
Starters
Bruschetta al pomodoro  (1)

Toasted bread, chopped vine tomatoes, 
garlic, basil, Taggiasche EVO oil. 4.95

Caprese di bufala Campana   (2)

Fresh PDO buffalo mozzarella (Caseificio 
Barone), vine tomatoes, basil, Taggiasche 
EVO oil.  6
Rillette di salmone  (2,6,9,14)

Citrus marinated salmon roll, filled with 
goats cheese and créme fraiche, herbs 
crust, squid ink mayo, fermented baby 
turnip. 7
Tagliere Italian Quarter (1,2)

Great selection of artisan cured meats and 
cheese, grilled vegetables, bruschetta, 
olives and much more. 14.90

Pasta fresca
Penne al pomodoro  (1,5)

Homemade penne with tomato sauce and 
basil. 10

Penne all’arrabbiata  (1,5)

Homemade penne with spicy tomato sauce, 
garlic and parsley. 10 

Rigatoni all’amatriciana (1,2,5,11)

Homemade rigatoni pasta with tomato 
sauce, cured pork cheek and pecorino 
cheese. 11

Orecchiette (1,2,5)

Homemade orecchiette pasta with sausage 
and broccoli rabe. 12   

Paccheri (1,2,5,6,14)   

Homemade paccheri with octopus and 
topinambur cream. 13

Spaghettoni ai frutti di mare (1,5,6,7,811,14)   
Homemade thick spaghetti with mix 
seafood and light cherry tomato sauce. 14

Lasagne All’ Emiliana (1,2,5,11,14)

Homemade beef lasagne, with bechamel, 
parmesan, mozzarella, and beef ragout. 11

Tagliatelle alla Bolognese (1,2,5,11,14)

Thick artisan spaghetti with slow cooked 
beef ragout. 11 

Ravioli  (1,2,11)

Homemade vegetarian ravioli in a butter 
and sage sauce. 12

Main
Stinco di maiale (1,2)

Sous-vide pork hock, pale ale reduction, 
roast baby potatoes and mix salad. 16

Parmigiana di melanzane  (12)
Oven baked layers of deep fried aubergines, 
parmesan cheese, tomato sauce, fiordilatte 
mozzarella and basil. 12

Dessert 
Homemade Tiramisu. (1,2,3,5,14)  5.50

Pastiera napoletana. Shortbread, cow 
and sheep ricotta cheese, cooked wheat, 
egg, orange flower essence.  4.50

Homemade Chocolate Bon Bon (6 Units) 
41% milk chocolate with salted caramel 
ganache, and zephyr 34% white chocolate 
with citrus ganache. 4.50
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24 lower ormond quays - Italian Quarter - € 018730040
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Stay home. 
with italian food is better

choose order enjoy

Take away menu



Wallace’s Taverna 
24 lower ormond quays - Italian Quarter - € 018730040

GeÖ www.wallacewinebars.ie/wallaces-taverna

Please inform us if you suffer of any allergy and we will be happy to help.
Allergens: 1. Cereals containing gluten / 2. Milk products / 3. Peanuts / 4. Nuts / 5. Eggs / 6. Fish / 7. Crustaceans / 
 8. Molluscs / 9. Soya / 10. Sesame seeds / 11. Celery-Celeriac / 12. Mustard / 13. Lupin / 14. Sulphur dioxide (sulphites)

Garlic focaccia  (1,2)

Fiordilatte mozzarella cheese and garlic 
oil. 9 
Margherita  (1,2) 

Tomato sauce, fiordilatte mozzarella 
cheese and basil. 10

Marinara  (1) 

Tomato sauce, garlic confit, oregano and 
EVO oil. 9
La Regina (1,2) 
Tomato sauce, DOP Buffalo Mozzarella 
from Campania, sardinian cured ham, 
Parmesan tuille and basil. 14
Diavola (1,2) 
Tomato sauce, fiordilatte mozzarella and 
spicy salami. 11 

Diavola con gorgonzola (1,2) 
Tomato sauce, fiordilatte mozzarella, spicy 
salami, gorgonzola cheese. 12

Prosciutto e funghi (1,2) 
Tomato sauce, fiordilatte mozzarella 
cheese, ham, mushrooms. 12
Calzone (1,2) 

Folded pizza with fiordilatte mozzarella, 
cooked ham, mushrooms and a little 
tomato sauce. 13

Salsiccia e friarielli (1,2) 

White pizza with fresh smoked provola 
cheese, sausage, italian broccoli rabe and 
chilli. 13

Quattro Formaggi  (1,2) 

White pizza with fiordilatte mozzarella, 
gorgonzola cheese, fresh smoked provola 
cheese, smoked provolone cheese and 
grana padano. 13 

Brigante 2.0 (1,2) 
White pizza with fiordilatte mozzarella, 
sausage, wild mushrooms and truffle oil. 14

Tonno e cipolla (1,2,6) 
Tomato sauce, Fiordilatte 
mozzarella, tuna and red  
onion. 12

Calabrese (1,2) 

Tomato sauce, fiordilatte mozzarella, 
‘nduja, DOP taggiasche olives and red 
onions. 13

Vegetariana  (1,2) 
Tomato sauce, fiordilatte mozzarella, 
grilled aubergines and courgettes, 
mushrooms and red onions. 12

Rustica (1,2) 
Tomato sauce, fresh smoked provola 
cheese, sausage and potatoes. 12

Pizza Parmigiana  (1,2)

Tomato sauce, parmesan, pan-fried 
aubergines, stracciatella cheese and basil. 
13

Spacca Napoli (1,2,6)

Tomato sauce, fiordilatte mozzarella, 
“Sciacca” anchovies and capers from 
Pantelleria. 12

Soft drink or beer 
Sparkling Orange, Lemon, 
Mandarin, Chinotto,Gassosa, 
Molecola, Molecola 0, Pomegranate  
2.50

Lemon ice tea, Peach ice tea  2
Juices  2
Peach, Apple, Blood orange, Peach & 
Mango, ACE, Pear, Banana, Pineapple, 
Apricot, Green apple         
Menabrea  4

Ichnusa  not filtered  4.75

Pizza menu


