SNACKS

1A

PIZZA

Italian Olives & Smoked Almonds @ <5
Mixed ltalian Olives & Smoked Almonds (8A, ALMONDS)

Bruschetta @ €6
Artisan Ciabatta Bread, Sardinian Tomatoes,

Fresh Garlic, Basil, EVO (1A)

Focaccia Selection €6
Today’s Home-Made Focaccia Selection, Sundried

Tomatoes, Black Olives, Rosemary, EVO (1A, 12)

Quinoa Salad @ €12
Quinoa, Cherry Tomatoes, Kalamata Olives, Avocado,
Cucumber, Pomegranate, Pickled Red Onion (1A)
Caponata Crostini @ €10
Home Made Toasted Focaccia, Sardinian Tomatoes,
Aubergines, Red Onions, Red Peppers, Pine Nuts,

Basil, EVO (1A, 8)

Antipasto @ €12
Grilled Courgettes, Aubergines and Artichokes,

Sun Dried Tomatoes, Olives, Smoked Almonds,

Basket Bread (1A, 8A ALMONDS, 12)

All our pasta is made fresh, in house, every day, by our
dedicated pasta Chef Mario.

Kimchi Burger €19
Kimchi, Vegan Mayo, Vegan Cheddar, Salad,

Fresh Tomatoes, Red Onions, Pickles (1A, 1D, 10, 11)
Porcini Risotto @ €19

Riso Carnarolli, Porcini Mushrooms, Slow-Roast
Datterino, Vegan Parmesan

Boscaiola Mezze Maniche Rigate @ €18
Mezze Maniche Rigate, Mushrooms, Peas,
Vegan Cream, Butternut Squash (1A)

The Tomato sauce comes from Sardegna, the Flour from
Napoli, as does Raffaele our Maestro Pizzaiolo, who has been
with us from the beginning. His dedication and * Amore"
make our Pizza one of the best in town.

Margherita €16.50

San Marzano Tomato Sauce, Vegan Mozzarella and

Parmesan, Fresh Basil, EVO (1A)

Pineapple and Coconut
San Marzano Tomato Sauce, Fresh Pineapple,
Coconut, Vegan Mozzarella, EVO (1A)

€17.50

Wild Mushroom

San Marzano Tomato Sauce, Vegan Mozzarella,
Roasted Wild Mushrooms (1A)

€17.50

Ortolana €18.50
San Marzano Tomato Sauce, Vegan Mozzarella,
Grilled Aubergine, Grilled Courgettes, Sundried

Tomatoes, Tropea Red Onions (1A,7,12)

SIDES

Rocket, Vegan Parmesan and

Cherry Tomato Salad 12) @ €5

Seasonal Greens and Salsa Verde @ €5

Fries @ €5.50
DESSERTS

Vegan Apple Strudel €8
Selection of Sorbets

by Scoop Gelato @ €7

LYRE‘'S

NON-ALCOHOLIC SPIRITS

’1
S

Allergen information (1) Gluten, (1A) Wheat,(1B) Barley, (1C) Rye, (1D) Oats, (2) Crustacean, (3) Egg, (4) Fish,
(5) Peanuts, (6) Soybeans, (7) Milk, (8) Nuts, (8A) Almonds, (8B) Hazelnuts, (8C) Cashews, (8D) Pecan Nuts,
(8E) Brazil Nuts,(8F) Pistachio Nuts, (8G) Macadamia Nuts (9) Celery, (10) Mustard, (11) Sesame Seed,
(12) Sulphur Dioxide, (13) Lupin, (14) Molluscs,

GF - Gluten Free

FOLLOW US @NOLITADUBLIN
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