traditional Italian meatballs served in a
rich plum tomato and nduja sauce. 1,3,7,9,12

(GARDEN HOUSE SALAD
Homegrown leaves and vegetables from our Wicklow farm
served in our delicious balsamic dressing. 07012

BASTONCINI DI PESCE
Homemade fish croquettes stuffed with fresh seafood,
garden herbs, potato and rocket pesto. 1,2,3,4,7,8,12

MAIN COURSE | IL SECONDO

PASTAS | LE PASTE

SPAGHETTI PRIMAVERA
Spaghetti served with olives and seasonal garden vegetables
in a plum tomato and basil salsa. 0M®1912

SPAGHETTI AL SUGO DI POLPETTE

Spaghetti pasta with meatballs served in our tomato
and fresh basil salsa. 1,3,7,9,12

(GNOCCHI ALLA SORRENTINA
Hand-made potato gnocchi with garden spinach, cherry tomato
and basil sauce, mozzarella and pecorino. 0 7137912

LAsaGgNA AL FORNO — CARNE
Pasta sheets and bechamel between bolognese ragu,
topped with fresh mozzarella. 1,3,7,9,12

LLASAGNA AL FORNO — VEGETARIANA
Pasta sheets layered with broceoli florets, courgette,
spinach, pomodoro and ricotta cheese. 0137912

CANNELLONI DI CARNE
Tubes of pasta filled with freshly ground beef; spinach,
pomodoro and three cheese béchamel. 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

PIZZAS | PIZZE

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

P1zzA M ARGHERITA
Crushed tomatoes DOP with fresh mozzarella and basil. 017

Pi1zza CAPRESE
Crushed tomatoes DOR fresh mozzarella balls, cherry
tomatoes, garden rocket and basil pesto. 017812

P1zzA N'DUjA DI SPILINGA
Crushed tomatoes DOR fresh mozzarella, N duja spicy
sausage, garden rocket and Parmigiano Reggiano. 1,7,12

P1zzA TRE saLuMI
Crushed tomatoes DOR fresh mozzarella,
pepperoni, salami and ham. 1,7,12

OTHER PLATES

VEGETARIAN RISOTTO
Please see our specials menu. 0

PorLLo 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

EXTRA SIDES >

BASKET OF BREAD €3.75 SAUTEED MUSHROOMS
MIXED OLIVES €5.95 SAUTEED ONIONS

GARLIC BREAD  €6.95 ROSEMARY & GARLIC
WITH CHEESE €8.95 POTATOES | FRIES €6.50

GARDEN HOUSE
SALAD €7.95

SAUTEED BROCCOLI WITH
GREEN BEANS €7.95

EXTRA DIPS

SPICY TOMATO
ROASTED GARLIC €3.50

GARLIC & TRUFFLE
BASIL PESTO €3.75

IMPORTANT: OUR KITCHEN CONTAINS ALL 14 ALLERGENS INCLUDING NUTS. 1. WHEAT, 0ATs, RYE | 2. CrusTACEANS | 3. Eces | 4. Fisu

5.PeanuTs | 6. SoyBEANS | 7.MiLk | 8. TREE-NUTS | 9. CELERY | 10. MusTARD | 11. SEsamE | 12. SuLphrTEs | 13. Lupin | 14. MoLLuscus.
GLUTEN FREE PASTAS AVAILABLE ON REQUEST. 10% SERVICE CHARGE WILL BE ADDED FOR TABLES OF 5 PEOPLE OR MORE.
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;.; We use home-grown, seasonal, organic produce from our Wicklow farm.
 our passion is GROWING follow us!
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