
````````````````````````````````````````````````````````````````````````````````

``      DUNNE & CRESCENZI    
 

        ANTIPASTI /  STARTERS        
 

Salmone affumicato irlandese con caprino e capperi 

Quinn’s Cahersiveen smoked Irish salmon with goat cheese and Sicilian capers 

 

Prosciutto Toscano, caprino e marmellata di ficchi 

Rare Tuscan prosciutto parcels with goat’s cheese and fig jam 

 

Bruschetta con pesto, caprino e peperoni (v) 

Bruschetta with homemade pesto, goat cheese and char grilled peppers 

 

         PASTA/ RISOTTO /  SECONDI 
 

Risotto con radicchio, vino rosso piemontese e pancetta    

Risotto carneroli with radicchio, red Piedemont wine and pancetta 

 

Tagliolini al nero di seppia con frutti di mare  (e)     

Squid ink tagliolini  pasta with cherry tomatoes,  Doran’s  mussels, prawns and squid 

 

Ravioli con funghi e tartufo con fonduta di Grana Trentino DOP (v) (e) 

Ravioli filled with truffle and mushrooms, Grana  Padana fonduta and truffle olive oil 

 

Petto di pollo al forno con mortadella, fonduta di caciotta senese 

Downey’s free range Irish chicken breast filled with Bolognese mortadella sausage 

and Chantilly of caciotta senese cheese perfumed with truffle, served with  rosemary roast potatoes 

 

Filetto di manzo Irlandese biologico alla griglia con pesto di rucola e scaglie di Grana Trentino DOP (€7extra) 

Char grilled fillet of Gilligan’s Irish Hereford beef served with rocket pesto and  

Grana Trentino DOP petals or with forest mushrooms and rosemary roast potatoes 

 

DOLCI  /DESSERT 
         

Tiramisù al Vinsanto                   or                Panna cotta classica con frutti di bosco  

            Tiramisu’ prepared with aged Tuscan Vinsanto                Vanilla panna cotta with seasonal berry jus 

 

 

  Menu 35 euro/ choose a dish from each section 

   

 

 

 

A  discretionary 10% service charge will be applied for groups of 6 persons or more. 

(v) suitable for vegetarians (e) fresh pasta contains egg   Please ask your server for our allergen menu 

Our menu is not suitable for people with nut allergies. We cook only with quality Italian 

extra virgin olive oil, also used in our dressings. No transfats are used in our cooking. Olives may contain stones, 

     fish may contain bones.  Our meat is supplied by Gilligan’s of Roscommon and game by Downey’s and is 100% Irish.  

     Quinns of Cahersiveen provide us with wonderful Irish smoked salmon and Doran’s of Howth deliver fresh fish daily. 


