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SAMPLE HOUSE MENU – JANUARY 2026 

 

Antipasti 
Pulled Lamb Arancini, Aubergine & Mint Crema 

Antipasto Misto Piatto - (Supplement - €3.00) 

Cod Cannelloni, Parmesan Cream, Mozzarella  

Goats Cheese Crostini, Poached Grapes, Caramelized Nuts 

Caprese, Slow Cooked Tomato, Buffalo Mozzarella, Pesto 

 
Secondo 

   Wood fired Stone Oven Sour Dough Pizza 
Margherita- Mozzarella, Tomato Sauce 

Quattro - Mozzarella, Parmesan, Goats Cheese, Gorgonzola 

Diavola- Mozzarella, Tomato Sauce, Salsiccia Picante, Nduja 

Sicilian- Mozzarella, Tomato Sauce, Salami, Gorgonzola, Onion 

Porchetta- Mozzarella, Tomato Sauce, Ham, Mushrooms, Garlic 

Armento- Mozzarella, Tomato Sauce, Prosciutto, Rocket, Parmesan 

Don Antonio- Mozzarella, Tomato Sauce, Peppers, Goats Cheese 

Gamberetti- Mozzarella, Tomato Sauce, Prawns, Sun Dried Tomato 

La Campagnola- Mozzarella, Smoked Chicken, Sweet Corn, Buffalo Mozzarella, Garlic 

 

Pasta 
Penne, Beef Ragu, Porcini, Truffle Cream 

Spaghetti Armento, Pancetta, Egg, Cream 

Linguine Arrabbiata, Prawns, Salsiccia Picante, Nduja, Olives, Tomato Sauce 

Spinach & Ricotta Tortelloni, Sun Dried Tomato, Gorgonzola Sauce, Pine Nuts 

 

Contorni ~ (Extra Charge)  
Fries €5.50 

Roasted Potatoes €5.50 

Mixed Leaves Salad€5.50 

Garlic Bread to Share €10.50 

 

 

Please make our crew aware of any allergies you may have at every stage of ordering 

Dessert Menu available on request. All desserts are priced at €10.00 


