
MenuC H R I S T M A S  D I N N E R

S T A R T E R S

C h e f ’ s  F e s t i v e  Z u p p a  ( V )

A r i ch  homemade  soup  ce leb ra t i ng  the  comfo r t i ng
f l avou rs  o f  t he  f e t s i ve  season .  Se rved  w i th  wa rm 
I t a l i an  c i aba t ta .  

L
C

€ 6 9 . 9 5

B r u s c h e t t a  o f  t h e  S e a s o n  ( V )

Ju icy  bee f  tomatoes  and  to rn  bas i l s  s i ng i ng  i n  ha rmony
w i th  ga r l i c ,  a top  f r esh  Mozza re l l a ,  on  rus t i c  I t a l i an
c i aba t ta  b read .  

T h e  C h r i s t m a s  C a t c h

T ige r  p rawns  i n  a  pass iona te  embrace  w i th  ch i l l i  
and  ga r l i c  nu t te r .  Se rved  w i th  c i aba t ta  b read .

F i r e s i d e  C h i c k e n  W i n g s

Ch icken  w ings  se rved  w i th  b l ue  cheese  sauce  
and  sp r i nk l ed  w i th  sesame  seeds .

T h e  I t a l i a n  W i n t e r  C a e s a r  S a l a d

Sta r r i ng  Roma ine  l e t tuce , sun-d r i ed  tomatoes ,  o l i ves ,
c rou tons ,  pa rm ig i ano ,  cha r-g r i l l ed  ch icken  and  bacon .  

M A I N  D I S H E S

T h e  B u t c h e r ’ s  C h r i s t m a s  C u t

35  days  d ry  ages  8oZ  Angus  S t r i p l o i n  S teak ,  se rved  w i th  roas ted
vege tab les ,  ou r  chunky  f r i es ,  and  pepper  sauce  o r  ga r l i c  bu t te r .

S l o w - B r a i s e d  C e l e b r a t i o n  L a m b

S low-bra i sed  tende r  l amb  shank  i s  se rved  w i th  mashed  po ta toes ,
rosemary ,  a  r ed  w ine  sauce  and  a  s ide  o f  roas ted  vege tab les .  

1.Gluten 1.1. Gluten Wheat 1.2. Gluten Barley 1.3. Gluten Oat 2. Eggs 3. Fish 4. Molluscs 5. Soybeans 6. Peanuts 7. Tree Nuts Pistachio 7.1. Tree Nut
Hazelnut 7.2 Tree Nut Almond 8. Milk 9. Celery 10. Mustard 11. Sesame Seeds 12. Sulphites 13. Lupin 14. Crustaceans.

G o l d e n  C h i c k e n  S u p r e m e

Succu len t  co rn- fed  ch icken  sup reme  wrapped  i n  c r i spy  p rosc iu t to
a top  roas ted  po ta toes  and  g r i l l ed  aspa ragus .  F i n i shed  w i th  b l ack
t ru f f l e  and  w i l d  mush room sauce .  

T h e  G r a n d  C a t c h  

Pan-sea red  monk f i sh  se rved  ove r  smooth  mashed  po ta toes .
Pa i r ed  w i th  g reen  pea  pu reé  and  c reamy  mango  sauce .

O r  c h o o s e  f r o m  o u r  I t a l i a n  S p e c i a l s  M e n u

1, 1.1

1, 1.1, 8

1, 1.1, 3, 12, 14

1, 1.1, 2, 8, 9, 11, 12

1, 1.1, 2, 3, 10

5, 8, 12

5, 9, 12

8, 12

3, 4, 8, 9, 12



MenuI T A L I A N  S P E C I A L S

P A S T A

P e n n e  A r r a b i a t a  ( V )

A sp icy  ba th  o f  ga r l i c ,  che r ry  tomatoes ,  
r ed  ch i l l i  peppers ,  sp r i ng  on ions  
and  f r esh  bas i l .

L
C

1.Gluten 1.1. Gluten Wheat 1.2. Gluten Barley 1.3. Gluten Oat 2. Eggs 3. Fish 4. Molluscs 5. Soybeans 6. Peanuts 7. Tree Nuts Pistachio 7.1. Tree Nut
Hazelnut 7.2 Tree Nut Almond 8. Milk 9. Celery 10. Mustard 11. Sesame Seeds 12. Sulphites 13. Lupin 14. Crustaceans.

P I Z Z A

P e n n e  P r i m a v e r a  ( V )

Pomodoro  and  c reamy  wh i te  w ine  sauce
w i th  b rocco l i ,  wh i te  on ions ,  m i xed  peppers ,
aspa ragus ,  o l i ves ,  t omatoes  and
mushrooms .   

T a g l i a t e l l e  B u r r a t a  N a p o l e t a n a  ( V )

Tomato  based  sauce  w i th  f r esh  ga r l i c ,  bas i l
and  a  h i n t  o f  ch i l l i ’ s .  

T a g l i a t e l l e  P o l l o  S i c i l i a n a  

Ch icken ,  sun-d r i ed  tomatoes ,  sp r i ng  on ions
and  mush rooms  i n  a  c reamy  wh i te  w ine
sauce .

S p a g h e t t i  B o l o g n e s e  

An  I t a l i an  C l ass i c !

S p a g h e t t i  C a r b o n a r a  

Smoked  bacon ,  pa rmesan ,  egg  yo l k ,
c r acked  pepper  and  a  touch  o f  c ream .  

T a g l i a t e l l e  M a n z o

Seasoned  bee f ,  ch i l l i ,  on ion ,  o l i ves ,
tomatoes ,  ga r l i c  i n  a  r i ch  red  w ine  sauce .

S p a g h e t t i  N d u j a  &  P r a w n s

Sun-dr i ed  tomatoes ,  o l i ves ,  m i xed  peppers ,
p rawns  and  Ndu ja  i n  a  wh i te  w ine  
and  pes to  sauce .

B e e f  L a s a g n e

Home-made  I t a l i an  s ty l e  l a sagne  se rved
w i th  you r  cho ice  o f  house  f r i es  
o r  m i xed  sa l ad .

I t a l i a n  R i s o t t o

R i so t to  w i th  t i ge r  p rawns ,  sca l l ops ,  w i l d
mush rooms ,  sp r i ng  on ion  i n  a  
b l ack  t ru f f l e  sauce .

P i z z a  N a p o l e t a n a  ( V )

Our  hommage  to  the  c l ass i c .  Tomato  sauce ,
d i ced  mozza re l l a  and  f r esh  bas i l .

G i a r d i n i e r a  ( V )

Tomato  sauce ,  d i ced  mozza re l l a ,
mush rooms ,  m i xed  peppers ,  r ed  on ion  and
brocco l i .  Mothe r  na tu re  on  you r  p l a te !

P i z z a  A l l a  D i a v o l a

Hot  &  Sp icy .  Tomato  sauce ,  d i ced
mozza re l l a ,  sp i cy  pepperon i  and  f r esh  ch i l l i .

C a r n e  P i z z a

A meat  l ove r ’ s  d ream!  Smokey  bacon ,
t ende r  g r i l l ed  ch icken ,  ham and  sp icy
pepperon i .  Laye red  a top  tomato  sauce  
and  d iced  mozza re l l a .  

P r o s c i u t t o  e  R u c o l a
Tomato  sauce ,  d i ced  mozza re l l a ,  p rosc iu t to ,
f r esh  rocke t  l eaves  and  pa rm ig i ano !

S W E E T  C H R I S T M A S  E N D I N G S

P l e a s e  a s k  y o u r  s e r v e r  f o r  o u r
d e s s e r t  m e n u  a s  p a r t  o f  y o u r
s e t  m e n u .  

M E N U  N O T E S

A  1 2 %  S e r v i c e  C h a r g e  w i l l  b e
a d d e d  t o  y o u r  b i l l .

A l l  g r a t i t u i t i es  a re  equa l l y  d i v ided  among  a l l
s t a f f ,  f l oo r  and  k i t chen !  

From our La Caverna family to yours, may your Christmas
be filled with laughter, love, and the joy of sharing good
food together. Salute! :)

1, 1.1, 2, 9, 12

1, 1.1, 2, 8, 9, 12

1, 1.1, 2, 8, 9, 12

1, 1.1, 2, 8, 12

1, 1.1, 2, 9, 12

1, 1.1, 2, 8, 12

1, 1.1, 2, 8, 9, 12

1, 1.1, 2, 12, 14

1, 1.1, 2, 8, 9, 12

1, 1.1, 3, 5, 9, 14

1, 1.1, 8

1, 1.1, 8

1, 1.1, 8, 12

1, 1.1, 8, 12

1, 1.1, 8, 12

We also offer Gluten-Free pasta!


	Menu
	CHRISTMAS DINNER
	€69.95
	STARTERS
	Chef’s Festive Zuppa (V)
	A rich homemade soup celebrating the comforting flavours of the fetsive season. Served with warm
	Italian ciabatta.

	Bruschetta of the Season (V)
	Juicy beef tomatoes and torn basils singing in harmony with garlic, atop fresh Mozzarella, on rustic Italian ciabatta bread.

	The Christmas Catch
	Tiger prawns in a passionate embrace with chilli
	and garlic nutter. Served with ciabatta bread.

	Fireside Chicken Wings
	Chicken wings served with blue cheese sauce
	and sprinkled with sesame seeds.

	The Italian Winter Caesar Salad
	Starring Romaine lettuce,sun-dried tomatoes, olives, croutons, parmigiano, char-grilled chicken and bacon.


	MAIN DISHES
	The Butcher’s Christmas Cut
	35 days dry ages 8oZ Angus Striploin Steak, served with roasted vegetables, our chunky fries, and pepper sauce or garlic butter.

	Slow-Braised Celebration Lamb
	Slow-braised tender lamb shank is served with mashed potatoes, rosemary, a red wine sauce and a side of roasted vegetables.

	Golden Chicken Supreme
	Succulent corn-fed chicken supreme wrapped in crispy prosciutto atop roasted potatoes and grilled asparagus. Finished with black truffle and wild mushroom sauce.

	The Grand Catch
	Pan-seared monkfish served over smooth mashed potatoes. Paired with green pea pureé and creamy mango sauce.

	Or choose from our Italian Specials Menu

	PIZZA


	Menu
	ITALIAN SPECIALS
	PASTA
	Penne Arrabiata (V)
	Pizza Napoletana (V)
	A spicy bath of garlic, cherry tomatoes,
	red chilli peppers, spring onions
	and fresh basil.
	Our hommage to the classic. Tomato sauce, diced mozzarella and fresh basil.

	Giardiniera (V)
	Penne Primavera (V)
	Tomato sauce, diced mozzarella, mushrooms, mixed peppers, red onion and broccoli. Mother nature on your plate!
	Pomodoro and creamy white wine sauce with broccoli, white onions, mixed peppers, asparagus, olives, tomatoes and mushrooms.

	Pizza Alla Diavola
	Tagliatelle Burrata Napoletana (V)
	Hot & Spicy. Tomato sauce, diced mozzarella, spicy pepperoni and fresh chilli.
	Tomato based sauce with fresh garlic, basil and a hint of chilli’s.

	Carne Pizza
	Tagliatelle Pollo Siciliana
	A meat lover’s dream! Smokey bacon, tender grilled chicken, ham and spicy pepperoni. Layered atop tomato sauce
	and diced mozzarella.
	Chicken, sun-dried tomatoes, spring onions and mushrooms in a creamy white wine sauce.

	Spaghetti Bolognese
	Prosciutto e Rucola
	An Italian Classic!
	Tomato sauce, diced mozzarella, prosciutto, fresh rocket leaves and parmigiano!

	Spaghetti Carbonara
	Smoked bacon, parmesan, egg yolk, cracked pepper and a touch of cream.

	SWEET CHRISTMAS ENDINGS
	Tagliatelle Manzo
	Seasoned beef, chilli, onion, olives, tomatoes, garlic in a rich red wine sauce.

	Please ask your server for our dessert menu as part of your set menu.
	Spaghetti Nduja & Prawns
	Sun-dried tomatoes, olives, mixed peppers, prawns and Nduja in a white wine
	and pesto sauce.


	MENU NOTES
	Beef Lasagne
	A 12% Service Charge will be added to your bill.
	Home-made Italian style lasagne served with your choice of house fries
	or mixed salad.
	All gratituities are equally divided among all staff, floor and kitchen!

	Italian Risotto
	Risotto with tiger prawns, scallops, wild mushrooms, spring onion in a
	black truffle sauce.






