MENU

STARTERS

Crostini al salmone €15

Toasted sourdough topped with chives, melted goat’s cheese, smoked salmon and
caramelized onions.
GMKF

Paninetti con porchetta €15

Sourdough with porchetta, provolone cheese, rocket salad and spicy mayo.
GMKESP

Falafel di ceci €11 (v)(V)
Crispy Falafel served with sundried tomato and red pepper hummus.
Carpaccio di manzo €16

Carpaccio of Irish beef fillet with truffle parmesan sauce
MK

TO SHARE

Schiacciata €12 (V) (Vegan option also available)

Schiacciata with Stracciatella and Datterino confit.
GMK

Frittino misto €14

Mushroom arancini, breaded mozzarella, panzerotti with tomato and mozzarella
and olive ascolane. Served with arrabbiata sauce.
G (Wheat) MK E SP

Capocollo burrata affumicata €20

Artisan Italian cured meat served with smoked burrata and focaccia.
FMK

SIDES ¢.s0EacH

French Fries / Truffle Mashed Potato (MK) / Champ Potato (MK)
Roasted Potatoes (MK) / Garlic Bread (G)

Winter vegetables / Steamed Broccoli

Sautéed Garlic Mushrooms (MK) / Mixed Salad

Gluten free pasta and bread available.

All 14 allergens are openly used throughout our kitchen and trace amounts may be
present at all stages of cooking.

Gluten = G/ Crustaceans = C/ Mustard = M/ Sesame Seeds = SS/
Eggs = E/ Fish = F/ Sulphites = SP Lupin = L/ Celery = CY / Molluscs = ML/
Soybeans = S/ Peanuts = P/ Nuts = N/ Milk = MK

*Qur pasta may contain Soybean

Service charge of 12.5% for parties of five or more.

Thef Ao Vig

SPEAKEASY

MAIN COURSE

Maccheroncini ai funghi €22 (v)

Maccheroncini pasta with a mushroom sauce and pecorino cheese
GMKSP

Paccheri pasta Genovese €25

Paccheri pasta with slow-cooked Irish beef and onion sauce, topped with pecorino
cheese
GMKCYE

Paccheri al pistacchio €24

Paccheri pasta with stracciatella cheese, pistachio pesto, sun-dried tomatoes and
crushed pistachio nuts.
GNMKSP

Tagliatelle al ragu di cervo €28
Fresh tagliatelle pasta served with venison ragu, dark chocolate and pecorino

romano cheese.
GSPMK CY

Scrigni burrata, gamberi e salicornia €28

Apulian burrata-filled Scrigni served with prawns, shellfish bisque, samphire and a
citrus squid ink crumble.
GMKESPCY

Ravioli vegani €22 (v)(V)

Vegan ravioli filled with shallots and peas, served with datterino sauce and vegan
cheese.
GS

Entrecote di manzo €39

Chargrilled Kettyle drye aged 100z of ribeye served with crispy fried onions and
peppercormn sauce.
MKSPCYS

Branzino Alla Puttanesca €28

Panfried Sea bass, Puttanesca Sauce, Rosemary Roast Potatoes.
F SP

Suprema di pollo €28

Sous vide chicken supreme served with celeriac puree, baby carrots, steamed
broccoli and gravy.
G (Wheat) MK SP S

Brasato di manzo €32

Red wine-braised beef served with creamy truffle potato purée and baby carrots.
SPMK CY

DESSERT

Panna cotta ai frutti di bosco €10

Vanilla panna cotta served with red berry coullis.
MKMFCY

Cannolo siciliano scomposto €10

Deconstructed Sicilian pastry served with creamy sweet ricotta cheese, chocolate,
orange zest and pistachio.
G E MK N(Pistachio)

Tiramisu al Pistacchio €10

Traditional Italian dessert with layers of Ladyfingers pastries, coffee and Mascarpone
Pistachio cream.
MK E G(Wheat) N(Pistachio)

Cheesecake al cioccolato vegana €10 (v)(V)

Vegan cheesecake with smooth, dairy-free Belgian chocolate.
G(Wheat)

Cheese board €20 (To share)

Selection of Italian artisan cheeses served with chutney, honey and crackers.
G(Wheat) MK



