Layla’s

Layla’s Valentines Set Menu
3 Course Menu €65

STARTERS FOR THE TABLE

Warm house focaccia, whipped ricotta and rosemary oil (1a,4)
Marinated olives

Heirloom tomato, buffalo mozzarella, sweet onion, pisfdchio, red wine vinaigrette, basil (4,3f,13)

MAINS

Rigatoni alla zozzona, guanciale, sausage, spicy tomato, carbonara sauce (1a,4,7)
Gnocchetti cacio e pepe with braised beef cheeck and pangrattato (1a,4,13)

Grilled Hake, prawns, squid, cannellini beans, vermicelli and tomato broth (1a,5d,13)

Chicken parmigiana served with spicy tomato spaghetti (1a,4)

Rib-eye steak, charred aubergine pure, braised beef, heritage carrots smoked potato and red
wine sauce (supplement 10€) (4,13)

or

PIZZA

Margherita, Tomato, Mozzarella, Basil (1a,4,10)

Diavola, Tomato, Mozzarella, Spicy Salami, Nduja (1a,4,10)

Mediterranean, Buffalo Mozzarella, Marinate Zucchini, Sundry Tomato and Balsamic (1a,4,10)
Calabrese, Burrata Cream, Nduja, Crispy Salami, Roasted Cherry Tomato Sauce (1a,4,10)

DESSERT

Chocolate brownie, vanilla ice cream, berries (1a,4,7,10)
Tiramisu with hazelnut & dark chocolate, ice cream (1a,3b,4,7)

Allergen Key: 1 Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats)/2 Peanuts/3 Nuts (A-Almonds,

B-Hazelnuts, C-Cashews, D-Pecans, E-Brazil, F-Pistachio, G-Macedemia, H-Walnut/4 Milk/5 Crustaceans (A-Crab,

B- Lobster, C-Crayfish, D-Shrimp)/6 Mollusc/7 Eggs/8 Fish/9 Celery/10 Soya/ 11 Sesame Seeds/12 Mustard/13 Sulphur dioxide &
sulphites/14 Lupin

We use 100% Irish beef and all other items where possible are sourced locally

A 12.5% service charge will be added to parties of 6 or more.






