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STARTER, MAIN & DESSERT 34.95

STARTERS

MOZZARELLA GARLIC BREAD Vv
With caramelised balsamic onions.
Or Chilli & Cheese Or Just Cheese.

LA BOMBA MEATBALLS +2.50 Supplement
Basilicata pork, fennel & mozzarella meatballs.
Fiery La Bomba sauce. Melted mozzarella.

Z]
CALAMARI
Crispy squid. Garlic aioli.

AUBERGINE FRITTI V Ve
Polenta-coated aubergine wedges. Calabrese dip.

CHICKEN SPIED

Garlic chicken breast. Sunblush tomatoes. Garlic aioli.
Roquito hot honey.

Add freshly baked bread for 2.50

SALADS

DOUGH CRUSTS v
Freshly baked. Maldon Sea Salt. Garlic aioli.

BRUSCHETTA CLASSICA V Ve
Heritage tomatoes. Red onion.

Genovese pesto. Freshly baked bread.

Add Fior di Latte mozzarella V for 2.45

MUSHROOM BRINDISI v
Creamy Portobello & Porcini mushrooms. Riserva cheese.
Crispy sage. Freshly baked dough crusts.

KING PRAWN SPIEDINI +2.50 Supplement
Harissa-marinated king prawns. Calabrese sauce.
Add freshly baked bread for 2.50

MOZZARELLA ARANCINI v
Calabrese dip.

POLLO PROSCIUTTO SALAD

Roasted chicken breast. Crispy prosciutto. Avocado.
Heritage tomatoes. Mixed leaves. Caesar dressing.
Riserva cheese.

SIGNATURE DISHES
POLLO CALABRESE

Roasted harissa chicken breast. ‘Nduja. Baby potatoes.
Calabrese sauce. Mascarpone. Flamed chilli.

FUNGHI RISOTTO v

Portobello, Chestnut & Porcini mushrooms. Mascarpone.
Crispy sage. Riserva cheese.

Even better with a chicken skewer 5.95

ON THE SIDE

ZUCCA SALAD V ve
Roasted butternut squash. Courgette ribbons.
Green beans. Mixed leaves. Fresh mint. Balsamic.

CHICKEN & GUANCIALE RISOTTO
Roasted chicken breast. Guanciale. Butternut squash.
Spinach. Crispy prosciutto & sage.

PlZZA

Our dough is hand-stretched by our chefs and baked fresh to order in our traditional stone oven.

THE RUSTICA
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Our biggest pizza. A light, crispy base with loads of toppings.

VENISON PEPPERONI
Cobble Lane venison pepperoni. Candied jalapenos.
Mozzarella. Roquito pepper pearls. Crispy Riserva.

Roquito hot honey. Sage.

CHICKEN & FIERY ROQUITO
Harissa chicken breast. Mozzarella. Roquito chillies.
Fiery La Bomba base.

CARNE SOFIA
Harissa chicken breast. Properoni pepperoni.

Chorizo. Mozzarella. Roquito chillies.

PINOLI v

Goat’s cheese. Mozzarella. Caramelised balsamic onions.
Toasted pine nuts.

Add torn chicken breast for 2.75
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PASTA

STICKY PIG
Slow-cooked pulled pork. Crumbled meatballs.
‘Nduja. Mozzarella. Riserva cheese. Crispy Proscuitto.
Roquito hot honey. A pizza of two halves.

One side tomato, the other bechamel.

PEPPERONI PREMIO
Properoni pepperoni. Mozzarella.

AUBERGINE PARMIGIANA V Ve
Crispy aubergine. Candied jalapenos. Roquito pepper
pearls. Vegan MozzaRisella. Spicy harissa.

Torn chicken breast | Ham | Pepperoni 2.75

Mushrooms Vv Ve | Fire-roasted peppers v Ve |
Black olives ¥ Ve | Red chillies v ve 2.00

Roquito hot honey Vv | Fiery La Bomba v Ve |

% Garlic aioli v 150 ./

Our best ever pasta made with free-range eggs and Wildfarmed flour, with sauces freshly cooked to order.

TRUFFLE CACIO E PEPE

Four cheese, black pepper & truffle sauce. Guanciale.
Crispy prosciutto. Riserva cheese crisp. Bucatini pasta.
CHIANTI BEEF RAGU

Slow-cooked beef brisket & beef rib ragu. Black garlic.
Chianti red wine. Slow-roasted tomatoes. Mafaldine pasta.
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POLLO PICCANTE ﬁ;s’\'!“\“
Spicy harissa chicken breast. Creamy harissa sauce.

DESSERTS

Datterini tomatoes. Spinach. Flamed chilli. Casareccia pasta.

CHILLI KING PRAWN
King prawn spiedini. Seafood & Roquito chilli bisque.
Courgettes. Bucatini pasta.

CHORIZO CARBONARA
Chorizo & guanciale carbonara sauce. Chitarra spaghetti.

LENTIL RAGU v

Du Berry lentils. Datterini tomatoes. Spinach.
Genovese pesto. Mafaldine pasta. &

NEMESIS v
Rich chocolate cake. Gooey chocolate centre.
Vanilla gelato. Salted caramel sauce.

LIMONCELLO BASQUE v

Baked Limoncello cheesecake. Lemon curd. Vanilla gelato.

CIOCCOLATO MOUSSE
Dark chocolate mousse. Extra Virgin Olive Qil &
Maldon Sea Salt on the side.

HONEYCOMB CHEESECAKE
Salted caramel gelato. Salted caramel sauce.

CHIPS V Ve 6.75 LOADED BOLOGNESE CHIPS 7.95 Honeycomb
Skin on. Rosemary. Maldon Sea Salt. Skin on chips. Rich beef ragu. Mozzarella. TIRAMISU v
Espresso & coffee liqueur-soaked sponge GELATO & SORBET 3 Scoops:
COURGETTI FRITTI V Ve 6.75 CAESAR INSALATA 6.75 " c Dark chocol t. i Vanilla V | Chocolate V| Salted Caramel V' Ve |
Crispy courgette chips. Mixed leaves. Caesar dressing. Riserva cheese. ascarponeicream.jtbocoa. uarkichocolate’shavings. Coconut & Lime V Ve | Strawberry V Ve |
SWEET POTATO FRIES v ve 6.75 FRESCA GREENS V Ve 6.75 FUDGE CAKE V Ve Dragon Fruit ¥ Ve 800
Crispy sweet potato fries. Green beans. Spinach. Garlic. Warm chocolate & salted caramel fudge cake. Honeycomb. %@ @000
¢ 4 5o
Key: V = Vegetarian. Ve = Vegan. = Ask to switch to vegan. NON-GLUTEN . We're happy to make many of our dishes Our team tips are always optional. They’re shared by everyone Have an allergy? Our allergen & nutritional information El.’.'%l;l
GOODNESS non-gluten. Take a look at the guide. working here today with nothing kept by the business. can be found here: zizzi.ie/allergens-ireland or scan the QR code. E‘ R

Vegan dishes aren’t always suitable for those with allergies.

For groups of 6+, a 10% team tip is added. Grazie mille.

Please let us know your allergy when you order, even if you've had the dish before. E



