Galileo’s restaurant
Set Menu
Antipasti ( Starters )

€ 6.50

Bruschetta
Grilled garlic bread with chopped tomatoes, fresh Basil and extra virgin olive oil

Soup of the day
Served with home-made bread

Goat’s cheese salad

Goat’s cheese and beetroot salad

Funghi All’Aglio
Deep-fried Mushrooms with Garlic dip

Mini Antipasto All’Italiana
A traditional Italian Starter with Parma Ham, Salami, Buffalo Mozzarella cheese and homemade
toasted bread

Ali Dell etna
Spicy Chicken Wings in a hot sauce.

Frittura Di Calamari
Squid rings, deep – fried to a golden brown served with tartar sauce

Pasta & pizza (Main course)

€ 11.95

Spaghetti Bolognese

Traditional Italian Classic

Lasagne Al Forno
Pasta sheets and Bolognese tastefully layered together with Mozzarella cheese

Timballo
Oven baked pasta with Chicken and Mushrooms in Tomato sauce with Mozzarella cheese

Penne All’Arrabbiata (v)

Pasta served in a Spicy Tomato sauce

Penne Al Salmone
Pasta served with Smoked Salmon in a tasty Creamy Pink sauce
Pizza Isabella
Freshly made base with tomato sauce, ham, mushrooms and mozzarella cheese

Pizza Pepperoni
Freshly made base with tomato sauce, pepperoni and mozzarella cheese

Secondi piatti (Main Course)

€ 15.95

Premium Irish Roast Beef

Served with gravy, mashed potatoes & vegetables

Traditional Turkey & Ham with stuffing
Served with gravy, mashed potatoes & vegetables

Supreme di Pollo
Oven baked corn – fed supreme of chicken stuffed with pecorino cheese. Served with gratin
potatoes and salad

Pollo Ai Funghi
Fried Breast of chicken with mushrooms creamy sauce. Served with Italian potatoes and vegetables

Straccetti alla Mugnaia
Fine Strips of Irish beef with mushrooms and onions in creamy wine sauce with a hint
of sour cream and tomato. Served with Italian potatoes and rocket salad

Salmone e Gamberi
Salmon with prawns in tomato sauce. Served with Italian potatoes & green beans

Bisteaca al Ferri
8oz Striploin steak served with Portobello mushrooms, home cut chips, sautéed’ onions and
garlic butter

Dolce (Dessert)

€ 5.50

Home made tiramisu
Selection of Ice cream
Chocolate fudge with vanilla ice cream
Fruit Pavlova with fresh cream and berries sauce
Apple and Rhubarb tart with vanilla ice cream
Striploin Steak supplement € 3.00

