
MAINS — SEE BLACKBOARD

12” WOODFIRED PIZZA
Our pizzas are made with San Marzano tomato sauce & fior di latte.

Breakfast pizza, Sausage, bacon, red onion, mushroom, egg  		 €19.00

Margherita, grana padano, 						      €16.50

Il classico, pepperoni, onion, mushroom  				    €19.00

Prosciutto e funghi, garlic roasted mushroom, 
Crowe Farm ham, truffle oil  						      €19.00

Ortolana, roasted peppers, sweet pepper drops, dried tomato,
red onion, olives, rocket  						      €19.00

Quattro formaggi, smoked scamorza, provolone, 
grana padano, chives  							       €18.00

Build your own, 2 toppings  €18.50 
Add burrata to your pizza  €5.50

DESSERT
Classic tiramisu, whipped cream, chocolate  			   €8.50
Prosecco jelly, shortbread, raspberry sorbet 			   €8.50

Affogato, vanilla ice cream with hot double espresso  		  €7.50

APERITIVO
Beatha Bakery focaccia, sea salt, butter  			   €5.00.00
Marinated olives  						      €5.00

Smoked almonds  						      €5.00

SMALL PLATES

Prawns alla bussara, 
white wine, chilli & tomato sauce  				    €15.00

Burrata al tartufo, 
pistachio crumb, truffle dressing, focaccia  			   €14.50

Suppli of the week - 
Arancini croquette, melted mozzarella centre (see specials) 	 €12.50

Garlic pizzetta, 
rosemary & sea salt (add mozzarella 1.50)  			   €9.00

Baby potatoes of the week (see specials board) 		  €6.00

Side of fries  							       €5.00

KEARNEY’S BEEF BURGERS

Breakfast Burger, Crowe Farm bacon, fried egg, cheese, 
burger sauce  							       €18.50

Classic smash burger, two 3oz beef patties, pickled 
red onion, lettuce, tomato, cheese, burger sauce, fries  		  €18.00

Crowe Farm Bacon Burger, two 3oz beef patties, 
crispy bacon, cheese, burger sauce, fries  			   €18.50

JOIN US FOR SPARKLING BOTTOMLESS BRUNCH, 1.5 hours of unlimited prosecco & mimosas €24.50

BRUNCH 12 TO 3PM 
Saturday & Sunday



PROSECCO
Glera frizzante prosecco glass €9.50
Glera frizzante prosecco carafe €32.50 Winelab 750ml carafe 

ROSE
Lavander rose, chateau saint jean les durances, france (winelab)
A truely elegant rose from chateau saint-john.
glass €8.95 | 500ml carafe €22.50 �| 750 ml carafe €33

WHITE WINE
Stocco pinot grigio, italy (winelab)
glass €8.50 | 500ml carafe €20 �| 750 ml carafe €29.50

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

Domaine Jourdan, France Picpoul de pinet (bottle) €39

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

Pessoa da vinha, alvarinho, portugal €44

RED WINE

Domus vini primitivo, italy (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) 

Caruso & minini nero d’avola, sicily, organic, (winelab)
glass €8.95 | 500ml carafe €23 �| 750 ml carafe €33
 
Extended wine list available on request from bodega

COCKTAILS
Aperol Spritz, Aperol, prosecco, soda water  €10.50

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

Limoncello spritz, limoncello, prosecco, soda water €12.50

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

Whiskey sour

bulleit bourbon, angostura bitters, egg whites €12.50

French martini

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

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

Passionfruit spritz, passoa, vanilla, prosecco  €10.50

NON ALCOHOLIC COCKTAILS
Pornstar martini  €8

BEERS
O’Hara’s craft Irish lager on draught €6.95
Heineken Bottle €5.95
Heineken 00 €5.95
Moretti Bottle €5.95
Guinness Can €5.95
O’Hara’s Irish Red Ale €7.50
O’Hara’s Irish Pale Ale €7.50
Kopparberg strawberry & lime €7.50
Bulmers cider €6.95
Legacy Cider €7.50
Peroni non alcoholic €5.50

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.


