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S MARINARA (V)   572kcal   1
Crushed tomatoes, oregano, basil, fresh
garlic, EV olive oil.                                 €11.5

MARGHERITA    785kcal   1,3,7
Crushed tomatoes, fior di latte, basil, 
parmesan, EV olive oil.                  €12.5                  

PEPPERONI   1250kcal   1,3,7
Crushed tomatoes, fior di latte, 
pepperoni.                 €13

Gluten free available on all pizzas (+€2.2)
                     

                                                                      €2

LUCIANO   918kcal   1,3,7
Margherita w/ ventricina salami, fresh 
chilli & our chilli-infused Irish honey.
This one’s all about the heat and 
just a little sweet. You’ll be back.          €13.5

RYAN’S   1066kcal   1,3,7
Margherita w/ roast chicken, smoked 
bacon, rocket, Caesar drizzle, parmesan.
For those who like a little more, this 
is a firm favourite. A left-field gem       €13.9

LOCARD   897kcal   1,3,7
Margherita w/ Fivemiletown goat’s cheese, 
butternut squash, rocket and Irish honey.
A flavour combo that just works. None 
of the meat, all of the pleasure.            €13.5

PEPE   919kcal   1,3,7
Margherita w/ finocchiona salami, red 
onion and semi-dried cherry tomatoes.
A beautiful bang of fennel from the salami 
balanced with the gentle sweetness of 
the tomatoes.                                                   €13.9

FRANKIE   766kcal   1,3,7
Margherita w/ chorizo, roasted red peppers 
and manchego.
If pizza was invented in Spain it might taste like 
this, with the sharpness of sheep’s milk cheese 
and savoury hit of chorizo.                              €13.9

PONTE  (V)   751kcal   1,8
Tomato sauce, cashew ricotta, courgette, 
roasted red peppers, garlic, EV olive oil.
We’ve worked hard to create a vegan option 
that doesn’t compromise on flavour or 
texture. This nails it.                                         €13.5

MAGNUM Pi   865kcal   1,3,7
Margherita w/glazed, wood-fired ham hock and 
Teeling Whiskey flambéed pineapple pieces.
Next level Ham & Pineapple. 100% irony and 
guilt free.                                                            €13.9
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BASIL PESTO   7,8

                                                                      €2 LEMON GARLIC MAYO  10

                              w/ garlic, parsley & 
semi-dried tomatoes.                             €4.7
MIXED OLIVES

                               cashews, almonds & 
walnuts w/ rosemary & sea salt  8      €3.7

TOASTED NUTS

                                  w/oregano, EV olive oil
   & melted Irish butter  550kcal  1          €5.5
       w/mozzarella   1,7               +€2.5

GARLIC BREAD

                                3                          €2CHIPOTLE MAYO  (V)

DE
SS

ER
TS CHEESECAKE   331kcal  1,3,7  

TOFFEE APPLE SLICE  (V ) 239kcal  1

changes weekly                                      €6.4

Plant-based caramel apple slice          €6.4

BROWNIE  362kcal  1,3,7
A classic - dark & fudgy                           €6.4

1   Wheat gluten
2   Crustaceans
3   Eggs
4   Fish
5   Peanuts
6   Soybeans
7   Milk

8   Nuts
9   Celery
10 Mustard
11 Sesame Seed
12 Sulphur Dioxide
13 Lupin
14 Molluscs
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