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Pizza

Welcome to L’Angolo Della Pizza!
Our pizzas and pastas offer the best of Cork and Italy. For an authentic crust experience, Caputo
flour from Italy is used in the pizza base, along with a Cork-twist using Red Ale from the
Franciscan Well to prepare the dough. Toppings are sourced from the best local produce: buffalo
mozzarella from Toonsbridge Dairy, and cured meats from Gubbeen to name a few. Gluten free
and vegan options are also available.

To start

The Red One

€13

The White One (No Tomato Base)

€15

San Marzano tomato, garlic, oregano & basil
Add Toonsbridge Mozzarella to make this a classic Pizza Margherita €2

Roasted courgettes, tenderstem broccoli, ricotta, garlic, pine nuts, mozzarella & sunstream tomatoes
(Vegan option available with vegan cheese)

Clancy’s Spicy Wings (G)(CE)(SP)(MK)

€10

The English Market One

€16

Seared Beef Carpaccio (SP)

€10

The West Cork One

€17

The Spicy One

€17

The Cheesy One

€16

The Stinger

€16

Served with blue cheese sauce and celery sticks
Seared local fillet of beef with spicy tomato oil, rocket, parmesan and Balsamico di Modena

Grissini (G)(E)(SP)(MK)(MD)

Gubbeen salami, Toonsbridge mozzarella, smoked Gubbeen cheese & San Marzano tomato

€6

Baked twisted bread with cheese and dips

Bruschetta (G)(E)(SP)(MK)(MD)

Topped with chopped vine tomato, shredded basil, sea salt and garlic oil

Garlic Focaccia (G)(E)(F)(MK)(SH)

€11
€7

Sea salt and rosemary focaccia with garlic and herbs
Add cheese €2

Roasted ham hock, O’Flynn’s spicy sausage & wild mushrooms

Gubbeen spicy pepperoni, spicy chorizo, jalapenos and chilli oil
San Marzano tomato, garlic, oregano, mozzarella, parmesan and Hegarty’s cheddar cheese
Fresh nettles, roasted red onions, ricotta and St. Tola’s goat’s cheese

Stuffed Portobello Mushrooms (G)(E)(SP)(MK)(MD)

€11

Caprese

								
Toonsbridge buffalo mozzarella, with vine ripened tomatoes, fresh basil and extra virgin olive oil

€10

Grilled St. Tola Goat’s Cheese

€14

With ricotta, mascarpone, spicy chorizo sausage and garlic crumb

Baked West Clare goat’s cheese with roasted vegetables, basil oil and aged balsamic from modena

Pasta
Lasagne Napoletana (SP)(M)(E)(G)

€16

Penne Al Forno (SP)(M)(G)

€14

Italian sausage, pomodoro braised brisket of West Cork beef, ricotta, parmesan and
Toonsbridge mozzarella served with a tossed salad and garlic focaccia

Quill shaped pasta served in a Casseroula with San Marzano tomatoes and a three-cheese crust

You must inform your server if you are intolerant or allergic to any food allergens

(G) = Gluten, (E) = Eggs, (SP) = Sulphites, (MK) = Milk, (MD) = Mustard, (N) = Nuts, (P) = Peanuts, (C) = Celery, (F) = Fish, (SH)= Shellfish, (SE)= Sesame, (SO)= Soya, (MO)= Molluscs

All our meats and vegetables are sourced locally from cork based suppliers only. Our mozzarella is sourced from west cork, cured sausgaes from gubbeen and buffalo mozzarella rom toonsbridge dairy. We only use 100% san marzano tomatoes and caputo flour directly from italy in our bases. We use franciscan well red ale in our
dough as a source of yeast and ferment the dough for 72 hours before using. All our beef is 100% of irish origin. Some of our dishes contain one or more of the 14 food allergens as identified by the HSE. If you have a food allergy please ask a member of staff & we will be happy to advise if your dish of choice contains one of these.

