Vini e Birra

Menu Options

Castellani Pinot grigio
gls €7 carafe €16 btl €23
Crisp, light and refreshing

Sicilian Style Prawns *

€10.00

Spaghetti Carbonara *

€14.50

Sautéed in olive oil, chilli & garlic,

Fresh spaghetti served with a classic

served with toasted sourdough

Carbonara sauce of pancetta, parmesan,
black pepper, cream & egg yolk

Open Meatball Focaccia

€9.90

Meatballs Marinara served with rocket &

Meatballs al Pomodoro

parmesan on toasted focaccia bread

Fresh spaghetti & meatballs in a

€14.50

Ricossa Gavi
gls €7.50 carafe €17 btl €25
Fresh with notes of pear and apple

Sachetto Sauvignon blanc
gls €8 carafe €19 btl €29
Well balanced and elegant

traditional tomato sauce

Tuscan Chicken Focaccia *

€9.90

Tuscan style chicken with mozzarella,

Conchiglie Primavera *

roasted peppers on toasted focaccia bread

Fresh homemade pasta shells

€13.50

Sachetto Prosecco
snipe €9 btl €29
Dry, mellow and full bodied

with peppers, onions & mushrooms in a
tomato sauce with cream and a hint of chilli

Santa Margherita Still Rosé
gls €7.50 carafe €17 btl €25

onions & seasonings, all toasted together in

Chicken Caesar Salad *

Rose and strawberry notes, tasteful and delicate

one delicious ciabatta

Tuscan marinated chicken,

Bella Steak Sambo *

€ 11.00

Sautéed Irish fillet steak with mushrooms,

€13.00

Pancetta tossed with baby gem lettuce croutons

Tagliatelle Boscaiola *

€14.50

Homemade fresh tagliatelle with our signature

parmesan & a classic creamy garlic dressing

sauce of tomatoes, smooth cream, chillies,

Margherita Pizza *

pancetta & mushroom

The simple one, fresh tomato sauce

€12.90

topped with bubbling mozzarella

Spaghetti Bolognese *

€13.50

Castellani Montepulciano
gls €7 carafe €16 btl €23
Young red with notes of cherries

Nero d’avola
gls €7.50 carafe €17 btl €25
Smooth soft and medium bodied

Fresh homemade spaghetti with a rich, slow

Napoli Pizza *

cooked Irish minced beef & tomato sauce.

The Southern one – topped with tomato sauce,

Chianti classico
gls €8 carafe €19 btl €29

pepperoni, mushrooms, onions & mozzarella

Full bodied and fruity

Lasagne al Forno

€14.95

€12.50

Fresh pasta layers oozing with
WE OFFER A GLUTEN FRIENDLY PIZZA BASE

rich Bolognese & béchamel sauce topped

FOR AN EXTRA €1.60 CHANGE YOUR PIZZA TO A GLUTEN

with cheese served with garlic bread

FRIENDLY PIZZA BASE, JUST TELL YOUR SERVER. PLEASE
NOTE OUR PIZZAS ARE BAKED IN THE SAME OVEN AS OUR

Chips *

€4.30

Mixed Salad *

€4.30

Coleslaw *

€3.20

NON-GLUTEN FRIENDLY PIZZAS AND ARE NOT SUITABLE
FOR COELIACS WITH A HIGH SENSITIVITY TO GLUTEN.
Extra Toppings:

330ml Bottles

660ml Bottle

Heiniken
€5.50
Heiniken 00 €4.50
Moretti
€5.50
Bulmers
€5.00
Small Peroni €5.50
Peroni Libera €4.50

Large Peroni €8.50

Add any meat topping to you pizza for €1.20
and any vegetable topping for 60c

Gin

Bevande
Gin
Coke 330ml
Diet Coke 330ml
Sprite 330ml
Fanta Orange 330ml

€3.20
€3.00
€3.00
€3.00

Apple Juice
Orange Juice
Kids Juice Box

€2.60
€2.60
€1.50

San Pellegrino 330ml
San Pellegrino
Sparkling Water 500ml

€3.60

Aqua Panna Still Water 500ml

€3.60

Orange

Glass

Lemon
Blood Orange
Lemon & Mint
Pomegranate & Orange

Milk
€1.20

Pint

Peroni Draught
Pint
€5.60
Glass
€3.80

€2.90
€2.90
€2.90
€2.90
€2.90

€2.00

Hendricks Gin
Bombay Sapphire Gin
Gunpowder Irish Gin

Tonic
Fever Tree
Fever Tree Naturally light
FeverTree Elderflower

€6.00
€5.50
€6.50
€3.80
€3.80
€3.80

Garnish
Cucumber and Pepper
Rosemary and Orange
Juniper Berries
*For a full list of spirits please see our dessert menu

Vegetarian
Please note not all dish ingredients are listed on the menu
*All items with an asterisk on this menu can be prepared to a gluten friendly version on request.
Please advise your server of food intolerances when ordering.
Please be advised while every effort will be made to accommodate food allergies, Many of these ingredient’s are
used regularly in our kitchen and we cannot guarantee any of our dishes to be completely free from any allergens.

All our beef is
100% Irish

