
 

Evening Set Menu €32.50 choose a dish from each section 

     Antipasti / To Start 
Calamari, Doran’s squid fried in light tempura batter with chilli tomato dip 

Calamari fritti con salsa piccante al pomodoro 
 

Bruschetta rustica with  chargrilled peppers, home made basil and almond (nut) 

pesto, goat cheese and rucola /2 pieces 
 

Suppli mini, fried Sicilian rice, tomato and mozzarella balls coated in breadcrumbs 
Suppli/ 3 pieces 

 
Minestrone home made Tuscan style vegetable soup with DOP Grana Trentino 

 

Primi e Secondi / Mains 
Tagliatelle green with Daly’s Cahersiveen smoked Irish salmon, cream and lemon zest 

Tagliatelle verdi con salmone affumicato e panna profumata agli agrumi 

 
Panzerotti ravioli filled with forest mushrooms perfumed with white truffle oil, (e) (v) 

parmigiano fonduta cream 
Panzerotti con funghi porcini, fonduta di parmigiano e olio tartufato 

 

Spaghetti gragnano, pancetta, tomato, hint of chilli and Pecorino Roman DOP petals 

Spaghetti gragnano all’ amatriciana 
 

Gnocchi/or tagliatelle with slow cooked ragu’ of Gilligan’s hereford Irish beef (e) 

Gnocchi o tagliatelle al ragu’ di manzo irlandese 
 

Gilligan’s  Irish free range chicken breast, prosciutto ham , sage and oak aged 

Sicilian Marsala sauce, served with rosemary roast 

Saltimbocca di pollo ruspante irlandese 
 

Risotto carnaroli with Tuscan sausage, forest mushrooms, radicchio, Tuscan red wine 

Risotto carnaroli con salsiccia, funghi, radicchio e vino rosso 
 

Chargrilled fillet of Gilligan’s Irish beef with balsamic fig jus and Grana Trentino DOP (€7 extra)shavings, 

 served with a choice of side order 

Filetto di manzo irlandese alla griglia (220g) con  riduzione di balsamico e fichi 

 
Pizze 

                         Choose a delicious 13’’ pizza from our a la carte menu 

 

 Dolci  / Dessert     Tea/Coffee 
Bar Italia Tiramisù al vinsanto   or         Barry’s tea, fruit or herb tea or Italian barista coffee 

          Vanilla Panna Cotta with berry coulis 

 
(e) denotes contains egg   (v) suitable for vegetarians     

Please consult our full allergen menu available from your waiter.  

We cook only with quality Italian extra virgin olive oil, also used in our dressings. 

No trans fats are used in our cooking.  

A discretionary service charge will be applied to groups of 6 persons or more. 



                     


