Prizza 125"
1. Margherita (V) €6.95
A blend of tomato sauce, mozzarella and basil.

2. Pizza Isabella €8.95
Tomato sauce mozzarella, ham and mushroom.

3. Pizza Napoli (V) €9.50
Tomato sauce, mozzarella, anchovies, olives and capers.

4. Pizza Capri €8.95
Tomato sauce, mozzarella, tuna, red onion and sweet corn.

5. Pizza Colosseo €9.95

Tomato sauce, mozzarella, pepperoni, salami and peppers.

6. Pizza Vesuvio (spicey) €10.50
Tomato sauce, mozzarella, chicken, mushrooms, peppers
and chilli oil.

7. Pizza Diavola €7.95
Tomato sauce, mozzarella and pepperoni.

8. Pizza Quattrostagioni €10.95
Tomato sauce, mozzarella, mushrooms, olives, artichokes,
ham and anchovies.

9. Pizza Venezia €10.50
Tomato sauce, mozzarella, mushroom, onion, salami and olives.
10. Pizza Drogheda €10.95

Tomato sauce, mozzarella, ham, mushroom, pepperoni,
olives, garlic and chilli oil.

11. Pizza Frutti di Mare €12.95
Tomato sauce, mozzarella, prawns, tuna, anchovies and squid.

12. Pizza Calzone €7.95
Pizza folded with tomato sauce ham and mozzarella.

13. Pizza Spinaci (V) €9.50
Tomato sauce, mozzarella, fresh spinach, garlic and chilli.

14. Pizza Luciano €11.90

Tomato sauce, mozzarella, ham, pepperoni, salami,
mushrooms, red onion and peppers.

15. Pizza Vegetariana €9.95
Tomato sauce, mozzarella, mushroom, onion, peppers
and olives.

16. Pizza Italia €14.95
Our most sophisticated! A combination of basil infused tomato
sauce on a pizza base, topped with fresh wild rocket, fresh
mozarella, parma ham, cherry tomatoes, chunks of parmesan
shavings

17. Create Your Own Pizza €6.95
Extra Toppings: €1.00

Special Toppings:

Tuna / Anchovies €1.50
Prawns €3.00
Parma Ham €4.00

Sides

1. Roast Italian Potatoes €2.95
2. Chips €295
3. Roast Veg €295
4. Mixed Salad €3.90
5. Spinach in Garlic and Butter €2.95
Wine List

Red Montepulciano d’Abruzzo Doc €9.90

Round, soft, pleasant and powerful, this Montepulciano
has an intense and luminous ruby red colour with violet
hints. Dry medium bodied wine.

Campaltino Igt Toscana €13.00
Intense ruby red colour. Delicate aroma of small red fruit.

Soft, fruity and elegant. Easy drinking wine to accompany

starters, pastas and soups.

White Trebbiano d’Abruzzo Doc €9.90
Straw yellow colour with a hint of green. Generous and ample
bouquet, pleasantly fruity with hints of apple blending with
floral notes of broom. Harmonic, dry, delicate and long lingering.

Pinot Grigio Doc €13.00
Appealing scents of floral and fruit flavours. Elegant and

complex with acidity and freshness. Perfect as an aperitif

and to accompany any meal.
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Cans - Coke, Diet Coke, 7Up, Club Orange. €1.20
Red Bull €2.00
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Starters

1. Bruschetta (V) €4.25

Homemade bread topped with fresh tomatoes, basil and olive oil.

2. Spicy Chicken Wings €5.95
3. Garlic Bread (with Cheese 50c) (V) €3.80
4. Chilli Bread (with Cheese 50¢) (V) €3.80
5. Caprese Salad (V) €5.50

Fresh Tomato, mozzarella, basil, extra virgin olive oil.

6. Arancino Siciliana (V) €4.25
Crispy risotto balls stuffed with mozzarella cheese,

tomato sauce and pesto.
7. Pan Fried Garlic Mushrooms (V) €4.25

8. Calamari Fritti €5.95

Golden fried squid served with garlic sauce and garnish.

9. Gamberi alla Diavola €6.95

Sautéd king prawns in garlic and sweet chilli tomato sauce.

10. Chicken Caesar Salad €6.95

Garlic crutons, chicken, parmesan shavings in a caesar dressing.

11. Insalata di Pollo €6.95

Mixed salad with chicken in our house dressing.

Follo

1. Pollo ai Funghi €9.90

Pan-fried breast of chicken fillet in a creamy mushroom sauce.

2. Pollo alla Diavola €9.90

Pan-fried breast of chicken fillet in a garlic and sweet chilli tomato sauce

3. Pollo alla Romana €10.50
Pan-fried breast of chicken fillet with mixed peppers, mushrooms

in a rosé sauce.

4. Pollo Firenze €10.50

Pan-fried breast of chicken fillet with spinach in garlic and cream sauce.

5. Pollo alla Pizzeria €10.95
Pan-fried breast of chicken fillet covered with ham, mozzarella in

a creamy tomato sauce.

6. Pollo alla Parmigiana €10.95
Breast of chicken fillet in bread crumbs, fresh tomato and mozzarella

oven baked.

Pasta

1. Lasagna al Forno
Beef and pasta layers tastefully layered together. €6.95

2. Spaghetti alla Napoletana (V) €6.95

Home made tomato sauce and basil.

3. Spaghetti alla Bolognese €7.50
100% Irish mince beef in a tomato sauce.

4. Spaghetti alla Carbonara €7.50

A blend of smoked bacon, parmesan and cream sauce.

5. Spaghetti Meatballs €9.90

Freshly made meatballs in a tomato sauce with a hint of fresh chilli.

6. Spaghetti Aglio, Olio e Peperoncino (V) €6.95

Garlic, fresh chilli, in extra virgin olive oil.

7.Penne all’Arrabiata (V) €6.95

Penne pasta with chilli, tomato sauce with a hint of garlic.

8. Penne al Salmone €7.90
Smoked salmon with red onions fresh tomato and a touch

of cream of tomato sauce

9. Penne alla Vodka (V)

Pancetta, parmesan and vodka in a creamy sauce.
10. Penne Mare Monti
Strips of calamari, king prawns, garlic

and chilli in a rosé sauce.

11. Tagliatelle Pollo e Funghi

Chicken and mushroom in a garlic and cream sauce.

12. Tagliatelle Luciano
Chicken, sun-dried tomato, broccoli,

garlic and chilli in a tomato sauce.

13.Tagliatelle alla Boscaiola
Bacon and mushroom in a garlic and chilli

tomato sauce.

14. Tagliatelle Primavera (V)
Fresh veg, parmesan, garlic and chilli

in a rosé sauce.
15. Tagliatelle ai Gamberi e Zucchine
King prawns, courgette, garlic and chilli,

fresh tomato with extra virgin olive oil.

16. Cannelloni di Carne

Stuffed pasta tube with mince beef and gratinated.

17. Tortellini Paesana

Pasta filled and folded with Italian Prosciutto, served in a

traditional homemade tomato sauce with a hint of garlic.

18. Ravioli Ricotta e Spinachi/(V)
Delicate parcels stuffed with buffalo ricotta cheese
and baby spinach leaves dived into creamy spinach

sauce with parmesan shavings.
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