
The Green Barn & Blásta

 

Wood�re Pizza Menu

Margherita Nduja, Salami & Jalapenos

Ham, Onion & Mushroom Parma & Ham

san marzano tomatoes, fior di latte mozzarella, 
fresh basil, extra virgin olive oil & parmesan (1,2)

€20

san marzano tomatoes, fior di latte mozzarella, 
fresh basil, nduja, spicy salami & jalapenos (1,2,11)

€24

san marzano tomatoes, fior di latte mozzarella, irish ham,
fresh basil, caramelized onion & mushroom (1,2,11)

€23

san marzano tomatoes, fior di latte mozzarella, parma ham,
cherry tomato, fresh rocket & parmesan shavings (1,2,11)

€24

STARTERS

                                                            

MAINS

Allergens : Please be aware nuts are used in our kitchen
1.Wheat(Gluten), 2.Dairy, 3.Mustard, 4.Celery, 5.Eggs, 6.Nuts, 7.Crustaceans, 8. Fish, 9.Peanuts, 10. Sesame Seeds, 
11. Sulphur Dioxide, 12.Lupin, 13.Molluscs, 14. Soya

A discretionary 10% service charge applies to parties of 9 or above. 

€16

Garden Courgette Carpaccio

  

beetroot cured salmon, toasted pine nuts, 
olive oil, lemon dressing (6,8,11)

Chicken Caesar Salad 

  
pickled garden vegetables, croutons, 
parmesan (1,3,4,8,11)

€16

Hand cut chips 
  extra virgin olive oil, aged balsamic, 

pickled garden vegetables
 

  €8.50 (11) (GF)

Garden leaf salad
garlic aioli

€6.50 (5) (GF) 

SIDES

DESSERTS Classic Tiramisu

 (2,5)(GF)

Double Chocolate Brownie

  €9.50
(1,2,5)  €9.50vanilla ice cream, salted caramel


