
SIZZLING SUMMER OFFERS!
We are preparing ourselves for another 

sizzling summer in La Bucca and our 
chefs are getting ready to prepare a wide 

selection of summer specials.

Our incredibly popular 
BBQ Platter will be 
back on our special 
boards shortly, along 
with our famous 
Seafood & Chorizo 
Paella and our Steamed 
Blue Shell Mussels. 

There’s no need to get all hot and smoky at home, 
you can simply call into your local La Bucca and we 
will serve your BBQ platter to you. Our belly bursting 

‘Big Foot’ 12 inch sausage, honey BBQ ribs, chicken 
skewers, homemade coleslaw, corn on the cob & 
chunky chips all for just €17.95!

You don’t need to travel to Spain to taste the best 
paella, we have been perfecting our recipe for years 
now and you won’t find better paella this side of the 
Bay of Biscay. See below for our paella offers.

Our plump mussels are steamed in a choice of spicy 
tomato or creamy garlic sauce & served with freshly 
baked doughballs. So if you want to sample a taste 
of France you can dig into our mussels & you won’t 
be disappointed. Half a kilo of mussels steamed the 
way you like them for just €9.95, another great value 
summer offer!

La Bucca team @  Fairyhouse Easter Festival

Easter Bonnet Competition @ 

Fairyhouse sponsored by La Bucca

La Bucca team @ Leinster Irish 

Restaurant Awards 2014

La Bucca Ashbourne win  

Best Casual Dining 2014

Chef Lucca Colouring Competition 
winners in Ashbourne

THE BUCCA TIMES
voted ‘best casual dining 2014’ www.labucca.ie
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in all La Bucca Restaurants  
for June/July/August:

Mon - Thurs 9.30pm
Fri & Sat 10pm

Sun 9.30pm
(NOTE: La Bucca Ratoath close on Mondays)     www.labucca.ie 

Follow us  

on  , 
 
& 

like us on 
 

www.labucca.ie

Visit us on your smart phone 

today!

ExTENDED SUMMER OPENING TIMES

Large Seafood 
Paella to share 
& a bottle of 
Moonday –  

Only €44.95!

Special Paella 
Offers

Regular Seafood & Chorizo Paella €17.95
perfect as a starter for 2 or as a single main course.

Large Seafood & Chorizo Paella €29.50
two people sharing as a main course.

Moonday Verduja Rueda 75cl €25.50 €19.95
recommended Spanish wine match.

Our chefs have put their heads together & have 
developed what we think is one of the best Seafood 
Paella recipes this side of The Bay of Biscay, so you 
no longer have to travel to Spain for a great Paella 

experience.



CHEF LUCCA’S RECIPE
Greek 
Salad 

Ingredients 
• Tomatoes. We use cherry tomatoes, sliced in half & sun-

blushed tomatoes. 
• Cucumber. Cut into ‘batons’ not slices.
• Olives. We use black Spanish olives, but for the real deal try 

to source Greek Kalamata olives.
• Red Onions. We slice ours into thin rings, but you can 

roughly chop them if you prefer.
• Mixed Leaves. Whatever are the freshest on the market & at 

least four contrasting varieties . We normally use frisee, lollo, 
lambs tail & oakleaf.

• Basil. One of our additions, the sweet taste of basil 
compliments the tomatoes & enhances the flavour of the 
whole dish.

• Feta Cheese. Traditionally a few thin slabs of feta are placed 
on top of the finished salad before the oil is poured over.

• Extra Virgin Oil. This is effectively the dressing of a Greek 
salad & should be ample enough that it gets mopped up 
from the bowl with bread after the salad is gone. Use the best 
quality oil that you can find.

• Balsamic Reduction. This is our ‘touch of inspiration’ & we 
believe it helps to lift the flavours of the traditional Greek 
salad. A small drizzle is enough to achieve this.

As with every ‘traditional’ 
recipe, there are many 
derivations on the original 
theme. The main reason 
for this is that most 
‘traditional’ recipes are in 
fact very simple, so chefs 
feel the urge to add their own touch of inspiration. 

There’s nothing wrong with this until the added bits of inspiration 
are perceived to be part of the ‘original’ & when presented with 
the real McCoy customers feel they are being deprived of the extra 
ingredients. Perhaps the best example of this is bacon in a Caesar 
Salad. It was never in the original recipe, but try serving a Caesar 
salad now without bacon & wait for the outcry!

Having spent a few months working in Greece I’ve a good idea 
what a Greek salad should look & taste like. As with every simple 
dish, the important thing is to make sure the ingredients are the 
best quality available & with salad ingredients they need to be as 
ripe & as fresh as possible. 

Here is our ‘spin’ on the Greek salad. We have added a few mixed 
leaves, basil & a drizzle of balsamic reduction to the traditional 
version. 

The important thing to bear in mind with a Greek salad is that 
it is normally served as an appetizer or a side dish. Our summer 
menu is due out shortly & we have decided to take our base salad 
(pictured) & add char-grilled chicken breast to it to make a healthy 
& delicious main course.

Sante. Chef Lucca.

LA BUCCA

Wednesday 2nd July
Featuring the Group 3 Brownstown stakes of  

€77,500
First race 6.00 pm.

Great new children’s playground.
Children under 18 are free.

Admission only €10 and OAP/ Students only €7.

RACEDAY

Also racing: Wednesday June 11th 

Summer Ladies Day: Sunday July 13th

Your local track

This voucher is valid for one free admission to Fairyhouse Racecourse when 
paying for one admission. Voucher only valid for Wednesday 2nd July 2014.

2 for 1
admission voucher

 www.fairyhouse.ie     |  

LA BUCCA
kid’s 
disco 
parties

Why not book the La Bucca Wine Bar for your ‘Disco Party’?

The perfect party solution 
exclusively for 10-15 year olds!

Available on Fridays & Saturdays from 4.30pm-7.00pm with 
our very own resident DJ & fabulous La Bucca finger food.

For more details contact 01 6896040 or info@labucca.ie

Too old for 
bouncy castles? 

Please note, we do not provide a child 
minding service, adult supervision is 
mandatory for all bookings, we recommend 
one adult for every eight children attending.

€375 per party.
 Price includes DJ & finger food for up to

30 children plus unlimited fruit cordials 
& party balloons.

www.labucca.ie  |  |   
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VIEW FROM THE BOTTOM OF A WINE GLASS
By Russell Bailey

Possibly my favourite wine quote of all 
time comes from Madame Bollinger 
who was the head of the Bollinger 

Champagne house from the forties until the 
early seventies. When asked when she felt 
was a good time to drink Champagne her 
response was ‘I drink it when I’m happy & 
when I’m sad. Sometimes I drink it when 
I’m alone. When I have company I consider 
it obligatory. I trifle with it if I’m not hungry 
& drink it if I am. Otherwise I never touch 
it….unless I’m thirsty’.

Unfortunately, in these chastened times 
that we live very few people can afford to 
share her philosophy. The good news is 
that a number of good value Champagne 
‘imposters’ have risen to the fore. Sparkling 
wine from outside the Champagne region 
in France, Spanish Cavas, Italian Proseccos 
& a host of New World bubblies have come 
onto the market.

It is the time consuming & labour intensive 
method itself, ‘methode Champenoise’ that 
is the main reason for the considerable 
price differential between sparkling wines 

produced in this manner & those produced 
in massive stainless steel vats in what is 
known as the ‘Metodo Italiano’ or the 
‘Charmat’ process.

It is strange to think that up until 20 years 
ago Prosecco was hardly heard of outside of 
Italy as it is now the World’s largest selling 
sparkling wine, outselling Champagne by 
307 million bottles to 304 million bottles 
in 2013.

Prosecco is produced in two distinctly 
different styles. Prosecco Spumante is fully 
sparkling & comes with a Champagne style 
cork & wire ‘cage’. Prosecco Frizzante is 
lightly sparkling & generally the cork is 
held in place with string or the bottle has 
a screw cap.

Not only is the production method & 
packaging of Spumante more expensive, 
but the duty paid to import it is more than 
that of Frizzante, leading to two pricing 
bands for what may seem to be the same 
product.

In La Bucca we stock one of each grade 
of Prosecco, which we believe are both 
great value & quality for their respective 
grade & both a very different wine drinking 
experience.

Our Prosecco Frizzante or 
‘everday Prosecco’ as we like 
to call it is Terra Serena which 
is a light, mildly sparkling fruity 
wine and very, very easy to 
drink. Our Prosecco Spumante 
comes from Tommasi & is 
renowned as one of the best 
Proseccos on the market. It is 
produced from a single estate 
vineyard & has an incredibly 
lively foam with a very fine 
perlage (small bubbles!). 

At exactly half the price of our house 
Champagne you can drink two bottles 
of this magnificent sparkling wine for 
the same price as a single bottle of Louis 
Roederer – little wonder that Prosecco 
sales have surpassed those of their more 
esteemed competitor! 

MId-weeK TaKeawaY Offer
Purchase any pizza or pasta from our takeaway 
menu and receive a second pizza or pasta of 
lesser or to the same value as the first FREE! 

Offer available every Monday - Thursday.  
Offer available until 31st September 2014.

mon
-th

urs

Choose from a wide selection of 
pizza options made specially with our 
gluten free pizza bases & our gluten 
free Daura beer or a glass of wine.*

Gluten Free 
Pizza & Beer or glass of wine

Just €15!

All our pizzas can be 
made with a gluten 
free base, see our 

coeliac menu or ask 
your waiter to advise 
on which ingredients 

work best. 

www.labucca.ie | |
Offer valid until 31st August 2014, Sunday 20% discount does not apply. *175ml glass.



Mon-Thurs 4-6pm
Saturdays 1-3pm
BOOKINGS ONLY!

€12.50 per child
Includes soft drink, ice cream and the chance to create  

and eat your very own pizza!

Ashbourne, Co. Meath - 01 8357763
Ratoath, Co. Meath - 01 6896040
Dunboyne, Co. Meath - 01 825 2233

LA BUCCA

for a party with 
a difference!

Call now for more details:

pizza parties
celebrate your birthday by being a la bucca pizza chef...  

like our very own chef lucca!

All vouchers are one voucher  
per person, per meal/vist. 

JOIN La BuCCa’S LOYALTY CLUB
to receive news, offers, event information and a special treat on your 

birthday and your exclusive new La Bucca loyalty card!

FIVERFEST VOUCHERS

valid 4th July - august 22nd

Not valid during 
20% Sunday 

discount.Dine 
in customers 

only, not valid in 
conjunction with 
any other offers.

for a 
regular 
portion 
of wings
when you order 
2 main courses

valid 3rd June – 16th June

Not valid during 
Tennerfest or 
20% Sunday 

discount.Dine 
in customers 

only, not valid in 
conjunction with 
any other offers.

€5 off
all pizza 
or pasta
main courses

valid  16th June – 4th July

€5 off
all takeaways 
over €30 on 
friday nights

valid 3rd June – 31st July

for any of our new
prosecco 
cocktails

€5

sign up at: www.labucca.ie/join-the-la-bucca-loyalty-club/
please email niamh.cardiff@labucca.ie to organise the allocation of your loyalty card.

www.labucca.ie | |

PLAYSCHOOL DAY TRIPS

La Bucca would like to 
offer the opportunity for 
preschool groups to have 

a play school day trip to one of 
our restaurants.

The group will be divided into 3 
with some children as the chefs, 
some as the waiters and some 
as the customers.  They will see 
behind the scenes, shown how 
to order the food and help make 
some pizzas and dough balls.  It 
will usually take approximately 
one hour after playschool time.

We have successfully had 
these events for 2 playschools 
in Ashbourne to date and the 
children had a great time. 
Little Buddies playschool & 
Montessori ‘thanked us for 
giving the boys and girls a super 
time in the La Bucca Ashbourne 
restaurant. The children had so 
much fun. They were provided 
with a real learning experience 
of life in a busy restaurant and 
to top it off they got to tuck 
into some great food that they 
themselves helped to prepare’.

For further information or if you would like to discuss the options for your 
play school/montessori group please contact: Niamh Cardiff, La Bucca 
Marketing Manager (niamh.cardiff@labucca.ie or call on 01 6896040)

€5
Not valid during 

20% Sunday 
discount.Dine in 
customers only.


