
oo organic flour dough, fermented, hand-stretched, 
cooked at 450° in our neapolitan woodfired oven.
Margherita  €16
san marzano tomato, fior di latte, basil, olive oil (1, 7)

Spicy diavola with nduja piccante  €18.50
finocchiona salami, nduja, san marzano, fior di latte,  (1, 7)

Prosciutto e funghi  €18
roast ham, mushroom, marzano tomato, fior di latte (1, 7)

Pepperoni piccante €17.50
san marzano tomato, fior di latte, pepperoni (1, 7)

Capriciosa  (white pizza)  €18.50
Crowe Farm roast ham, salami, mushroom, black olive, 
fior di latte (1, 7) - good as calzone

Bee sting  €19
pepperoni, homemade fennel sausage, chilli, san marzano,
fior di latte, finished with hot honey & whipped ricotta (1, 7)

Burrata, pesto, sundried tomato  €19.50
fior di latte, san marzano tomato, 
finished with burrata, rocket & basil pesto (1, 7, 8) (v)

Hawaiian  €18
Crowe Farm roast ham, pineapple & chilli chutney,
San Marzano tomato, fior di latte (1, 7)

Hey pesto !  €18
Crowe Farm bacon, San Marzano tomato, 
fior di latte, finished with basil pesto & rocket (1, 7, 8)

BBQ pork belly  €18.50
bbq base, , crowe farm pork belly, jalapeno, red onion, 
pecorino romano (1, 7, 12) - good as calzone

Chorizo & fresh chilli  €18.50
sundried tomato, Marzano tomato, fior di latte (1, 7)

gluten free 10" base - same price as above.  Build your own - 2 toppings €18

Garlic pizzetta, rosemary & sea salt (1)  €9 
Mushroom pizzetta, pecorino, garlic (1, 7)   €12

Marinated house olives (12)  €5

Signature chicken wings   €13
blue cheese dip, apple & fennel slaw (3, 7, 10, 9)

Crispy baby calamari  €13.95
homemade lemon aioli (3, 7, 14, 10)

Creamy burrata  €14.50
roast cherry tomatoes, walnut pesto, finshed 
with fresh basil & sea salt sourdough (7, 8, 1)

Straciatella bruschetta  €9.50  
sundried tomato, basil pesto, sourdough (7, 8, 1)

Whipped ricotta  €9.50
confit garlic, chives, pine nuts, crostini (7, 8, 1)

Napoli board  €14.50
finocchiona salami, Gubbeen cheese (7, 12, 1)
house marinated olives, sourdough

 SMALL PLATES

12" WOODFIRED PIZZA

FRESH PASTA

Low carb, swap your bun for a lettuce wrap !  
GF buns are available.  add crispy crowe farm bacon €2.50 

6oz Classic irish beef burger  €18
pickled red onion, lettuce, cheese, burger sauce (12, 1)
or make it a smash burger with two 3oz patties !

The napoli smashburger  €18.50
spicy nduja, pesto mayo, rocket, pickled red onion, 
straciatella cheese, two 3oz beef patties (12, 1, 8)

Texas beef burger  €18.50
Crowe farm pork belly, apple & fennel slaw, 
crispy onion, bbq sauce, lettuce (12, 1, 3, 10)

Dirt bird southern fried chicken  €18.50
apple & fennel slaw, chipotle aioli, jalapeno (7, 1, 3, 10)

Grilled chicken burger  €18
marinated herb chicken, pesto mayo, tomato, 
rocket, pickled red onion. (12, 1, 7, 8)

BURGER & FRIES

Pappardelle al ragu   €23
24 hour slow cooked O'Flynn's beef, rich Neapolitan 
ragu, red wine, finished with pecorino (1, 3, 7, 12)

Wild mushroom paccheri  €19
white wine, pecorino romano, rocket, cream, 
toasted pine nuts (1, 3, 7, 8, 12)

SIDES
fries €5 | truffle & parmesan fries (3, 7, 10)  €7.50
pesto & parmesan fries (7, 8)  €7.50
house slaw (3, 12, 10)  €5

Dip your crust €2 : truffle mayo, blue cheese, 
garlic & thyme, bbq, chipotle mayo

Grilled herb chicken caprese salad  €17
cherry tomato, bocconcini, rocket, basil pesto, italian 
leaves, toasted pine nuts (7, 8) (vegetarian €14)

Rocket & pecorino romano  €7
lemon dressing (10, 7, 12)

SALAD

Allergens: (1) gluten / cereals, (2) crusteans, (3) eggs, (4) fish, (5) peanuts, (6) soy beans, (7) milk, (8) nuts, (9) celery, (10) mustard,
 (11) seseme, (12) sulphates, (13) lupins, (14) molluses

Our menu — from dough to sauces — everything is 
prepared entirely in - house.  Rooted in Neapolitan 
tradition, using carefully sourced Italian  & local ingredients. 



Nutella tiramisu  €8.50
a twist on the classic tiramisu, laced 
with nutella (1, 3, 7, 12, 8, 6)

Butterscotch budino  €8.50
classic butterscotch pudding, topped with 
a walnut & rosemary crumble & 
chantilly cream (1, 3, 7, 12, 8)

Baileys chocolate mousse  €8.50
dark chocolate mousse, spiked with baileys
and studded with dark chocolate chunks (3, 7, 6)

Affogato  €7.50
vanilla ice-cream with hot espresso 
& amaretto biscuits

COCKTAILS
Aperol spritz  €10.50
Aperol, prosecco, soda water

Pornstar martini  €12.50
Absolut vanilla vodka, passao liqueur, 
passionfruit syrup, pineapple juice, lemon

Limoncello spritz  €10.50
limoncello, prosecco, soda water

Margarita  €12.50
tequila, cointreau, lime juice, salt rim

Whiskey sour  €12.50
bulleit bourbon, angostura bitters, 
egg whites

French martini  €12.50
Absolut vanilla vodka, chambord, raspberry, 
pineapple, lemon

Sex on the beach  €12.50
Absolut vodka, peach schnapps, orange juice, 
cranberry juice, grenadine

Passionfruit spritz  €10.50
passoa, vanilla, prosecco, 

DESSERTS

Allergens: (1) gluten / cereals, (2) crusteans, (3) eggs, (4) fish, (5) peanuts, (6) soy beans, (7) milk, (8) nuts, (9) celery, (10) mustard,
 (11) seseme, (12) sulphates, (13) lupins, (14) molluses

PROSECCO
Glera frizzante 
prosecco glass €9.50

Glera frizzante 
prosecco carafe €32.50
Winelab 750ml carafe 

Domus vini pinot grigio, 
italy (winelab)
glass €8.50 | 500ml carafe €20 �| 750 ml carafe €29.50

Christophe coquard 
sauvignon blanc, france (winelab)
glass €8.50 | 500ml carafe €22.50 �| 750 ml carafe €33

Don pedro albarino, 
spain (bottle) €39

Simsonig chenin blanc,
south africa (bottle) €33

Wither hills sauvignon blanc
new zealand, (bottle) €39

Barbarians malbec,
argentina (winelab)
glass €8.95 | 500ml carafe €23 �| 750 ml carafe €33

Vino stocco merlot, italy 
(winelab)
glass €8.50 | 500ml carafe €23 �| 750 ml carafe €29.50

Gran sasso, montelpulciano
d'abruzzo, italy (bottle €39) 

Mio passo nero d'avola,
sicily (bottle €36)
 

Extended wine list available on 
request from sister restaurant 
bodega

winelab cask wines
(Supplied by glass, carafe or sustainable bottle) 
Winelab Wines are a new eco-friendly cask 
method of storing and providing wines, with 
95% less packaging than bottled wine.   Sourced 
directly from winemakers and put in temperature 
controlled casks at the winery, some are organic 
& all are vegan friendly.

WHITE WINE

RED WINE

O'Hara's craft Irish lager on draught €7.10
Heineken Bottle €5.95
Heineken 00 €5.95
Moretti Bottle €5.95
Guinness Can €5.95
O'Hara's Irish Red Ale €6.75
O'Hara's Irish Pale Ale €6.75
Koppaberg strawberry & lime €6.75
Bulmers cider €7.10
Legacy Cider €6.75

BEERS


