
 

Please note all allergens are present within the kitchen 
Allergens: 1 – Crustaceans, 2 – Molluscs, 3 – Fish, 4 –Peanuts, 5 –Nuts, 6 –Cereals,  

7 –Milk/Lactose, 8 –Soybeans, 9 – Sulphur Dioxide & Sulphites, 10 –Sesame,  
11 – Eggs, 12 – Celery, 13 – Mustard, 14 – Lupin. 
OUR BEEF IS 100% IRISH AND FULLY TRACEABLE 

 

New Year’s Eve Menu 2020 
2 course - €26.95 
3 course - €29.95 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Starters 
Arrosto Zuppa Di Zucca              

Roasted butternut & parsnip soup with toasted 

pumpkin seeds              
(Contains Allergan’s 7,12,13)  
     
 
 

Bruschetta al Pomodoro                                               

Italian Garlic Bread topped with diced tomatoes, 

basil pesto & balsamic reduction  
(Contains Allergan’s 4, pine nuts ,6, wheat,8,10,12) 

 
  

Alette di pollo Sicilian                                 

Red chilli & ginger marinated chicken wings 

Sticky BBQ Wings  
(Contains Allergens 6-Wheat, 8, 10) 
 

 
 

Salmon affumicato e insalata di granchio                                               

Smoked Salmon & crab salad  

Pickled cucumber, beetroot tarter, pomegranate 
(Contains Allergens 1,2, Crab, salmon, 9, 13)  

 

 

Tomato Bruschetta                €7.25 

Italian garlic bread with diced tomatoes, red 

onion 

Basil pesto, balsamic reduction                                                              
(Allergens 4pinenuts, 6(Wheat, Rye, Barley) 7, 9(sulphites)  

  

    

Calamari                                              €8.95 

Fried calamari, coated in panko crumbs, dressed 

salad, aioli dip 
(Allergens 2 squid,6 wheat,7,11, 12) 

     

  
 

 

Meat & Fish 
 

Bistecca ai Ferri 

Grass fed Irish 8oz sirloin steak, prosciutto crisp. 

Olive tapenade gratin potato, brandy peppercorn 

sauce (€7 supplement)                                               
(Contains Allergens 7,12,13) 

 

Arrosto di Aacchino e Prosciutto 

Roast Turkey & Ham, onion & herb stuffing, 

garlic potato, cranberry compote with thyme & 

port jus 
(Contains Allergens 6-wheat, 6, wheat,7,12,13) 

 

 

Filetto di Merluzzo con chorizo medley 

Baked Fillet of cod, crab roasti with tomatoes & 

chorizo and red pepper coulis 
(Contains Allergens (1,2 Crab,3, cod,7) 

      

   Pizza  
                                      

 Margherita 

Classic Margherita, tomato sauce & mozzarella 

(Contains Allergens 6, wheat 7) 

 

Pepperoni Di Napoli 

Pepperoni, mushrooms & mixed pepper 

9contains Allergens 6, wheat 7) 

 

Forno 

Cajun chicken, Napoli salsiccia, fresh chillies 

Jalapeno peppers, chilli flakes, buffalo mozzarella 

& grated mozzarella 

(Contains Allergens 6, wheat,7) 
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Allergens: 1 – Crustaceans, 2 – Molluscs, 3 – Fish, 4 –Peanuts, 5 –Nuts, 6 –Cereals,  
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OUR BEEF IS 100% IRISH AND FULLY TRACEABLE 

 

 
 
 

 

Pasta 

 
Seafood Linguine            

        

Linguine with mixed seafood (prawns, mussels, 

salmon) Baby spinach, cherry tomatoes, fire 

roasted sweet peppers with a white wine and 

garlic sauce     
(Contains Allergens 1prawn,2mussels,3salmon,6, wheat,7,12) 
    

 

Formaggio di Capra e crostata di fichi  

 
Goats cheese and fig tart, caramelized red onion, 

toasted walnuts with a cherry tomato sauce. 
Contains Allergan’s 5, walnuts,6, wheat,7,12,13) 

 

 

 

 

Desserts 

 
Gusto taster Plate 

 

Christmas Pudding/Baileys cheesecake/Sicilian 

lemon tart 

(Contains Allergens 4, peanuts,6, whaet,7,12,13) 

    

     

Vegan chocolate chip orange pudding 

(Contains Allergens) 

  
 

 

 

 


