
 

 

 

 
 

           BRUNCH 

         MENU

 
COCKTAILS 
 
PACINO’S SPRITZ €10 
Berrissimo – Peach Bitters – Spumante – Soda – Dried Fruit 
SP 

 

PASSIONFRUIT MARGARITA €13 
Cazcabel Blanco – Agave Nectar – Lime – Passionfruit – 
Smoked Salt 

 

SZECHUAN LADY €14 
Szechuan Infused Roku Gin – Raspberry Cordial – Lime - Whites 
E 

 

PACINO'S RED SNAPPER €14 
Horseradish Aiteal Irish Gin - tomato Juice - Spice Blend 
CY 

 

BELLINI €11 
Peach – Spumante 
SP 

 

ANTIPASTI 
 

MINESTRONE TRADIZIONALE ITALIANO €8 (V) 

Made fresh daily from seasonal vegetables and served with 
toasted rustic bread. 
G MK CY 

 

POLPETTE ITALIANE €13 
Homemade meatballs in a rich tomato sauce with olives and 
topped with melted mozzarella cheese. Served with Italian 
rustic bread. 
G E MK 

 

BRUSCHETTA €12 (V) 

Bruschetta with plum tomatoes, garlic and basil, served on 
sourdough bread. (Add mozzarella for €2 extra). 

G MK 

 
LE NOSTRE CIABATTE 
(Toasted Ciabatta served with mixed salad and house dressing) 

 

DIAVOLETTO €14 
Ventricina spicy salame, caciotta cheese with chilli flakes, 
rocket salad and spicy mayo 
G MK E SP 

 

PARMA €15 
Parma ham, buffalo mozzarella, plum tomato, basil, pesto, and 
rocket salad. 
G MK N(Cashew Nuts) SP 

 

PORCHETTA €16 
Roast suckling pig, provolone cheese, caramelized onions and 
rocket salad 
G MK SP 

 

STRACCETTI DI MANZO €16 
Pan fried Hereford Prime Irish beef, onions and red peppers 
with melted provolone cheese. 
G MK SP 

 

ORTOLANA €13 
Grilled courgette, aubergine, peppers, buffalo mozzarella and 
rocket salad. 
G MK 

  
 

LE NOSTRE FOCACCIE 
(Toasted focaccia served with mixed salad and house dressing) 
 

MORTADELLA €15 
Mortadella, burrata, rocket salad and pistachio‟s pesto. 
G N (pistachio) MK SP 

 
POLDO €14 
Grilled chicken, roasted red peppers, lettuce, mayo and melted 
mozzarella cheese. 
G MK E 

 

PUGLIESE €16 
Capocollo, caciocavallo cheese, sundried tomato pesto and 
rocket salad. 
G MK SP 

 
I NOSTRI CROSTONI 
(Toasted sourdough served with mixed salad and house dressing) 

 
SALMONE AFFUMICATO €15 
Avocado mousse, smoked salmon, caramelized onions and 
sundried tomato. 
G MK SP F 

 

TRICOLORE €13 
Basil pesto, buffalo mozzarella, sliced plum tomato and rocket 
salad. 
G MK N (Cashew nuts) 

 

VEGANO €13 
Crushed avocado, roast red peppers and tomato. 
G 

 
LE NOSTRE INSALATE 
 

CAESAR €16 
Grilled chicken, lettuce, croutons, parmesan shavings, Caesar 
dressing. 
G MK E F SP 

 

CAPRESE €14 (V) 
Bufallo mozzarella, tomato and basil. 
MK 
 

COUS COUS MEDITERRANEO €15 
Cous cous with tuna, black olives, sweetcorn, tomato, basil and 
pesto dressing. 
G F N (Cashew nuts) 
 

CARNE E PESCE 

 
PESCATO DEL GIORNO € DAILY 
Grilled market fish of the day served with vegetable caponata. 
F MK CY 

 
BISTECCA GRIGLIATA CON UOVA IN CAMICIA €35 

8oz Irish beef rump, free range poached eggs, tomato and 

asparagus served with baby roast potatoes. 

E S CY



PASTAS 
 

SPAGHETTI POMODORO €15 (V) 

Spaghetti with Napoli tomato sauce, cherry tomatoes, 
parmesan and basil. 
G MK 
 

SPAGHETTI CARBONARA €15 
Spaghetti with pancetta, black pepper, pasteurised egg yolk 
and cream. 
G MK E SP 
 

PENNE ARRABBIATA €15 (V) 

Penne with Napoli tomato sauce, garlic, chilli and parsley. 
Add chicken for €2 extra. 

G 
 

PASTA ITALIANA €15 (V) 

Penne with mixed baby leaves, black olives, basil pesto, 
cherry tomatoes and black pepper pecorino cheese. 
G MK N(Cashew Nuts) 
 

SPAGHETTI ALLA BOLOGNESE VEGANA €14 (V) (V) 

Spaghetti with a rich lentil „Bolognese‟ sauce, topped with 
fresh cherry tomatoes and cheese. 
G CY 
 

PENNE POLLO FUNGHI €16 
Penne with chicken in a creamy mushroom sauce. 
G MK 
 

TORTELLINI RICOTTA E SPINACI €16 (V) 

Ricotta cheese and spinach-filled tortellini served with a 
creamy tomato sauce, cherry tomatoes and basil. 
G E MK SP 

 
PIZZA 
 

CALZONE €15 (Vegetarian option available) 

Pacino‟s tomato sauce, mozzarella Fior di Latte, ricotta 
cheese, ham or salami, parmesan cheese and basil. 
G MK SP 
 

MARINARA €14 (V) (V) 

Pacino‟s tomato sauce, oregano, fresh garlic, basil and extra 
virgin olive oil. 
G 
 

NAPOLETANA €15 
Pacino‟s tomato sauce, mozzarella Fior di Latte, anchovies, 
capers, black olives and basil. 
G MK F 
 

MEDITERRANEA €16 (V) (Vegan option) 

Pacino‟s tomato sauce, mozzarella Fior di Latte, grilled red 
peppers, aubergines, courgettes and basil. 
G MK 
 

MICHELANGELO €18 
Pacino‟s tomato sauce, mozzarella Fior di Latte, pepperoni, 
caramelised red onions, goats cheese, parmesan cheese and 
basil pesto. 
G MK SP P N (Cashew nuts) 
 

PROSCIUTTO E FUNGHI €17 
Pacino‟s tomato sauce, mozzarella Fior di Latte, ham and 
mushrooms. 
G MK SP 
 

CAPRICCIOSA €16 
Pacino‟s tomato sauce, mozzarella Fior di Latte, artichokes, 
ham, black olives, red peppers, and mushrooms. 
G MK SP 

 
 

 

 
 
CRUDO E RUCOLA €17 
Pacino‟s tomato sauce, mozzarella Fior di Latte, parma ham, 
rocket leaves, cherry tomato, parmesan cheese and basil. 
G MK SP 
 

JALAPEÑOS €16 
White base, mozzarella Fior di Latte, basil, spicy seasoned 
pancetta, cherry tomatoes and fresh jalapeños. 
G MK SP 

 

SALAME PICCANTE E GORGONZOLA €16 
Pacino‟s tomato sauce, mozzarella Fior di Latte, pepperoni, 
gorgonzola cheese and basil. 
G MK SP 

 
QUATTRO STAGIONI €16 
“The four seasons”. Pacino‟s tomato sauce, mozzarella Fior di 
Latte, artichokes, ham, sweet salami, and mushroom. 
G MK SP 

 
QUATTRO FORMAGGI €16  
Four cheeses: White base, gorgonzola, mozzarella Fior di 
Latte, goat cheese, and ricotta cheese. 
G MK SP 

 
MARGHERITA €15 (V) 

Pacino‟s tomato sauce, mozzarella Fior di Latte and basil. 
G MK 

 
CALABRESE €15 (V) 

Pacino's tomato sauce, mozzarella Fior di Latte, fresh red 
chilli, fresh garlic and basil. 
G MK 

 
DIAVOLA €16 
Pacino‟s tomato sauce, mozzarella Fior di Latte, pepperoni 
and basil. 
G MK SP 
 

 
EXTRA TOPPINGS 
Meat €2 / Vegetable €1 

 
SIDES €5 (V) 
French Fries / Garlic Bread (G) / Sweet Potato Fries / Mashed Potato 

(MK) / Green Salad 

 
SIDES €6 
Asparagus wrapped in parma ham (SP) / Grilled avocado stuffed with 
sundried tomatoes, olives and capers, sprinkled with parmesan (MK)  

 

 
 

(V): Vegetarian (V) (V): Vegan 
 

Gluten free pasta, pizza base 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 
 

*Our pasta and pizza may contain Soybean 
 

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

If you would like to use a voucher/ticket or avail of a loyalty discount, 
please let your server know prior to placing your order. 


