
   WE ARE ALSO

 
 

BRUSCHETTA AL POMODORO
Italian classic: toasted

fresh basil and extra
10 (wheat),

 
ARANCINO DI RISO

Homemade Italian 
with Bolognese

2 (milk), 4, 7, 10 (wheat),

 

PENNE
Penne pasta in

10 

VEGETARIAN
Spaghetti pasta with courget
in a rich egg sauce.   

PENNE
Penne pasta with Itali

in a rich tomato

SPAGHETTI
Spaghetti pasta in a rich

2 (milk), 

 

PETTO DI POLLO
Irish chicken breast in 

roasted potatoes.   

POLPETTE
Italian meatballs
Parmesan cheese.

 

Focaccia bread 
10 

Tomato sauce, garlic, extra

Tomato sauce, mozzarella
olive oil.   2 

Tomato sauce, mozzarella
2 (milk)

Tomato sauce, anchovies,
9, 

 

PATATE AL
Roasted potatoes.

 

ALLERGY INFORMATION:
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WE ARE ALSO

 

TEAM COOKING 
COOKERY PARTIES 
COOKERY CLASSES 
GIFT VOUCHERS 

POMODORO FRESCO 
toasted bread with tomato, 

extra virgin olive oil. 
(wheat), V   9.90 

 
RISO AL RAGÙ 
 rice ball stuffed 

Bolognese sauce. 
(wheat), 12   11.90 

MOZZARELLA
Fresh buffalo
fresh basil 

2 

INSALATA
Italian salad:

mozzarella
2 

PENNE ALL'ARRABBIATA 
in a spicy cherry tomato sauce. 
 (wheat), V   14.90 

 
VEGETARIAN CARBONARA 

courgettes, onions and pecorino cheese 
   2 (milk), 6, 10 (wheat), V   16.90 

 
PENNE SALSICCIA E PEPERONI 

Italian sausages and roasted peppers 
tomato sauce.   4, 10 (wheat)   17.90 

 
SPAGHETTI ALLA BOLOGNESE 

rich homemade Bolognese ragout sauce. 
, 4, 10 (wheat), 12   17.90 

POLLO ALLA CREMA DI FUNGHI 
 a creamy mushroom sauce served with 
   2 (milk), 4, 10 (wheat)   18.90 

 
POLPETTE PINOCCHIO 

meatballs in a tomato sauce, topped with 
cheese. 2 (milk), 4, 10 (wheat)   19.90 

FOCACCIA 
 with olive oil, salt and oregano. 
 (wheat), V   10.90 

 
MARINARA 

extra virgin olive oil, oregano.   11.90 
 

MARGHERITA 
mozzarella cheese, fresh basil and extra virgin 

 (milk), 10 (wheat), V   13.90 
 

DIAVOLA 
mozzarella cheese, spicy Italian salami and chilli. 

(milk), 4, 10 (wheat)   15.90 
 

NAPOLI 
anchovies, capers, olives, garlic, oregano. 

 10 (wheat)   15.90 

AL FORNO 
potatoes. V   5.90 Mixed

ALLERGY INFORMATION: 1 Peanuts, 2 Dairy, 3 Lupin, 4 Sulphites
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MOZZARELLA ALLA CAPRESE 
buffalo Mozzarella, tomatoes, 

 and extra virgin olive oil. 
 (milk), V   13.90 

 
INSALATA ALL’ITALIANA 

 mixed leaves salad, tomato, 
mozzarella and olives. 
 (milk), V   13.90 

Mussels

Small
cured

SPAGHETTI ALLA CARBONARA
Spaghetti pasta with pork cheek, pecorino
a rich egg sauce.   2 (milk), 6, 10 (wheat)

 
PENNE ALL'AMATRICIANA

Penne pasta with pork cheek, pecorino
tomato sauce.   2 (milk), 4, 10 (wheat), 12

 
PENNE NDUJA E CIPOLLA

Penne pasta with spicy nduja, red onions
pecorino cheese.   2 (milk), 4, 10 (wheat)

 
TROFIE COZZE E POMODORINI

Trofie pasta with mussels and cherry
4, 10 (wheat), 14   18.90

PETTO DI POLLO CON CREMA DI
Irish chicken breast in a creamy mixed vegetable
carrots, courgettes, peppers and onions) with

roasted potatoes.   2 (milk), 4, 12
 

FILETTO DI MAIALE AL PEPE 
Fresh fillet of pork in a creamy green pepper

with roasted potatoes.   2 (milk), 

DOC 
Tomato sauce, buffalo mozzarella, fresh basil,

2 (milk), 10 (wheat), V    1
 

ORTOLANA 
Mozzarella cheese, peppers, courgettes, aubergines,

extra virgin olive oil.   2 (milk), 10 (wheat),
 

FORMAGGI 
Mozzarella cheese, gorgonzola cheese, provolone
Parmigiano cheese.   2 (milk), 10 (wheat),

 
COTTO E FUNGHI 

Tomato sauce, mozzarella cheese, cooked ham
2 (milk), 4, 10 (wheat)   16.90

 
CALZONE 

Tomato sauce, mozzarella cheese, ricotta 
spicy salami. 2 (milk), 4, 10 (wheat)

INSALATA MISTA 
Mixed salad. V   5.90 

4 Sulphites, 5 Tree nuts, 6 Eggs, 7 Soy, 8 Sesame seeds

 1 Pudding Row, Essex Street West, Temple Bar 

FOR COLLECTION AND DELIVERY SERVICE 
Come to P INOC CH IO I T A L I AN COOKER Y SCHOOL

Pasta Main Courses

Meat & Fish Mains

Pizza 

Starters 

Side orders

 

 

SAUTE DI COZZE 
Mussels with garlic, Extra Virgin olive oil, chili, 

fresh parsley and lemon. 
4, 10 (wheat), 14   15.90 

 
ANTIPASTO MISTO 

Small selection of thinly sliced Italian 
cured meat, cheeses and grilled vegetables. 

2 (milk), 4, 10 (wheat)   17.90 

CARBONARA 
pecorino cheese in 

(wheat)   17.90 

ALL'AMATRICIANA 
pecorino cheese in 
(wheat), 12   17.90 

CIPOLLA 
onions and fresh 
(wheat)   17.90 

POMODORINI 
cherry tomatoes. 
18.90 

Homemade ravioli
a cherry tomato

Homemade Italian 
Parmigiano cheese.

RAVIOLI AL TARTUFO
Homemade ravioli

cheese sauce.

Spaghetti pasta
and clams.

DI VERDURE 
vegetable sauce (celery, 
with saffron. Served with 

12   19.90 

 VERDE 
pepper sauce, served 
, 4   22.90 

FILETTO
Fresh fillet of seabass,
mussels and cherry

SALMONE
Baked
Served

basil, extra virgin olive oil. 
16.90 

aubergines, mushrooms, 
(wheat), V   16.90 

provolone cheese, 
(wheat), V   16.90 

ham and mushrooms. 
16.90 

 cheese, mushrooms, 
(wheat)   17.90 

Tomato sauce, 
Parma ham,

Tomato sauce,
olives, mushrooms.

Spicy

Mozzarella cheese,
fresh basil.

PATATINE FRITTE 
French fries. 7, V   5.90 

8 Sesame seeds, 9 Fish, 10 Gluten, 11 Mustard, 12 Celery, 13 

1 Pudding Row, Essex Street West, Temple Bar – Dublin 2  |  T.  +353 (0)1

FOR COLLECTION AND DELIVERY SERVICE VISIT OUR WEBSITE  |  VOUCHERS AVAILABLE
P INOC CH IO I T A L I AN COOKER Y SCHOOL  and ha ve f un cook i ng wi th us !

Pasta Main Courses  

& Fish Mains 

MENU 

Side orders 

BOOK 
OUR VENUE FOR 

YOUR EVENTS  

MEETINGS
COPORATE EVENTS
BUSINESS LUNCH

PARTIES...

CHEESE PLATTER 
Selection of a mix Italian cheeses. 
2 (milk), 10 (wheat), V   18.90 

 
DELUXE ANTIPASTO (for 2) 

Selection of thinly sliced Italian cured meats,
cheeses and grilled vegetables. 
Served with focaccia bread. 

2 (milk), 4, 10 (wheat)   26.90 

RAVIOLI RICOTTA E SPINACI 
ravioli pasta filled with ricotta cheese and spinach in

tomato sauce.   2 (milk), 6, 10 (wheat), V   18.90
 

LASAGNA ALLA BOLOGNESE 
 Lasagna in a rich homemade Bolognese sauce 

cheese.   2 (milk), 4, 6, 10 (wheat), 12   19.90
 

TARTUFO NERO E FONDENTE AL PROVOLONE 
ravioli pasta stuffed with truffle in a cremy “provolone”

sauce.   2 (milk), 6, 10 (wheat), V   21.90 
 

SPAGHETTI ALLO SCOGLIO 
pasta with cherry tomatoes, squids, prawns, mussels
clams.   4, 9, 10 (wheat), 13, 14   21.90 

FILETTO DI SPIGOLA CON COZZE E POMODORINI 
seabass, oven baked, in a white wine sauce with
cherry tomatoes. Served with roasted potatoes. 

4, 9, 14   23.90 
 

SALMONE IRLANDESE ALLA CREMA DI ERBE 
Baked Irish fresh salmon in an herb sauce. 
Served with roasted potatoes.   9   23.90 

DOLCE VITA 
 mozzarella cheese, rocket salad, cherry tomato,

ham, Parmigiano cheese, extra virgin olive oil. 
2 (milk), 4, 10 (wheat)   17.90 

 
CAPRICCIOSA 

sauce, mozzarella cheese, Italian ham, artichokes, 
mushrooms. 2 (milk), 4, 10 (wheat)   17.90 

 
NDUJA E CIPOLLA 

Spicy nduja, onion and a touch of honey. 
2 (milk), 4, 10 (wheat)   17.90 

 
PINOCCHIO 

cheese, spicy salami, roasted peppers, scamorza cheese,
basil.   2 (milk), 4, 10 (wheat)   18.90 

BRUSCHETTA ALL’AGLIO 
Garlic bread. 10 (wheat), V   5.90 

13 Crustaceans, 14 Molluscs, V Vegetarian. 

 671 9524 

VOUCHERS AVAILABLE 
and ha ve f un cook i ng wi th us !  

MEETINGS 
COPORATE EVENTS 
BUSINESS LUNCH 

PARTIES... 

meats, 

in 
18.90 

 and 
19.90 

“provolone” 

mussels 

with 
 

tomato, 

 

cheese, 


