
A taste of Italy
at The Village Hotel

3 course Menu inclusive of a choice of Drink below

€28.95 per person

Starters
                                      

Mains
                                      

Minestrone Soup- A hearty, classic Italian Vegetable Soup simmered in a rich Tomato-based broth,
featuring tender Beans, Cabbage, Celery, and small-cut Pasta. (1,3,9)

Tomato Bruschetta-  Crispy toasted Ciabatta topped with a vibrant mix of diced Beef Tomato, Red
Onion, Fresh Basil, Garlic, and extra virgin Olive Oil. (1,7)

Italian Cured Meats & Pesto Platter -  A flavourful selection of Parma Ham and Napoli Salami, served
with basil Pesto, mixed olive Pesto, and crusty Artisan Bread. (1,3,7,9)

ALLERGENS

T H E  V I L L A G E  H O T E L

Spaghetti alle Vongole Cozze - Classic spaghetti tossed with fresh Clams, Mussels, and tender
Calamari in a fragrant Italian White Wine and Garlic Sauce, finished with a sprinkle of

Parmesan Cheese. (1,3,7,14)
 

Tagliatelle alla Crema -  Fresh Tagliatelle tossed with sautéed Mushrooms, crispy Pancetta,
and Garlic, finished in a rich White Wine Cream Sauce. A comforting and indulgent Italian

favourite. (1,7,12)

Pollo alla Diavola - Tender marinated Chicken seared in Olive Oil and simmered with a fiery
blend of Tomato, Garlic, Chili, Onions, and mixed Peppers. A bold and spicy Italian classic.

(7,9,12)

1-Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy, 7-Dairy, 8-Nuts, 9-Celery, 10-Mustard, 11- Sesame seed, 12-Sulphur

Dioxide & Sulphites, 13-Lupin, 14-Molluscs . "All Meat is Guaranteed Irish". V = Vegetarian VG = Vegan

Dessert
                                      

Tiramisu- Lady Fingers soaked in Brandy and Espresso layered with fresh Cream and Mascarpone.
(1,7,12)

Drinks
Bottle Peroni (1)

Bottle Poretti Italian Beer (1)
Limoncello Spritz (12)

Aperol Spritz (12)


