
La BUCCa WInE BaR
RELaUnCHES In RaTOaTH
Back in the hedonistic days 

of the Celtic Tiger we 
opened a small, intimate 

wine bar underneath our Ratoath 
restaurant & called it ‘Enoteca 
Novello’. An enoteca in Italy is 
a wine shop where a vast array 
of different wines are sold with 
local food produce & Novello 
simply means ‘new.’

Unfortunately the economy took 
a turn for the worse shortly after 
we opened & despite our very 
best efforts to keep Novello alive 
it closed its doors in January 
2010. We have continued to use 
the venue for private parties, 
wine tastings & various party 
nights, including our renowned 
annual Oktoberfest celebrations 

& have had some fantastic & 
memorable evenings there.

We are delighted to announce 
that as of Friday 19th September 
the ‘La Bucca Wine Bar’, as it 
will be known, will be re-opening 
again every Friday & Saturday 
night. We will be running a wide 
itinerary of events including our 
Comedy Nights, Wine Tastings 
& of course the Oktoberfest 
celebration which falls on Friday 
3rd October this year.

The Wine Bar will still be 
available for booking for private 
functions but you can now book 
a smaller group in & avail of a 
selection of dishes from our 
new menu. We will of course be 

selling our famous chicken wings 
as well as a selection of pizzas & 
char-grilled skewers. For four 
people or more you can order 
one of our extensive selection 
platters for €12.50 per person 
(advance booking required).

For our full menu offering please 
check our website www.labucca.ie 

THE BUCCA TIMES
voted ‘best casual Dining, meath 2014’

www.labucca.ie
 september 2014 | issue 22

La Bucca, Main Street, Ashbourne, Co. Meath 01 8357763
La Bucca, Corballis Demesne, Ratoath, Co. Meath 01 6896040
La Bucca, The Green Centre, Dunboyne, Co. Meath 01 825 2233

Follow us  

on  , 
 
& 

like us on 
 

www.labucca.ie

Visit us on your smart phone 

today!

Back to school 
with la Bucca

Junior infants  
Eat FoR FREE

thursday 28th & Friday 29th august
(all other kids eat for half price on these days!)
t&c - Based on our la Bucca kids menu, u12’s. available in 

all 3 restaurants on thursday 28th & Friday 29th august only.

Dunboyne Manager Dan meets QPR 
player Rio Ferdinand

La Bucca sponsor @  
Fairyhouse Racecourse

Harry Bailey meets Harry Redknapp 
when QPR team visit La Bucca Dunboyne

Family Fun BBQ for La Bucca staff @ 
Swans, Curragha



CHEF LUCCa’S RECIpE

Sweet Chilli Beef

Ingredients 
Starter for four
• 12oz beef fillet 
• 2 x cloves finely chopped garlic
• Olive oil
• Salt & pepper
• 1 fresh red chill, finely chopped
• 2 sweet red chillis (peppadews if possible) thinly sliced
• 1 red onion, thinly sliced
• 1 bag of rocket, baby spinach or mixed lettuce leaves
• Handful of chopped chives
• Dash of balsamic vinegar

For the dressing we reduce our own balsamic vinegar with 
brown sugar but this makes your kitchen very smoky & smelly 
so I would recommend purchasing a good quality reduced 
balsamic dressing from your local supermarket.

Thinly slice your beef fillet across the grain of the meat. 
Marinate it with the garlic, olive oil, balsamic, chillis & pepper 
for one hour at room temperature before cooking.

Using a wok or large frying pan, heat a little olive oil on a 
medium flame. Add the onions & cook for one minute. Make 
sure your extraction is set on full, turn the heat up high, when 
the pan starts to smoke throw in the marinating beef. Stand 
back slightly if you value your eyebrows (or fur) as you may get 
a flash of flame coming from the pan.

Add the sweet chillis & toss the ingredients for two more 
minutes being careful not to overcook the beef strips.

Build up the salad leaves into four separate bowls & using tongs 
place your beef ‘stir-fry’ on top. Drizzle with balsamic dressing 
& sprinkle with freshly chopped chives.

Serve with a good glass of Italian red wine & some garlic bread 
to soak up the juices!

Sante. Chef Lucca.

Launch Night
Friday 19th September 

Extensive new menu, live music

Spanish Wine Tasting Night
Friday 26th September

6 courses & 6 wines
€30pp - with live music from  

John Walsh Flamenco guitarist

Oktoberfest BBQ
Friday 3rd October

€25pp - all you can eat BBQ,  
a Stein of Erdinger & live music

Pizza & Comedy Club
Friday 10th October 

€15pp - La Bucca pizzas & line up of top comedians

Please book your table in advance!
T: 01 6896040 E: info@labucca.ie

www.labucca.ie 



VIEW FROm THE BOTTOm OF a WInE gLaSS
By Russell Bailey

The early history of South African 
wine can be traced to the founding 
of a supply station at the Cape 

of Good Hope by the Dutch East India 
Company in the late 1600’s. Bellingham 
wines can be tracked back as far as 1693 
when Dutchman Gerrit Jurz van Vuuren 
planted his first 1,000 vines near the Cape.

However it was many generations later, in 
1949 that Bellingham produced their first 
commercial wines after employing the 
services of settled Italian prisoners of war 
to develop their first vintages. Bellingham 
are now one of the most celebrated wine 
makers in South Africa & we are pleased to 
be offering two of their wines as part of our 
upcoming pizza promotion. 

We are offering a bottle of Mocha Java 
Merlot or Citrus Grove Chenin Blanc with 
two pizzas for only €35.00 throughout the 
months of September & October.

Bellingham’s Cellar Master Niel 
Groenewald’s tasting notes for the two 
wines are as follows:

Mocha Java Merlot 2013 – “A ravishing 
merlot with a substantial kick of ripe 
berries against a robust roast coffee bean 
& bittersweet chocolate spiced oak profile”

Citrus Grove Chenin Blanc 2013 – “A 
riveting white wine bursting with punchy 
citrus fruit flavours of orange & tangerine, 
a tropical twist of melon & pineapple 

finishing with a surge of key lime freshness 
& juicy clementines”  

If you can sense all of those taste sensations 
in one glass of wine you’ve a better palate 
than me, but suffice to say both wines are 
great quality and fantastic value.

The Mocha Java is easy drinking whilst 
still young & perfectly complements 
some of our spicier meat based pizzas. We 
recommend it with our Pizza Fiesta, Don 
Aldo duck pizza or our folded Calzone con 
Carne.

The zingy Citrus Grove Chenin Blanc is a 
good match for our Parmense or Il Greco 
pizzas & also our folded Chicken Fajita 
Calzone. 

I hope you enjoy our Bellingham wines as 
much as I do! If you want to purchase a bottle 
whilst dining in La Bucca to enjoy with any 
other meal they are priced at €19.95, or to 
take away & enjoy at home for €12.95.

Salute!!

Regular Kid’s Meal Deal 

just €5
before 6pm on FRIDAYS 

for the months of 
September & October.

Family Fridays!

La Bucca…helping you ease back 
into the school routine!

Offer applies to regular €10 meal deal, u 12. 

Our pizza dough 
is made to a recipe 

handed down by Peter 
Boizot, founder of 

PizzaExpress in Soho, 
London in 1965. Our 
pizzas are hand-made 
individually to order, 
stretched thin by our 
chefs & blast cooked 

at 3750c to give 
them their required 

crispiness! 

Our pizza sauce 
contains the ripest 
Italian tomatoes 
& we use only 
genuine Italian 

block mozzarella to 
top them with. We 

challenge you to find 
better pizzas this side 

of Naples!

Pizza
Meal Deal

We are pleased to announce the return of our Pizza 
Meal Deal for the months of September & October. 
For just €35 you can pick any two pizzas from our 

extensive selection, add a bottle of Bellingham Mocha 
Java or Citrus Grove & enjoy. 

❤
   

 LO

VE PIZZA ❤ LOVE BUCCA    ❤

LOVE BUCCA ❤ LOVE PIZZA

T&C - not valid during 
Sunday Special hours. Dine 
in customers only. Available 

until 31st October 2014.

any 2 pizzas &  
bottle of 

Bellingham mocha 
Java or Citrus grove

€35



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 24th OctOber – 7th NOVember

Not valid on 
Sundays or 

Bank Holiday 
Monday.

VAILD 23rD August – 19th september

ALL 
tAkeAwAy 
burgers 

€5
VALID  20th september – 9th OctOber

€5 OFF
ANy bOttLe 

OF wINe

VALID 10th OctOber – 23rD OctOber

FOr ANy 
twO 

Desserts

€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.

Not valid during 
20% Sunday 

discount.Dine in 
customers only.

Not valid in 
conjunction with 

20% Sunday 
discount or 

any other wine 
promotions.  Dine 
in customers only.

FOr ALL 
reguLAr kIDs 
meAL DeALs

€5

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, when you order 

two or more side dishes or starters. 

offer available every monday - Thursday.  
offer available until 30th november 2014.

When you order two or 
more side dishes or starters


