
Dine in Dublin Menu                                                     

Starters 

 BRESAOLA (C) 

w/ goat’s cheese dressing, red endive, white onion & sultana agrodolce 

 NEW ENGLAND SMOKED HADDOCK & SHELLFISH 

CHOWDER (C) 

w/ pancetta & flat leaf parsley 

 SARDINE PUTTANESCA BRASATO 

Sardines slow cooked w/ tomato, olives, chili, capers on char-grilled 

bruschetta 

 

Mains 

 NAPLES POLPETTE DI VITELLO BUCATINI 

Oven baked veal & pork meatballs w/ fennel seeds, oregano, San 

Marzano tomato sauce & parmesan 

 CHARGRILLED CORNFED CHICKEN BREAST (C) 

w/ Jerusalem artichoke and potato gratin, borlotti beans & spinach 

 GRILLED COD TOSCANNA (C) 

w/ Sicilian aubergine caponata, green beans, new potatoes & salsa 
verde 

 

 ROAST BUTTERNUT SQUASH & SPROUTING 

BROCCOLI (V) 



w/ casareccia pasta, cashew nuts, gorgonzola cream & rocket 

 

Desserts 

 NEW YORK NUTELLA BAKED CHEESECAKE 

         w/ chocolate brownie ice-cream, salt caramel sauce 

 TIRAMISU 

 GELATO, SELECTION OF HOME MADE ICE-CREAM 

       (please ask server) 
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