
  

  

 

Focaccia Bread with  

Balsamic & Olive Oil  4  

 

House-made 

Marinaded Olives  4 
 

 

Roasted Almonds 

with Sea Salt  4 

 

Tuscan Soup                                                                                                                                                            8.50 

Creamy chickpea soup with parmesan & rosemary crouton, crispy Parma ham (1,2,4,12,14) 
 

Champagne Prawns                                                                                                                                             13.50 

Sautéed prawns in a champagne cream sauce served on sourdough toast (1,2,4,12,14) 
 

Arancini                                                                                                                                                                    9.50 

Wild mushroom risotto croquettes, tomato sauce, truffle aioli, rocket & parmesan (1,3,7,9) V 
 

Slow Roasted Pork Belly                                                                                                                                      13.50 

Chickpea puree, poached egg, Parma ham crisp, fennel & rosemary jus (1,3,12) 
 

Pâté Maison                                                                                                                                                           12.50 

Chicken liver pâté, orange relish, cranberry & Pernot reduction (1,6,10,12,13) 
 

 

Traditional Italian Tagliatelle Carbonara        17.50 

Pancetta and parmesan in a traditional silky egg-
based sauce (no cream). Add chicken 3.50 (1,3,7,12) 
 

Venison Ragu                                                            21 

Slow-braised venison in a red wine and herb tomato 
sauce with paccheri pasta (1,7,12) 
 

Wild Mushroom Ravioli                                           21 

Porcini mushroom ravioli in a wild mushroom 
champagne sauce with rocket and parmesan 
(1,7,12)V  

 

Vesuvio Pizza                                                    17.90                    

Spicy Nduja sausage, buffalo mozzarella, roasted 
aubergines & courgettes, basil leaf (1,7,12) 
 

Burrata & Parma Ham Pizza                          18.50 

Mozzarella, shaved parmesan, rocket, balsamic 
glaze (1,7,12) 
 

Pizza Al Tartufo                                                 19.50 

Truffle oil, smoked pancetta, wild mushroom, 
ricotta, mascarpone, mozzarella, rocket, truffle 
mayo (1,7,12) 

 

 

10oz Prime Irish Stiploin                                                                                                                                     36.50 

Sautéed mushrooms & onions, roasted tomato, peppercorn sauce, chunky chips, onion rings (1,3,7,9,12) 
 

Silverhill Roast Duck                                                                                                                                                 28 

Apricot & brandy stuffing, garlic mash potato, sweet potato puree, seasonal vegetable, Pernod & pink 
peppercorn sauce (10,12) 
 

Slow-Roast Lamb                                                                                                                                                 24.50 

Leek & potato mash, crispy polenta, Mediterranean vegetable ratatouille, basil pesto, and crispy leeks 
(2,6,7,9,10,12) 
 

Pan Fried Salmon                                                                                                                                                 27.50 

Served with mussels & prawns in a lemon & white wine sauce, garlic mash and tenderstem broccoli  
(2,4,12,14) 

 

: Confit Garlic Mash Potatoes 4, Thyme & Honey Roasted Carrots 4, Rocket Salad 6   

 
Allergens: 1-Gluten, 2-Crustacean, 3-Egg, 4-Fish, 5-Peanut, 6-Soy, 7-Milk, 8-Nuts, 9-Celery, 10-Mustard, 

11-Sesame Seed, 12-Sulphite, 13-Lupin, 14-Molluscs 
 

https://www.google.com/search?sca_esv=d2d90cef6f0104e6&q=tagliatelle&spell=1&sa=X&ved=2ahUKEwi43OCzpYORAxU7V0EAHX-1BJcQkeECKAB6BAgcEAE


 


