ASSAGGI

PASTA

Wood-fired Bread Selection

€4.95

Carbonara Classica

La Masseria extra virgin olive oil & Aceto Balsamico di
Modena

Linguine, pancetta, egg, Parmigiano-Reggiano,
Pecorino Romano, cracked black pepper

Chilli & Garlic Marinated Olives

Fettuccine Alfredo

€5.95

Wood-fired focaccia, chilli jam

Garlic Bread

€6.50

Arugula, smoked garlic oil

Roasted Tomato & Basil Soup

€6.50

Fresh baked onion loaf, herb butter

Bruschetta

€7.95

Plum vine tomato salsa, coriander, smoked garlic,
Auricchio smoked Provolone, Grana Padano, al
Tartufo Bianco

Prosciutto Bruschetta

€8.95

Prosciutto di Parma, plum vine tomato salsa,
coriander, smoked garlic, Auricchio smoked
Provolone, Grana Padano, al Tartufo Bianco

€11.95

Goats cheese, pickled red onion, mixed greens, honey
& balsamic reduction

Insalata Rustica

€11.95

€13.00

Plum tomato, arugula, basil oil, Aceto Balsamico di
Modena

Italian Salumi Selection

Brocollini & Pesto Farfalle

€15.95

Caserecce con Ragu di Carne di Manzo

€11.95 per person

€15.95

€10.95 per person

Chargrilled vegetables marinated in garlic & herb oil,
with buffalo Bocconcini, La Masseria extra virgin olive
oil, Aceto Balsamico di Modena, stone baked breads

Parmigiana di Pollo

€15.95
€16.95

Filetto di Maiale

€17.95

Tonno Scottato

€21.95

Pan fried tuna loin, warm tomato, basil & olive salad,
rosemary potatoes

Filetto di Manzo alla Puttanesca

€29.95

8oz fillet of beef in a spicy tomato sauce with fresh
chilli, olives, capers, peppery rocket and Parmesan
crostini

WOOD-FIRED PIZZAS

DOLCI

In The Italian Kitchen, our pizzas are handmade
daily in-house by our team of chefs using a blend of
carefully selected Italian flour, hand stretched and
topped with only the finest ingredients, we then bake
them to mouth-watering perfection in our traditional
Italian wood-fired pizza oven

Affogato

€5.50

Scoop of vanilla ice cream with a shot of espresso

Coffee Panna Cotta
€13.95

Gelato

Melanzane grigliate e pomodori secchi

Selection of mixed ice cream, mixed nuts and fresh
berries

€14.95

Grilled aubergine, sun dried tomatoes, mozzarella,
walnuts and arugula

Chocolate Terrine
€14.95

€15.50
€15.95

€6.50
€6.50

Coffee soaked sponge, mascarpone, fresh cream,
cocoa

Limoncello Tartlet

Pepperoni, mozzarella, chilli, onion

€6.00

Crushed pistachio, fresh cream, berries

Tiramisu

Herb marinated chicken, tomato, pine nuts, house
made pesto, mozzarella

€6.00

Hazelnut, chocolate shavings, fresh cream

Tomato, mozzarella, oregano

Salmone Affumicato e Ricotta

€17.95

Pork fillet wrapped in pancetta, winter vegetables, red
wine & shallot dressing

Slow cooked beef ragu, caserecce pasta, ParmigianoReggiano

Pizza al Salame Piccante

€15.95

Breaded chicken breast, crushed tomato, Auricchio
smoked Provolone, mozzarella, spaghetti pasta

Chilli, courgette, pine nuts, Grana Padano, arugula

Pollo e Pesto

La Masseria olive oil, Aceto Balsamico di Modena,
stone baked breads

Vegetariano Antipasto

Spinach & Prosciutto Gnocchi

Verdure Grigliate a Fuoco
Char grilled aubergine, courgette, capsicum, sweet
potato, mozzarella, tomato salsa, al Tartufo Bianco

Marinated chicken, fettucine, cream, garlic, butter,
Grana Padano, mushroom, tarragon

Margherita

Arugula, radicchio, orange, Mauri Gorgonzola Dolce,
pomegranate, pine nuts, basil dressing

Burrata

€14.95

Mediterranean vegetables, tomato, spinach, garlic &
herb oil

ANTIPASTI & INSALATE

Black Fig & Walnut Salad

SECONDI

€6.50

Mixed berry compote, fresh cream

Oak smoked salmon, red onion, ricotta and baby
capers

Festa di Carne

€16.95

Pepperoni, Italian sausage, salami, tomato,
mozzarella, oregano

IL SUPPLEMENTO
€2.00

Meat

€2.00

Cheese

€2.00

Garden salad

€3.95

Rosemary & garlic potatoes

€4.50

Truffle & parmesan fries

€5.50

Green beans, olive oil, almonds

€4.50

Broccolini, chilli & garlic

€4.95

Vegetables

CONTORNI

Should you have any specific dietary requirements, we have a great allergen matrix to help you make a decision. Please inform staff of any food allergies prior to placing your order, even if you have eaten certain dishes previously.
Our Kitchen and suppliers handle numerous ingredients and allergens, whilst we have strict controls in place to reduce the risk of contamination, unfortunately it is not possible for us to guarantee that our dishes will be 100%
allergen free. Wine Vintages are subject to change.

