Ristorante Italiano

DINNER
MENU

WELCOME
TO
VENICE
Ristorante
Tel: 091-530751
Find us on Facebook:
Italian Restaurant Galway/Venice

E-mail: restaurantvenice@yahoo.ie
Website: www.venicerestorante.com

Our beef is 100% Irish

ANTIPASTI / STARTERS
SOUP OF THE DAY

V

€5.80

MARINATED OLIVES
V
Black olives in a mix of herbs, garlic and lemon, served with garlic pizza bread.

€ 7.50

ARANCINI DELLA CASA
V
€ 8.95
fried risotto balls with mushrooms & mozzarella, salad, balsamic & roast pepper mayo.
GARLIC BREAD
add mozzarella cheese 1.00
Pizza style bread with garlic butter

V

€ 6.90

CAPRESE
V
Slices buffalo mozzarella, tomato ,grilled aubergines, basil pesto & olive oil.

€ 9.50

CAESAR SALAD
V
Salad topped with croutons, Caesar dressing and parmesan cheese.

€ 8.50

WARM GOAT CHEESE SALAD

€ 9.95

V

Rocket salad ,caramelised Walnuts, pears ,cherry tomato, balsamic dressing
CALAMARI FRITTI
Italian style deep fried crispy squid rings, served with homemade tartar sauce

€ 9.95

INSALATA DI MARE
smoked salmon, feta cheese, avocado ,rocket salad, lemon & balsamic dressing

€ 10.45

GALWAY BAY MUSSELS
€ 12.50
Sautéed Galway bay mussels, chillies, garlic, basil, white wine hint of tomato sauce served with
garlic pizza bread
BRUSCHETTA AL POMODORO
V
Pizza style bread, topped with chopped tomato, garlic, basil, and olive oil
ANTIPASTO ITALIANO
Italian cured meats, olives, grilled vegetables Italian cheeses, garlic bread

€ 8.50

(serves two) € 17.90

MAIN COURSE SALADS
CAESAR SALAD
Cos lettuce, croutons, parmesan, bacon, Caesar dressing, served with garlic bread
• Extra chicken
€ 2.00

€ 14.70

PRAWNS & SMOKED SALMON SALAD
€ 17.50
Smoked salmon, pan-fried prawns, mixed salad, avocado, balsamic dressing, served with garlic
bread
WARM GOAT CHEESE SALAD
V
€ 16.50
Mixed salad ,cherry tomato, caramelised walnuts ,pears Balsamic dressing, served with garlic
bread.
INSALATA DI VENICE
V
Deep fried risotto, with mushrooms and mozzarella, salad,
balsamic dressing & roast pepper mayo, served with garlic bread.

€ 16.20

PASTA AL FORNO/ BAKED PASTA
CANNELLONI AI FUNGHI

V

€ 15.80

Oven baked ricotta and spinach cannelloni, mushrooms cream sauce,
topped with mozzarella cheese, side salad.

CANNELLONI DI CARNE

€ 15.80

Oven baked minced beef cannelloni, in tomato and béchamel sauce,
topped with mozzarella cheese, side chips.

PENNE DELLA CASA

€ 15.95

Penne with roasted chicken, grilled peppers, broccoli, tomato and cream sauce.
Topped with mozzarella cheese, baked in oven.

LASAGNA DELLA CASA

€ 15.00

Classic homemade beef lasagne, served with a choice of side chips or side salad.

LA PASTA / PASTAS
SPAGHETTI ALLA BOLOGNESE

€ 14.90

Spaghetti, in traditional beef Bolognese sauce.

SPAGHETTI CARBONARA

€15.90

Spaghetti with pan fried bacon and garlic, in a parmesan cream sauce.

SPAGHETTI DI ROMA

€17.70

Spaghetti ,pan fried prawns, mushrooms, garlic, white wine, in light cream sauce.

SPAGHETTI DI MARE

€ 18.95

Spaghetti, pan fried prawns, asparagus, garlic, chillies, cherry tomatoes,
spring onion, in homemade bisque sauce.

PENNE ALLA CREMA

€ 15.70

Penne with chicken, mushrooms, in parmesan cream sauce.

PUTTANESCA

V

€ 15.50

Penne pasta, garlic, chilli, capers, olives, , homemade tomato sauce. top up ricotta cheese

PENNE VEGETARIANA

V

Penne, peppers, courgettes, chillies, aubergines, freshly chopped tomato sauce.

€ 15.80

PENNE AMATRICIANA

€ 16.50

Penne, pan fried bacon, red onion, fresh chillies, garlic, red wine, tomato sauce.

TAGLIATELLE DI VENICE

€ 19.30

prawns, mussels, squid, garlic, chilli, cherry tomatoes, spring onion, white wine and hint
of tomato sauce

TAGLIATELLE DIAVOLA

€ 16.50

Tagliatelle, with chicken, pan fried smoked bacon, garlic, fresh chillies, tomato sauce.

TAGLIATELLE BOSCAIOLA

€ 16.50

Tagliatelle with chicken, pan fried bacon, mushrooms, parmesan cream sauce.

TAGLIATELLE ALLA CALABRESE

€ 16.85

chicken, broccoli, chilli, spring onions, basil & sun-dried tomato pesto, cream sauce

RAVIOLI ILIA

€ 17.50

Handmade ricotta & mushrooms ravioli, bacon, garlic, mushrooms,
sun-dried tomato pesto, in a parmesan cream sauce.

RAVIOLI CON SCAMPI

€ 19.50

ricotta & spinach ravioli, prawns, asparagus, garlic, chillies, spring onion,
cherry tomatoes, white wine light tomato sauce

RISOTTO
RISOTTO ALLA PESCATORA

€ 19.95

Carnaroli rice, pan-fried prawns, calamari, mussels, garlic, fresh chillies, white wine, in
light bisque sauce.

RISOTTO AI FUNGHI

V

€ 16.95

Carnaroli Rice, slowly cooked with mushrooms, in parmesan cheese sauce.
• Extra Chicken

€ 2.00

RISOTTO DI SANDRO

€ 18.95

Carnaroli rice, pan-fried fresh salmon , courgettes ,fennel, cherry tomatoes, fresh mint
white wine, in light cream sauce.

MEAT & FISH
STEAK
Sirloin steak, roasted potatoes, Pepper or mushroom sauce.
Grilled mushrooms and onion or rocket salad

€ 27.80

POLLO ALLA CACCIATORA
Strips of chicken cooked with onion, peppers, fresh chillies, olives,
in red wine tomato sauce, served with cheese potatoes

€ 20.50

POLLO PRIMAVERA
Baked chicken fillet, topped with chorizo and fontal cheese,
served with mash potatoes and veg, parmesan mushroom sauce

€ 22.00

POLLO CAPRESE
Oven baked chicken fillet, topped with grilled aubergines, fresh tomato,
buffalo mozzarella served with cheese potatoes, rocket salad, basil pesto

€ 22.00

SALMONE GRIGLIATO
€ 23.50
Grilled fillet of Salmon, served on bed of mash potatoes with (roasted fennel
and fresh orange cream sauce)

SIDE ORDERS
GARLIC MAYONNAISE
GLUTEN FREE PASTA
CHIPS
MASH POTATOES
ROSTED POTATOES
STEAMED BROCCOLI
SIDE SALAD

€ 1.50
€ 1.50
€ 3.50
€ 3.50
€ 4.00
€ 3.50
€ 3.00

LE PIZZE
All pizzas are 12”
MARGHERITA
Pizza base, tomato sauce and mozzarella cheese.

V

€ 11.95

PEPPERONI
Pizza base, tomato sauce, mozzarella cheese, and spicy pepperoni sausage

€ 13.90

MEAT FEAST
Pizza base, tomato sauce, mozzarella, ham, chorizo, salami, chicken.

€ 17.50

TOSCANA
Pizza base, tomato sauce, mozzarella cheese, ham and mushrooms.

€ 15.00

HAWAIIAN
Pizza base, tomato sauce, mozzarella cheese, ham and pineapple.

€ 15.00

VEGETARIANA
V
tomato sauce, mozzarella, grilled peppers, onions, mushrooms , sweetcorn
SOFIA
Pizza base, tomato sauce, mozzarella cheese, mushrooms, chicken, ham.

€ 15.20
€ 15.50

VENICE
€ 17.00
Pizza base, sauce, mozzarella cheese, salami, olives, feta cheese, sundried tomato.
LEGGERA
V
base, tomato sauce, mozzarella, goat cheese, sun dried tomatoes, oregano.

€ 15.30

ISABELLA
€ 15.50
Pizza base, tomato sauce, mozzarella cheese, chicken, pepperoni, fresh chillies.
NAPOLETANA
€ 13.95
Pizza base, tomato sauce, mozzarella cheese, anchovies, capers and oregano.
QUATTRO FORMAGGI
V
Pizza base, tomato sauce, (mozzarella, gorgonzola, goat, parmesan) cheese.

€ 16.00

PROSCIUTTO & RUCOLA
Base, sauce, mozzarella, olives, rocket salad, Parma ham, parmesan cheese.

€ 15.50

FRUTTI DI MARE
Pizza base, tomato sauce, mozzarella cheese, mussels, prawns, calamari.

€ 16.95

PIZZA ESPANOLA
€ 15.50
Pizza base, tomato sauce, mozzarella cheese, chorizo , fresh chillies. peppers
SORRENTINA
€ 15.00
Pizza base, tomato sauce ,BUFFALO mozzarella, olives, cherry tomato fresh basil
FIORENTINA
€ 15.50
Pizza base, tomato sauce ,mozzarella cheese ,baby spinach ,egg, olives, parmesan shaving
CALZONE VEGETARIANA
V
€ 16.50
Folded pizza, sauce, mozzarella, peppers, courgettes, aubergines, served with salad.
CALZONE DELLA CASA
Folded pizza, sauce, mozzarella, ham, chicken, mushrooms, served with salad
Meat & Chicken Toppings € 2.00

Fish Toppings € 3.50

€ 17.9 0

Veg Toppings € 1.50

BEVERAGES
COCA COLA

€ 3.50

DIET COKE

€ 3.50

COKE ZERO

€ 3.50

FANTA

€ 3.50

SPRITE

€ 3.50

SANPELLEGRINO ORANGE

€ 3.70

SANPELLEGRINO LEMON

€ 3.70

SANPELLEGRINO RED ORANGE

€ 3.70

ORANGE JUICE

€ 2.80

APPLE JUICE

€ 2.80

BLACKCURRANT JUICE

€ 2.95

CANBERRY JUICE

€ 2.95

MILK

€ 1.95

SANPELLEGRINO SPARKLING WATER 500 ML

€ 4.00

PUREZZA SPARCLING WATER 700ML

€ 2.90

PUREZZA STILL WATER 700ML

€ 2.50

TEA & COFFEE
AMERICANO COFFEE
€ 3.10
ESPRESSO
€ 2.40
DOUBLE ESPRESSO
€ 2.80
ESPRESSO MACCHIATO
€ 2.80
CAPPUCCINO
€ 3.70
LATTE
€ 3.70
MOCHA
€ 3.70
HOT CHOCOLATE
€ 3.70
IRISH COFFEE
€ 7.10
BAILEYS COFFEE
€ 7.10
FRENCH COFFEE
€ 7.10
TEA
€ 2.70
HERBAL TEAS (GREEN, PEPPERMENT, CAMOMILE, RED BERRY, EARL GREY) € 3.20
GINGER&LEMONGRASS

Venice Wine List

WINESVENEZIA
BY THE GLASS & 0.5lt CARAFE
VENEZIA

RISTORANTE ITALIANO

White Wines
Pinot Grigio

glass € 6.50

0.5 lt carafe € 19.00

Chardonnay

glass € 6.90

0.5 lt carafe € 20.00

Sauvignon Blanc

glass € 6.90

0.5 lt carafe € 20.00

glass € 6.40

0.5 lt carafe € 20.00

Pinot Grigio Rosse (Dry) glass € 6.90

0.5 lt carafe € 20.50

Rose D’anjou (Fruity) glass € 6.90

0.5 lt carafe € 21.50

Sparkling & Rose Wines
Prosecco

Red Wines
glass € 6.50

0.5 lt carafe € 19.00

Montelpulciano d'Abruzzo glass € 6.70

0.5 lt carafe € 20.00

Merlot

glass € 6.90

0.5 lt carafe € 21.00

Shiraz

glass € 6.90

0.5 lt carafe € 21.50

Rioja

glass € 6.90

0.5 lt carafe € 22.00

Sangiovese

Venice Wine List

WHITE WINES

VENEZIA
VENEZIA

RISTORANTE ITALIANO

Pinot Grigio (Italy)
bottle € 27.00
This delicately refreshing dry white has zesty flavours of fresh
green apple and citrus fruits on the palate.
Paolini Grillo (Italy)
bottle € 29.00
An elegant, thirst quenching and fruity wine with characteristic
Grillo bouquet of apricot, peach and orange.
Pecorino (Italy)
bottle € 39.50
With a lightly spiced nose from partial oak ageing which gives way to a
fine floral and ripe citrus fruit character on the palate.
Gavi Di Gavi (Italy)
bottle € 52.00
Lightly perfumed with fresh green apples on the nose, the palate is with
ripe golden apples, fresh almonds and honey.
Chardonnay (France)
bottle € 30.00
Chardonnay Pichon, the rich fruity is balanced by excellent acidity,
making this a fresh and quiet delicate wine.
Sauvignon Blanc (Chile)
bottle € 29.50
Strong aromas of tropical fruits, white flowers and touches of citrus, this wine is
juicy in the mouth with delicious acidity, making it a fresh and attractive wine.
The Ned Sauvignon Blanc (New Zealand)
Vibrant aromas of lime zest, lemon grass and passion fruit.

bottle € 39.50

Charquina Albarino (Spain)
bottle € 39.50
Wonderfully refreshing with a lemony character and zinging acidity, with a
showing of white peach and green apple.

SPARKLING
& ROSE WINES
VENEZIA
VENEZIA

RISTORANTE ITALIANO

Pinot Grigio Rose (Italy)
Refreshing dry rose, clean crisp perfect for all occasions.

bottle € 28.90

Rose d’Anjou (France)
bottle € 31.00
A juicy and slightly sweet, Rosé d'Anjou can handle spice, tang and zest.
Prosecco Frizzante (Italy)
bottle € 29.90
An uncomplicated frizzante wine with fresh, attractive fruit character
and soft
bubbles.
Champagne Drappier NV Brut

bottle € 75.00

Venice Wine List

RED WINES

VENEZIA
VENEZIA

RISTORANTE ITALIANO

Sangiovese (Italy)
Pleasantly fresh with soft tannins a clean and elegant finish.

bottle € 27.00

Montepulciano d'Abruzzo (Italy)
bottle € 27.50
From the hills of Abuzzo, this wine is pleasantly dry, sapid, and slightly tannic.
Merlot IGT (Italy)
bottle € 28.50
Clean bouquet with notes of currants and violets and a balanced delicate taste.
Corvina, Torre del Falasco (Italy)
bottle € 29.50
Youthful palate given depth by partial drying process, nice balance with the
cherry fruit.
Cabernet Sauvignon (Italy)
bottle € 29.50
Black cherry, black currant and subtle vanilla aroma, dense with soft tannins
and persistent finale.
Chianti (Italy)
bottle € 35.00
Vibrant fresh, blackberry and spice aromas, Soft, supple tannins, plenty of plum
and cherry fruit and a touch of cinnamon spice from the oak ageing.
Nero Davola IGT (Italy)
bottle € 29.50
The Sicilian syrah, possesses aroma of red plums and Morella
cherries, soft and balanced tannins.

Venice Wine List

RED
VENEZIA

WINES

VENEZIA

RISTORANTE ITALIANO

Primitivo di Puglia (Italy)
bottle € 39.50
Deep blackberry and cocoa bean flavours seasoned with light nutmeg
and charcoal, exudes class and style.
Negroamaro di Puglia (Italy)
bottle € 39.50
Intense with notes of blackcurrants and berries, medium bodied and
velvety.
Valpolicella Ripasso Superiore
(Italy)
bottle € 43.50
Cantina Negrar. A full bodied palate opens with spiced fruit character
and supportive tannins.
Rioja, Martinez Lacuesta (Spain)
bottle € 32.00
With red fruit aromas, this wine is full of flavour, light and fresh in
the mouth with a very pleasant fruity palate and warm finish.
Malbec (Argentina)
bottle € 40.00
Pascal Toso Malbec, with red fruits and vegetable aromas, this wine
is full of flavours, light and fresh in mouth with a very pleasant fruity
palate and a warm finish.

Shiraz Cabernet Sauvignon (Australia)
bottle € 29.50
Rich full-bodied with, ripe berries and oak spice and a good tannic
structure.
Amarone della Valpolicella (Italy)
bottle € 68.00
Extremely elegant, well-balanced and velvety, but at the same
time robust and complex, dry, full-bodied, generous, and
austere.

Ristorante Italiano

DESSERT
MENU

			 DESSERTS
			 TIRAMISU
€6.75
Served with Fresh Cream and Chocolate Sauce
PANNA COTTA GF€6.75
Vanila Panna Cotta served with
mixed Fruit Sauce and Vanilla Ice-Cream
CHEESE CAKE€6.75
Baileys and Chocolate served with
Vanilla Ice-Cream and Chocolate Sauce
CHOCOLATE FONDANT€6.95
Served warm with Pistachio Ice-Cream
and Chocolate sauce
APPLE TART€6.75
Served warm with Vanilla Ice-Cream
AFFOGATTO€6.50
Vanilla Ice-Cream topped with a
Shot of Espresso and Chopped Almonds
ITALIAN GELATO GF - optional€6.50
3 Scoops from a choice of Chocolate,
Pistachio, Vanilla, Strawberry Ice-Cream

*GF = GLUTEN FREE

TEA & COFFEE
AMERICANO€3.10
ESPRESSO€2.40
DOUBLE ESPRESSO

€2.80

ESPRESSO MACCHIATO

€2.80

MOCHA€3.70
CAPPUCCINO€3.70
LATTE€3.50
HOT CHOCOLATE

€3.70

IRISH COFFEE

€7.10

BAILEYS COFFEE

€7.10

FRENCH COFFEE

€7.10

TEA€2.70
HERBAL TEAS

€3.20

(GREEN, RED BERRY, GINGER & LEMONGRASS,
EARL GREY, PEPPERMINT, CAMMOMILE)

DIGESTIVES

AMARETTO€4.50
LIMONCELO

€3.90

GRAPPA

€4.50

BAILEYS

€4.60

TIA MARIA

€4.60

Ristorante Italiano

TEL: 091-530751
E-MAIL: RESTAURANTVENICE@YAHOO.IE
WEBSITE: WWW.VENICERESTORANTE.COM

