WE ARE ALSO

@ PinoCCHio

“‘( ITALIAN COOKERY SCHOOL

TEAM COOKING
COOKERY PARTIES
COOKERY CLASSES
GIFT VOUCHERS

MENU

STARTERS

BRUSCHETTA AL POMODORO FRESCO
Italian classic: toasted bread with tomato,
fresh basil and extra virgin olive oil. 3 pcs

12.50

ARANCINO DI RISO AL RAGU
Homemade Italian rice ball stuffed
with Bolognese sauce.

15.00

INSALATA ALLITALIANA
Italian salad:
mozzarella and olives.

MOZZARELLA ALLA CAPRESE
Fresh buffalo Mozzarella, tomatoes,
fresh basil and extra virgin olive oil.

MEETINGS
COPORATE EVENTS
BUSINESS LUNCH
PARTIES...

BOOK
OUR VENUE FOR

YOUR EVENTS

mixed leaves salad, tomato,

15.50

POLPO

16.00 on the side.

ANTIPASTO MISTO
Small selection of thinly sliced Italian
cured meat, cheeses and grilled vegetables.
20.00

Slow cooked octopus on toasted bread served with
rocket and beetroot salad and octopus mayonnaise

CAPESANTE ALLO ZAFFERANO
Scallops with saffron sauce.
25.00

DELUXE ANTIPASTO (for 2)
Selection of thinly sliced Italian cured meats,
cheeses and grilled vegetables.

Served with focaccia bread.

25.00 29.00

PENNE ALL'ARRABBIATA
Penne pasta in a spicy cherry tomatoes sauce.
17.50

SPAGHETTI ALLA BOLOGNESE
Spaghetti pasta in a rich homemade Bolognese ragout sauce.
20.00

PENNE ALL'AMATRICIANA
Penne pasta with pork cheek, pecorino cheese in
tomato sauce. 20.00

PENNE SALSICCIA E PEPERONI
Penne pasta with ltalian sausages and roasted peppers
in a rich tomato sauce. 21.00

PATA TAIN COURAES

SPAGHETTI ALLA CARBONARA
Spaghetti pasta with pork cheek, pecorino cheese in
a rich egg sauce. 21.00

RAVIOLI RICOTTA E SPINACI
Homemade ravioli pasta filled with ricotta cheese and spinach in
a cherry tomato sauce. 21.00

LASAGNA ALLA BOLOGNESE
Homemade Italian Lasagna in a rich homemade Bolognese sauce
and Parmigiano cheese. 23.00

RAVIOLI DI GRANCHIO
Homemade ravioli stuffed with crab in a cherry tomatoes
sauce and prawns. 24.00

GNOCCHI DI PATATE
Potato gnocchi with Italian sausage, mushrooms and beef stock.
24.00

RAVIOLI AL TARTUFO NERO E FONDENTE AL PROVOLONE
Homemade ravioli pasta stuffed with truffle in a cremy “provolone”
cheese sauce. 25.00

SPAGHETTI ALLO SCOGLIO
Spaghetti pasta with cherry tomatoes, squids, prawns, mussels
and clams. 25.00

PETTO DI POLLO ALLA CREMA DI FUNGHI
Irish chicken breast in a creamy mushroom sauce served with
roasted potatoes. 2250

PETTO DI POLLO CON CREMA DI VERDURE
Irish chicken breast in a creamy mixed vegetable sauce (carrots,
courgettes, peppers and onions) with saffron. Served with roasted

MEAT & FISH TTAING

POLPETTE PINOCCHIO
Italian meatballs in a tomato sauce, topped with Parmesan cheese.
ON REQUEST YOU CAN ADD PASTA € 4.00
23.00

COTOLETTA CON PATATINE
Homemade breaded chicken breast with chips.

24.00

GUANCIA DI MANZO AL VINO ROSSO
Slow cooked beef cheek, braised with red wine.
Served with roasted potatoes. 28.00

BRANZINO ALLA MEDITERRANEA
Fresh fillet of sea bass, panfried in a cherry tomatoes,
olives and capers sauce. Served with roasted potatoes.

Roasted potatoes. V  7.00

Mixed salad.

potatoes. 2150 SALMONE IRLANDESE ALLA CREMA DI ERBE 28.00
Panfried fresh Irish salmon with mixed herbs sauce.
Served with roasted potatoes. 21.00
PIZIA
FOCACCIA FORMAGGI DOLCE VITA
Focaccia bread with olive oil, salt and oregano. Mozzarella cheese, gorgonzola cheese, provolone cheese, Tomato sauce, mozzarella cheese, rocket salad, cherry tomato,
12.00 Parmigiano cheese. 19.00 Parma ham, Parmigiano cheese, extra virgin olive oil.
21.00
MARINARA (OTTO E FUNGHI
Tomato sauce, garlic, extra virgin olive oil, oregano. 13.00 Tomato sauce, mozzarella cheese, cooked ham and mushrooms. CAPRICCIOSA
19.00 Tomato sauce, mozzarella cheese, Italian ham, artichokes,
MARGHERITA olives, mushrooms. 21.00
Tomato sauce, mozzarella cheese, fresh basil and extra virgin DOC
olive oil. 15.00 Tomato sauce, buffalo mozzarella, fresh basil, extra virgin olive oil. NDUJA E CIPOLLA
19.50 Tomato sauce, spicy nduja, onion and a touch of honey.
DIAVOLA 21.00
Tomato sauce, mozzarella cheese, spicy Italian salami and chilli. ORTOLANA
18.00 Mozzarella cheese, peppers, courgettes, aubergines, mushrooms, PINOCCHIO
extra virgin olive oil. 19.50 Mozzarella cheese, spicy salami, roasted peppers, scamorza cheese,
NAPOLI fresh basil. 22.00
Tomato sauce, anchovies, capers, olives, garlic, oregano. CALZIONE
18.00 Tomato sauce, mozzarella cheese, ricotta cheese, mushrooms,
spicy salami. 20.00
SIDE ORDERS
PATATE AL FORNO INSALATA MISTA PATATINE FRITTE BRUSCHETTA ALL’AGLIO

1.00 French fries.

1.00

Garlic bread. 3 pcs 1.00

ALLERGY INFORMATION:

10% SERVICE CHARGE for parties of 4 people or more. Al tips and service charges are fully distributed to staff.
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