
Christmas 
MENU 

STARTERS
Soup Of the day

Ask your server 

mani in pasta Fritto Misto
Arancino-Panzerotto di patate-mozzarella fritta 1a-8-9-10

Salmone e stracciatella al pistacchio
Irish Smoked Salmon served on a bed of rocket salad topped with bufalo stracciatella and

Pistacchio served with focaccia bread  1a-5 -10-12

Agnolotti Di Carne al Gorgonzola e nocciole
Ravioli filled with meat in a Gorgonzola sauce topped with hezelnutz 1a-5-9-10

Gnocchetti Alla Sorrentina
Traditional potatoes gnocchi in a tomato e basil sauce oven baked with smoked scamorza

cheese 
1a-9-10

Pizza Ai Porcini
Mozzarella cheese, Porcini mushrooms, truffle and spicy nduja 1a-10

MAIN DISHES

Tiramisu
1a-9-10

Pandoro e cioccolata calda
1a-9-10

Chocolate and amaretto Panna Cotta
1a-10

DESSERTS

2 COURSE € 34,90 3 COURSE €39,90

Burrata al Pesto e pomodorini
Burrata cheese on a bed of tomatoes topped with basil pesto and fennel breadcrumb

1a-5b-10

Pollo alla crema di peperoni
irish chicken breast in creamy red peppers sauce and pancetta served with roast potatoes and

focaccia bread 1a-10-11

Allergens- 1 Gluten 1a Wheat  1b oat 1c rye 1d  barley 2 Peanuts 3 Soya 4 Molluscs 5 nuts 5a walnuts 5b
almonds 6 Sesame 7 Crustaceans 8 Celery 9 Eggs 10 Milk 11 Sulphites 12 Fish 13 Mustard 14 Lupin

Selection Of ice cream
1A-10
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