
Soups
Minestrone Soup (V) 8.00

Tomato base, vegetables and pasta broth 

Carrigaholt Seafood Chowder 9.00
Salmon, cod, prawns, smocked haddock fresh dill, creamy 

white wine broth

To Start
Tipperary Brie (V) 11.00

Brioche crumb, cranberry chutney

Smoked Salmon Salad 14.00
Chilli & lime tartar sauce, rucola salad

Duck Liver Pate 12.00
Crusty garlic ciabatta, cumberland dip

Hot & Spicy Wings 10.50
Spiced chicken wings with blue cheese sauce

Caesar Salad (VOA) 11.00
Baby gem garlic croutons, smoked pancetta, 

reggiano cheese & anchovy dressing
Add buttermilk chicken 6.00

Sweet Potato Falafel Salad (V) 12.00
Avocado, roast peppers, chick-peas, pine nuts 

& mango dressing
Add chicken 3.00

North Atlantic Prawn Cocktail 12.50
Jumbo prawns, iceberg, tomato, Marie rose sauce 

& pumpkin soda bread

Choose any three to share 25.00

To Share
Vincenzo’s Favourite Sharing Board 24.50

Parma Ham, peppered salami, Limerick cured ham, mature cheddar, 
black olives, marinated peppers, cucumber sticks, cherry tomatoes, 

Vincenzo’s special chutney & cheesy garlic bread
Our recommended wine pairing: 

Pazo Cilliero Albarino BTL 36.00
Don David Malbec Reserve BTL 40.00

Scampi, Chicken Wings & Goujons Platter 25.00
With chunky chips, chilli tartar, 

bbq sauce & garlic mayo 

Nachos (VOA) 22.00
Chilli beef, cheese, guacamole, salsa, sour cream & sweetcorn

Vincenzo’s Classics
Beer Battered Haddock 18.00

Crushed peas, tartar sauce & chunky chips

Seared Teriyaki Salmon (GFA) 24.00
Stir fried oriental vegetables and noodles

1/2 Roast Chicken 22.00
Champ potatoes, roast root vegetables, broccoli & chicken jus

Irish Stew 22.00
Traditional lamb stew, champ potatoes & honey roast root veg

Smokey Irish Beef Burger 19.00
Smoked streaky bacon, cheddar, hickory bbq sauce, chunky chips

10oz Irish Sirloin Steak 32.00
Chunky chips, onion rings, peppercorn sauce or garlic butter

Meat Free Burger (vegan) 19.50
Toasted bun, sautéed onion, Spanish omelette, veggie cheese, 

chunky chips

That’s Pasta
Smoked Chicken Penne 21.00
Broccoli, white wine & chive cream 

Mushroom Tortellini (V) 19.00
White tru�e & mushroom pasta, asparagus tips & spinach 

cream 

Lasagne Al Forno 19.00
Beef ragout, layered pasta with tomatoes & cheese sauce 

Bolognaise 18.00
Slow cooked beef ragout, tomatoes, garlic & oregano 

Sides
Garlic �at bread
Chunky chips

Side salad
Creamed potatoes

Onion rings
Cajun fries 

5.00

Choose From: 
Penne, linguine,  tagliatelle 

(gluten free pasta available on request)

Add Chiken (4.50) or King Prawns (9.00)

Arabbiata 
 Chilli �akes, cherry tomato sauce, roast garlic & spring onions

Three Cheeses 
Gorgonzola, cheddar, parmesan, chives & white wine 

cream sauce

Carbonara 
 Pecorino cheese, smoked pancetta, Reggiano, black 

pepper & egg

Pesto Alla Genovese 
 Basil, pine nuts, garlic, parmesan & virgin olive oil

All served with Garlic Bread

Build your own Pasta

Lunch Special
Any Main & Tea/ Co�ee

 or Soft Drink 18.00

Sirloin Steak 12.00 supplement
Available 7 days 12 till 4 
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15.50

Phanaeng Red Thai Curry
Aromatic mild red curry, ginger, lime leaf, red curry spices 

& basmati rice

Chicken (20.00) or Vegetables (19.00)

All of our beef, chicken, lamb, pork, seafood, vegetables and salads are Irish and locally sourced



Some of our menu items contain allergens and some may contain nuts
Please scan QR code for more info

Pizza Menu
Margherita 14

Tomato base, mozzarella, garlic, basil & virgin olive oil

Hawaiian 15
Tomato base, mozzarella, smoked ham, pineapple & basil

Pepperoni 15
Tomato base, mozzarella & pepperoni sausage

Vincenzo’s Choice 15
Tomato base, mozzarella, mushrooms, olives & red onions

Capricciosa 15
Tomato base, mozzarella, olives, artichokes, mushrooms & 

salami

Tirato 15
Tomato base, mozzarella, red onion, jalapeno’s, sweetcorn, 

mixed peppers & cajun chicken

St Tola 16
White base, mozzarella, onion jam, �gs, goats’ cheese, rucola & 

balsamic glaze

Melanzanie (V) 15
Grilled aubergine, tomato sauce, mozzarella, oregano,

basil & virgin olive oil

Something Sweet
To share

S’Mores 15
Peanut butter, chocolate chips & mini marshmallows

Ricotta & Nutella 16
Ricotta cheese, banana, cinnamon, nutella, toasted 

almonds & caramel sauce


