


Gli Antipasti
Hors-d’oeuvre, Hors-d‘oeuvres, Vorspeisen

Bruschetta Tradizionale 10
Italian toasted bread, chopped tomatoes, garlic, basil, oregano e. v. olive oil
€ 6.00

Carpaccio Rucola e Grana 1
Thinly sliced Irish Angus fillet, rocket, Grana shavings, e. v. Oil. and lemon juice
€ 11.00

Gamberetti Piccanti ** 3-10-11
Pan fried king prawns, garlic, chili tossed with white wine and toasted bread
€ 9.00

Cozze al pomodoro ** 5-10-11
Connemara mussels (IQF) garlic, chili, toasted bread tossed in a tomato sauce 
€ 9.00

I Primi Piatti
Farinaceous dishes, Pates, Teigwaren

Pennette Vegetariane V 11
Courgettes, carrot, bell peppers, mushrooms, red onions, garlic, cherry tomato
€ 15.00

       Tonnarelli all’ Amatriciana 1-10-11
Long square pasta, bacon, chilli, tomato sauce, parmigiano
€ 14.50     

Penne alla Ghiottona 10-11
Penne with; onions, roasted chicken, spicy sausage, peppers, mushrooms, in a tomato sauce
€ 15.00


Tonnarelli “Via Veneto” 1-3-10-11
Long square spaghetti with red onions, prawns, speck in a rose sauce topped with rocket
€ 16.00

[bookmark: _Hlk9665829]




 * I.Q.F. (Individually quick-frozen method ** Frozen
All our recipes belong to our culinary tradition; please do not ask to change them
Please respect this tradition. But if someone wants some change to the recipe for reason of allergy, please speak with the staff. Paolo Cav. Fresilli
Patience is part of the dignity of a human being







I Secondi Piatti

Meat, Fish and shellfish, Fleisch, Fische und Krustentiere, Viands, Poisson et crustacès

Tagliata di Filetto 1 
[bookmark: _Hlk22039809]Grilled 8 Oz Irish beef fillet grilled as you like and cut in strips, on a bed of rocket, cherry tomato, shaved parmigiano, roast potato 
€ 31.00

Filetto di manzo al pepe verde 1 
Grilled 8 oz Irish beef fillet grilled as you like, in a fine green pepper sauce roast potato 
€ 31.00

Saltimbocca alla Romana 10
The literal translation of saltimbocca is “jump in the mouth”, and that’s precisely what this tasty combination of veal, Parma ham, sage and white wine, roast potato 
€ 27.00

    Costolette d’Agnello alla scottadito con patate
 Grilled Lamb Rack cutlets with herbs & garlic light marinade. on a bed of roast potatoes                                                                                                                                                                                                             
€ 26.00  

Pollo Peperoni e Funghi 
  Chicken breast sauteed with garlic, mixed peppers, mushrooms, chili, and roast potatoes
€ 20.00

Pesce del giorno 
For the fish of the day, please ask our staff, 

Contorni-Side order 

Insalata Verde                                                                                                                                                               A selection of salad leaves with the chef’s sauce
€ 4.50

Insalata mista                                                                                                                                                                                                 Salad leaves, onion, olives, cucumbers, fresh tomato, peppers and the chef ‘s sauce
€ 5.50

Insalata di Pomodori
Fresh tomatoes, onions, oregano moistened with e. v. olive oil, salt and pepper
€ 5.50

Patate al forno                                                                                                                                                           Roast potatoes with rosemary and e. v. olive oil
€ 5.00








La Pizza

Margherita 1-10
Tomato and mozzarella cheese
€   11.00
Marinara 10
Tomato, garlic and oregano
€   12.00
     Asia 1-10
Tomato, mozzarella, ham
€   12.00
  Diavola 1-10
Tomato, mozzarella, pepperoni (spicy hard dry Italian sausage)
€   13.00
Tonno e Cipolla Rossa 1-4-10
Tomato, mozzarella cheese, tuna and red onions
€   15.00
       Bismark 1-2-10
Tomato, mozzarella, ham and egg
€ 13.00
   Calabrese 1-10
Tomato, Mozzarella, mushrooms, pepperoni, red onions and chilli
€ 14.00
Ortolana 1-V
Tomato, mozzarella, onions and mixed Vegetables
€   14.00
“Via Veneto” 1-10
Tomato, mozzarella cheese, Parma ham, Cherry tomato, rocket and Parmesan shaved
€   15.00
Calzone farcito 1-10
Tomato, mozzarella cheese, ham, and mushrooms
€   13.00

e.v.o. = extra virgin olive oil
Please speak with one of our staff of any allergies.
Consuming raw or under cooked meat, poultry, seafood, shell stock, or eggs, may increase your risk of food borne illness. (V) Denotes Vegetarian (H) Healthy
Allergen Information                                                                                                                             1. Milk 2. Eggs 3. Crustaceans 4. Fish 5. Molluscs 6. Peanuts 7. Nuts 8. Sesame 9. Soya                     10. Cereals Containing Gluten 11. Celery 12. Mustard 13. Sulphur Dioxide 14. Lupin              GF. Gluten Free GF+ Can be Adapted to Gluten Free V. Vegetarian 
All our Beef, Lamb and is 100% Irish. All our Chicken certified.  
All menu items and prices are subject to change
Our dishes are prepared at the time of order and not pre-cooked; we ask for your understanding.

La cucina di un popolo è la sola esatta testimonianza della sua civiltà.
The cuisine of a country is the only exact attestation of its civilization. O.W.

Non sopporto le persone che non prendono il cibo sul serio.
I can't stand people that do not take food seriously. O.W.
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Gli Antipasti 

Hors-d’oeuvre, Hors-d‘oeuvres, Vorspeisen 

 

Bruschetta Tradizionale 10 

Italian toasted bread, chopped tomatoes, garlic, basil, oregano e. v. olive oil 

€ 6.00 

 

Carpaccio Rucola e Grana 1 

Thinly sliced Irish Angus fillet, rocket, Grana shavings, e. v. Oil. and lemon juice 

€ 11.00 

 

Gamberetti Piccanti ** 3-10-11 

Pan fried king prawns, garlic, chili tossed with white wine and toasted bread 

€ 9.00 

 

Cozze al pomodoro ** 5-10-11 

Connemara mussels (IQF) garlic, chili, toasted bread tossed in a tomato sauce  

€ 9.00 

 

I Primi Piatti 

Farinaceous dishes, Pates, Teigwaren 

 

Pennette Vegetariane V 11 

Courgettes, carrot, bell peppers, mushrooms, red onions, garlic, cherry tomato 

€ 15.00 

 

       Tonnarelli all’ Amatriciana 1-10-11 

Long square pasta, bacon, chilli, tomato sauce, parmigiano 

€ 14.50      

 

Penne alla Ghiottona 10-11 

Penne with; onions, roasted chicken, spicy sausage, peppers, mushrooms, in a tomato sauce 

€ 15.00 

 

 

Tonnarelli “Via Veneto” 1-3-10-11 

Long square spaghetti with red onions, prawns, speck in a rose sauce topped with rocket 

€ 16.00 

 

 

 

 

 

 

 * I.Q.F. (Individually quick-frozen method ** Frozen 

All our recipes belong to our culinary tradition; please do not ask to change them 

Please respect this tradition. But if someone wants some change to the recipe for reason 

of allergy, please speak with the staff. Paolo Cav. Fresilli 

Patience is part of the dignity of a human being 

 

 

 

 

 

