
STARTER 

MINESTRONE SOUP   GF 8 

Traditional minestrone soup, focaccia bread 
(available with GF bread)  1, 3, 7, 9, 12 

MELON & PARMA HAM   GF 11.50

Cantaloupe melon, Jameson and honey reduction  6, 12

BRUSCHETTA   GF 9.50

Tomato, red onion, garlic, basil, Balsamic glaze, sourdough croute 
(available with GF bread)  1, 7, 12

SMOKED HADDOCK ARANCINI 12.50

Smoked haddock arancini, lemon aioli, parmesan and rocket  1, 3, 4, 7, 12

CRISPY PRAWNS 13.50

Panko Crumb, sweet chilli & lime Mayo, avocado salsa, baby leaf salad 
1, 2, 3, 7, 10, 12 

ANTI PASTA SHARING PLATE   SERVES 2 GF 23.50

Cured meats, olives, grilled vegetables, goats’ cheese, focaccia bread 
(available with GF Bread)   1, 3, 7, 12

CAESAR SALAD   GF 10.50

Baby gem, garlic and herb croutons, crispy bacon, parmesan cheese, 
pine nuts, Caesar dressing (omit croutons for GF option)  1, 3, 4, 7, 8, 12

SICILIAN STYLE PIZZA 

MARGARITA  17

Tomato sauce, fresh basil, mozzarella cheese  1, 7, 12

PEPPERONI 18.50  

Tomato sauce, pepperoni, mozzarella  1, 7, 12

SEAFOOD DIAVOLO  21.50   

Spicy tomato sauce, prawns, mussels, calamari, garlic, chilli, 
roast peppers, mozzarella, lemon Aioli  1, 2, 3, 7, 12, 14

MUSHROOM, TRUFFLE & CASHEL BLUE  21.50

Tomato sauce, wild mushrooms, tru�e oil, Cashel blue, crisp sage, 
honey and parmesan   1, 7, 12

BELLO E BUONO SPECIAL 19.50  

Tomato sauce, spicey Italian sausage, jalapeno, goats’ cheese, 
honey  1, 7, 12

GRILLED CHICKEN 19.50

Tomato sauce, chicken, olives, wild mushrooms, sun dried tomato, 
salsa Verde  1, 4, 7, 12

PASTA 

SALMON & BROCCOLI TAGLIATELLE 24.50

Fresh Ballycotton salmon, broccoli in a 
pesto & cream sauce 1, 3, 4, 7, 8 

SPINACH & RICOTTA TORTELLINI  22.50

Tomato cream sauce, fresh basil 1, 3, 7

SPICY PRAWN SPAGHETTI  23.50 

Wild Atlantic prawns, chilli, garlic, ginger, 
coriander, parmesan 1, 2, 3, 7 

PENNE NONNA 22.50 

Chicken, roast pepper, broccoli, tomato cream sauce, 
mozzarella 1, 3, 7 

FETTUCCINE ALFREDO 21.50 

Creamy cheese sauce, fettuccine pasta, parmesan, 
fresh herbs 1, 3, 4, 7 

TRADITIONAL LASAGNE 22.50 

Beef ragu, fresh lasagne, bechamel sauce, parmesan cheese, 
baby leaf salad, chunky chips 1, 3, 7, 12 

MAIN COURSE

CHICKEN SALSANO   GF 24.50

Supreme of chicken, sundried tomato, basil pesto, mozzarella cheese, 
white wine sauce, gratin potato, seasonal vegetables 7, 8, 12

SEAFOOD RISOTTO    GF 24.50

Selection of fresh �sh & shell�sh, mascarpone cheese, fresh cream, mixed 
herbs, parmesan cheese 2, 4, 7, 12, 14

PIZZAIOLA SIRLOIN STEAK    GF 38

8oz sirloin steak, tomato sauce, olives, capers, fresh herbs, chunky chips 
7, 12 

GNOCCHI ARRABBIATA  21.50 

Potato gnocchi, roast peppers, lightly spiced tomato cream sauce 1, 7, 12 

AUBERGINE PARMIGIANA    GF 22.50

Grilled aubergine, tomato sauce, parmesan fresh herbs, rocket salad, 
chunky chips 7, 12

KIDS 

GARLIC BREAD CHEESE   1, 7  7.50

SPAGHETTI BOLOGNAISE   1, 3, 12  10.50

PENNE PASTA tomato sauce 1, 3, 7, 12 9

GRILLED CHICKEN PENNE PASTA 11.95

creamy tomato sauce   1, 3, 7, 12

CHICKEN GOUJON & CHIPS 1, 3, 7, 12  9.50 

MARGARITA PIZZA 1, 7, 12  10.50 

PEPPERONI PIZZA   1, 7, 12  11.95

BOLOGNAISE PIZZA  1, 7, 12  12.95

SIDES 

ROAST VEGETABLES salsa Verde, parmesan  4, 7, 12 7.50 

TWICE COOKED CHUNKY CHIPS  12 5.50

TRUFFLE & PARMESAN FRIES   7, 12  6.50

ROCKET & PARMESAN SALAD  7

toasted pine nuts, balsamic dressing  7, 8, 12

GARLIC GREENS Garden greens, garlic butter  7 5.50

DESSERTS  8.95

WARM APPLE CRUMBLE  Crème anglaise, vanilla ice cream    1, 3, 7 

CHOCOLATE BROWNIE  Chocolate sauce, vanilla ice cream 1, 3, 7

TIRAMISU  Crème anglaise, seasonal berries, fresh cream  1, 3, 7

ETON MESS

Meringue, Wexford strawberries, mixed berry compote, fresh cream  7, 12

WHITE CHOCOLATE & RASPBERRY CHEESECAKE

Crème anglaise, raspberry sauce, fresh cream  3, 7, 12

TEA / FONTE COFFEE 
ESPRESSO 3 AMERICANO 3.50 

LATTE 3.95 CAPPUCCINO 3.95 

MOCHA 4  HOT CHOCOLATE 4 

BARRY’S TEA 3 HERBAL TEA 4

Allergens 1. Cereals 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk 8. Nuts; almonds, hazelnuts, pistachio, cashew, 
pine, walnuts, pecan, chestnut 9. Celery 10. Mustard 11. Sesame seeds 12. Sulphur dioxide & sulphites 13. Lupin 14. Molluscs

While some or none of the above allergens may be included in your selected dish, please be aware that we use all of the above allergens in our kitchen




