
SHARING / STARTERS MAINS

THAI QUINOA & PEANUT SALAD (VEGAN) €8.50
Quinoa, red cabbage, carrots, red peppers, 
mange tout, mint, cilantro, crunchy peanut sauce

CALAMARI SALAD  €9.50
Grilled calamari, grapefruit, celery shavings, carrots, 
almonds, salad mix, fried onions, squid ink

SOY-CURED SALMON €10.50
Avocado, radish salad, spring onions, 
chilli & nori powder

RICOTTA GNOCCHI (V) €10.50
Homemade gnocchi, Jerusalem artichokes, black truffle 
crumble, cured egg yolk
A supplement of €4.50 for a Main Portion 

PULLED DUCK RISOTTO €11.50
Carnaroli rice, confit duck legs, porcini mushrooms, 
cottage cheese, hazelnuts
A supplement of €4.50 for a Main Portion

BEEF FILLET ‘TATAKI’ €11.50
Japanese style seared beef carpaccio, 
baby radish, citrus ponzu

SPICED DUCK LEG €18.50
Root vegetables, lentil stew, raisin jus

FRIED CHICKEN ‘TONKATSU’ €18.50
Panko breaded chicken, tonkatsu sauce, asian salad

FISH FRITTO MISTO €19.50
Deep fried seasonal fish & shellfish, tartare sauce, 
lemon wedge

SEA BASS FILLETS €21.50
Jerusalem artichoke cream, artichoke chips, buttered 
greens, confit garlic & chorizo oil

BEEF TAGLIATA €23.50
Served with salsa verde, shaved parmesan 
& rucola salad

BURGERS EXTRA SIDE DISHES

HOT CHICK BURGER €12.50
Brioche bun, panko breaded chicken, roma tomatoes, 
iceberg lettuce, guacamole, sriracha ketchup, crispy bacon, 
super crunch fries, apple slaw

CHIMICHURRI BURGER €12.50
Brioche bun, 220g beef patty, beef tomatoes, rucola, 
roasted red onions, chimichurri sauce, super crunch fries, 
apple slaw

OIA BURGER €15.50
Brioche bun, 220g beef patty, beef tomatoes, salad mix, 
mozzarella di bufala, pistachio pesto, pancetta, super 
crunch fries, apple slaw

KOREAN KIMCHI €3.00

ROASTED BABY POTATOES €3.00

MIXED GARDEN SALAD €3.00

ROAST VEGETABLES €3.00

‘SUPER CRUNCH’ FRIES €3.00

M E N U

Dishes may contain allergens. 
If you have any dietary requirements 

kindly speak to your server.

ALL MAINS ARE SERVED WITH 
OUR DAILY POTATOES



Scrocchiarella is a recipe with roots in antique Rome. It has a crispy bite, an airy 
bottom and a rustic look. It is a unique product which cannot be compared to 
pizza and has the characteristics of a focaccia. It can be served with toppings 
or fillings. There are 2 bases to choose from, The Classic or The Rustica.

Individual or Sharing*

SCROCCHIARELLA

FILLED
OR

TOPPED?

CLASSIC
OR

RUSTIC?

INDIVIDUAL
OR

SHARING?
(2 to 3 pax)

YOUR
JOURNEY 
STARTS BY
MAKING
3 CHOICES

*An extra cost of €6 for an upgrade to sharing size.

Margherita’s Cousin (V) €7.50
Tomato concasse, parmigiano, fresh basil, 
extra virgin olive oil
Favourite extra Ingredient: Basil Pesto

The Neapolitan (V) €8.50
Anchovies, black pitted olives, sliced tomatoes,
fresh basil, extra virgin olive oil
Favourite extra Ingredient: Habanero Oil

Spicy but Cool  €9.50
Spianata calabrese, red onions, habanero oil,
black pepper, baby spinach
Favourite extra Ingredient: Scamorza Affumicata

The Nutty Mortadella €10.50
Mortadella bolognese, bufala mozzarella,
pistachios, basil pesto, rucola
Favourite extra Ingredient: Cherry Tomatoes 

The Vegan (V) €10.50
Roasted mixed vegetables, sundried
tomatoes, basil, pine nuts

Favourite extra Ingredient: Truffle Paste

Smokey ‘n’ Sweet €11.50
Speck IGP, dried figs, smoked scamorza,
cherry tomatoes, radicchio
Favourite extra Ingredient: Pint of Beer

Truffle & Cheese (V) €11.50
Black truffle paste, white truffle oil,
bufala mozzarella, rucola, cherry tomatoes
Favourite extra Ingredient: Red Onions

Roast BeeF €12.50
Prime roast beef, caramelised onions,
parmesan, beef tomatoes, chives, beef jus
Favourite extra Ingredient: Truffle Paste

ADD YOUR 
FAVORITE

EXTRA
FLAVOR

- Mortadella Bolognese
- Speck IGP
- Roast Beef
- Spianata Calabrese
- Parmigiano Reggiano
- Scamorza Affumicata
- Mozzarella Di Bufala
- Cottage Cheese
- Black Truffle Paste

€2.00 TOPPINGS €1.00 TOPPINGS

- Basil Pesto
- Caramelized Onions
- Pine nuts
- Dried Figs
- Cherry Tomatoes
- Black Olives
- Rucola
- Baby Spinach
- Red Onions

ASK US FOR OUR WEEKLY SPECIALS


