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Our Christmas Set Menu 

 
Homemade Mulled Wine on arrival                                   
Two Course & Sharing Desserts                  from €35 

 

 

STARTERS/ SMALL PLATES 
 

Burrata & Parma ham (7, whey, 12)     Supplement €3.00 

A burrata ball with Parma ham, rocket & house dressing 

              

Charcuterie & Cheese Plate (1 wheat, 7, 8)   

Selection of cold meats, cheese, olives & garlic flat bread 

 

Padron Peppers with Burrata (7,12)* Supplement €3.00 

Oven roasted Padron peppers in a cherry tomato & 

caper sauce served with burrata cheese. 

 

Patatas Bravas with Nduja (spicy)    

 

Garlic Flat Bread  (1 wheat,7)     
House Flat Bread topped with garlic oil & herbs 

ADD Nduja €2.50 
 
ADD A DIP/SIDE  
Garlic Aioli dip    €2.50  
Homemade spicy peanut Rayu  €2.50  
Hot honey chilli oil dip   €2.50  
Side of Fries    €5.50 

 

“All 14 allergens are regularly used throughout our 

kitchen. Trace amounts may be present at all stages of 

cooking”. 
1. Gluten (wheat, barley, rye) 2.Crustaceans 3.Eggs 
4.Fish 5.Peanuts 6.Soybean 7.Milk 8.Nuts 9.Celery 
10.Mustard 11.Sesame  12.Sulphur dioxide and sulphites 
13.Lupin 14.Molluscs   

 

 

PASTA MENU 
 
     
Arrabbiata (1 wheat, 7)    
vegetarian  

Traditional mild spicy tomato sauce made from garlic, 

San Marzano tomatoes and red chili peppers cooked in 

olive oil, served with al dente penne pasta and parmesan 
 

Chicken Alla Genovese (1 wheat, 7, 8)    

Pesto alla Genovese, originating in Genoa- traditional 

Genovese basil pesto served with chicken and al dente 

penne finished with parmesan 

  
Amatriciana (1 wheat 7)      

Amatriciana, a traditional Italian pasta sauce, guanciale, 

(pancetta) with pecorino cheese from Amatrice in a San 

Marsano tomato sauce served with al dente penne 

 

Gluten free pasta/pizza available €4.00 supplement 

   

 

PIZZA MAINS All 12’’ 

 
Margherita (1 wheat, 7)   

vegetarian  

Tomato sauce, Toonsbridge mozzarella, fresh basil  

 

NDUJA (Chef’s Fav) (1 wheat, 7) *  

Spicy*  

Tomato sauce, Toonsbridge mozzarella, Nduja (spicy 

pork Italian sausage)- Add hot honey chilli oil dip €2.50  

 
 

 

Parma (1 wheat, 7)  

Tomato sauce, parma ham, Toonsbridge mozzarella, 

sundried tomatoes, fresh rocket, drizzle of olive oil  

 
Marinara with Aubergine (1 wheat, 5,8) 

vegetarian, vegan (add mozzarella €2) 

Tomato sauce, roast aubergine and cherry tomatoes 

with fresh rocket 

 

Diavola (1 wheat, 7) Spicy** 

Tomato sauce, salami picante, Nduja, Toonsbridge 
mozzarella, fresh chilli   
 

The Bucking Goat (1 wheat, 7, 8)   

Tomato sauce, Toonsbridge mozzarella, goat’s cheese, 

caramelised onions, black olives, walnuts  

 

Hidden Fiery Feast (1 wheat, 7, 8, 12) *   
Tomato sauce, Toonsbridge mozzarella, slow cooked 

pulled brisket, salami, caramelised onions, oregano 

Sweet & Spicy Veggie (1 wheat, 7, 12)* vegetarian 

Tomato sauce, Toonsbridge mozzarella, roast aubergine 

and Padron peppers & caramelized onions 

 

Gorgonzola Special (1 wheat, 7) *   

Gorgonzola sauce, Toonsbridge mozzarella, crispy 

pancetta, caramelized onions 

 

Pepperoni Sensation (1 wheat, 7) * 

Tomato sauce, Toonsbridge mozzarella, pepperoni slices 

 
All groups of 6 or more are subject to a 12% service 
charge which is paid directly to the staff. 


