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Book your
perfect

Christmas
party with

Zizzi

3 courses
for 26.50
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Book now!

3 courses for 26.50

Our great value 3-course festive
menu has something for all tastes
and dietary requirements and our
friendly staff are here to help you
get the party started, whatever
the size of your group.

OF E_I_ Scan the QR code
= tohbook your
El-t party now!
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Menu details subject to change
- please check with restaurant.

Allergen and nutritional information will be supplied before
the booking date. Supplements may apply to some dishes.

On the

first day of
Christmas my
true love gave
to me, a menu
for a paaarty!

Book your fab festive
party today.

Love Christmas with z ‘ Z z i



3 Course Christmas Menu
for 26.50. Book now!

—— TRY AFESTIVE COCKTAIL ——

Cocktails from 8.95 Mocktails from 3.95

<% BLOOD ORANGE APEROL FIZZ
<% BLOOD ORANGE SPARKLER
MORELLO CHERRY SOUR
PASSION FRUITINI

P
STARTERS N

R\ YA
MAINS %\T?

CHICKEN CALABRESE
Oven-roasted chicken breast with a harissa marinade, in a
roasted pepper, tomato & spicy ‘nduja sauce.

3% CHICKEN & 'NDUJA WELLINGTON

Whole roasted chicken breast stuffed with ‘nduja, wrapped in freshly
baked pizza dough. £2.00 supplement

IRISH CONFIT DUCK LEG
With roasted Tuscan-style potatoes, green beans, red pepper
& chilli hummus.

CHICKEN RISOTTO

With pancetta, roasted butternut squash and crispy kale.

ROASTED MUSHROOM RISOTTO v
With mascarpone and Madeira wine, topped with crispy sage and
riserva cheese.

——— OUR RUSTICAPIZZA ———

PASTA

SPAGHETTI CHORIZO CARBONARA

Spaghetti in a carbonara sauce with pancetta & chorizo.

KING PRAWN LINGUINE

King prawns in a seafood and Roquito chilli sauce.

CASARECCIA POLLO PICCANTE

Spicy harissa chicken breast with tomatoes and baby spinach.

TRUFFLE & PANCETTA CARBONARA

Roasted mushrooms in a rich pancetta, pecorino & truffle-infused
carbonara sauce.

TUSCAN-STYLE SAUSAGE RAGU
Our take on a Tuscan-style sausage ragu with casareccia topped with
crispy sage, riserva cheese and tomato crisps.

SLOW-COOKED BEEF & CHIANTI RAGU
Fresh Mafaldine pasta in a slow-cooked beef brisket, Chianti wine
and roasted tomato sauce.

RAVIOLI DI CAPRA v

Ravioli parcels filled with goat’s cheese and spinach in a pomodoro

’)’ [ g MEAT SOFIA sauce, finished with basil pesto and pine nuts.
Hari hick t it k li tballs.
MOZZARELLA GARLIC BREAD v /",!Q\ ° arissa chicken breast, pepperoni, torn pork & garlic meatballs PICCANTE KING PRAWN
With caramelised balsamic onions. ° STICKY PIG King prawns roasted on a skewer, hanging above fresh pasta.
CALAMARI Pulled pork, spicy ‘nduja, smoky scamorza cheese and crumbled v,
_ _ - - meatballs. 3/ PESTO & BEETROOT GNOCCHI AL FORNO v Ve
Lz egle, served vy wils garlie sl iz Beetroot gnocchi baked in a smoky tomato sauce with spinach,
PIG IN BLANKET BOMBE w CHRISTMAS_ CAM_EMBERT ) ) Sunblush tomatoes, pesto and crispy kale.
. . . White base pizza with camembert, roast potatoes, crispy prosciutto
Garlic dough ball loaded with mozzarella, a pig-in-blanket and scamorza N

and crumbled meatball with Roquito hot honey & riserva cheese.

BRUSCHETTA vve

Vine tomatoes with red onion, served on freshly baked bread.

ROASTED AUBERGINE 'MEATBALLS' v ve

Roasted aubergine meatless ‘'meatballs” in our Fiery La Bomba sauce.

MOZZARELLA, BASIL & TOMATO ARANCINI v

Crispy, cheesy risotto rice balls with mozzarella, basil and tomato.

MUSHROOM BRINDISI v
Roasted mushrooms on freshly baked bread, in a creamy
Portobello & Porcini mushroom sauce.

GARLIC & MOZZARELLA BOMBE v
A large, freshly baked garlic dough ball filled with mozzarella.

CHICKEN SPIEDINI

Garlic chicken breast & Sunblush tomatoes, roasted on a skewer.

KING PRAWN SPIEDINI

Harissa marinated king prawns, roasted on a skewer. £2.00 supplement

PORK & GARLIC MEATBALLS

Oven-baked in our Fiery La Bomba sauce with mozzarella.

CALZONE CARNE PICCANTE

A folded pizza full of pork & garlic meatballs, torn harissa chicken
breast, bolognese, mozzarella, spicy Roquito chillies & mushrooms.

PURE PEPPERONI
Triple pepperoni - a year-round favourite.
PINOLIv

Goat's cheese, mozzarella, caramelised balsamic onions,
Sunblush tomatoes, pine nuts and riserva cheese.

WAGYU ROYALE WITH BUFALA

Wagyu & beef meatballs, roasted red chilli, harissa and topped with a
whole ball of fresh bufala.

CHICKEN & FIERY ROQUITO

Harissa chicken breast with our Fiery La Bomba sauce as a base.

AUBERGINE ‘'MEATBALL v ve

Aubergine ‘meatballs’, plant-based MozzaRisella, candied jalapefios,
Roquito pepper pearls and a drizzle of harissa.

Menu details subject to change - please check with restaurant.

DESSERTS .
SALTED CARAMEL CHOCOLATE BROWNIE v d}]

GIANT CHRISTMAS TIRAMISU PROFITEROLE v
ZILLIONAIRE'S FUDGE CAKE v Ve

CHOCOLATE MELT v

BAKED LEMON & BLACKCURRANT CHEESECAKE v
TIRAMISU v

RASPBERRY COLLINS CHEESECAKE v ve

GELATO & SORBET v

Menu Key
’;'\,‘\/% Christmas special | V = Vegetarian | Ve = Vegan

(Ve) Vegan. Our vegan dishes are not necessarily suitable for those with
allergies. For more information visit our allergen menu.
Please ask about dishes that can be prepared non-gluten containing.

For full nutrition information visit zizzi.ie/allergens-ireland




