
La Bucca ashBourne 
ceLeBrate 10 Years in stYLe

La Bucca Restaurants are 
delighted to celebrate 
the 10 year anniversary 

of their Ashbourne branch.  The 
Ashbourne restaurant was the 1st 
La Bucca to open in 2004 and the 
company now have three La Bucca 
restaurants in County Meath. 

Celebrations took place last 
Thursday 6th November at 
the restaurant with a Prosecco 
reception, limousine arrivals, 
live music with The Rat Pack 
& delicious La Bucca finger 
food.  Guests included local TD 
Regina Doherty, councilor Alan 
Tobin and singer/actor Keith 
Duffy, many friends, regular 
customers and our Guest of 
Honour Professor Prem Puri & 
wife Veena.   

The night was also a fundraiser 
for Temple Street Children’s 
Hospital and La Bucca were 
delighted to raise €2,715.00 
for this worthy charity.   The 
La Bucca team would like to 
thank all guests, customers, 
local businesses and suppliers 
for helping achieve this great 
donation.  The ‘Gold Ticket’ 
raffle on the night and auction of 
a painting by renowned equine 
artist John Fitzgerald helped to 
raise the much-needed funds for 
Temple Street.

Russell Bailey speaking of the 
event said: “It was fantastic 
to see so many people who 
in one way or another have 
contributed to the success of La 
Bucca over the years. It is truly 
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Sinead Hanley, Keith & Lisa Duffy

The Rat Pack Band

Alan Tobin Cllr, Declan & Regina Doherty TD

Regular customers enjoying the party

We would  

like to wish all 

our customers  

Merry Christmas 

& Best Wishes 

for 2015!

La Bucca Staff @ the party

Guest of honour Professor Prem Puri, wife Veeda  
with Russell & Hannah Bailey

Christmas Opening Hours

see www.labucca.ie for full list 
of opening hours.
Note* La Bucca will be closed on Thursday 
25th December & Friday 26th December.

La Bucca vouchers 
available

Ideal Christmas gift!

Christmas Bookings

Please call your nearest La Bucca to book your table.
The Tennerfest ‘Earlybird’ menu is available on Christmas Eve until 3pm only in 
all restaurants.  Booking is strongly recommended.

a great achievement to reach this 
milestone & we hope to continue 
to serve the people of Ashbourne 
for many more years to come”.



chef Lucca’s recipe

Butterflied King Prawns

Method
• Finely slice the garlic cloves & fresh chilli.
• Slice the prawns from top to bottom & devein them if 

necessary.
• Cut the cherry tomatoes into halves.
• In a large frying pan gently cook the garlic until translucent.
• Turn up the heat & throw in the prawns & fresh chillies.
• Cook on high heat for about one minute until the prawns 

have opened up.
• Add the passatta & cherry tomatoes cook for a further two 

to three minutes.
• Add chilli flakes and salt & pepper to your taste.
• Serve with hot crusty bread to mop up the sauce & a good 

glass of Pinot Grigio!

We have recently reviewed our a la carte menu & have added five 
new dishes to it. One of the most popular additions is proving 
to be our ‘Butterflied King Prawns’. We have sourced some 
great quality prawns for this dish which we slice vertically or 
‘butterfly’ just before we throw into hot olive oil & watch them 
open up in the pan as if they are sprouting butterfly wings.

Ingredients 
Serves 4 as a starter
• 16 of the largest, plumpest raw king prawns that you can find
• 16 Cherry Tomatoes
• Olive Oil
• Four cloves of garlic
• Dried chilli flakes
• 1 fresh red chilli
• 300ml good quality passatta
• Salt & pepper
• Hot crusty bread Sante. Chef Lucca.

At La Bucca we take great pride in 
our house wine selection, we take 
care to sample all of our wines 

before listing them to make sure only the 
best value for money wines are served in 
our restaurants. When our previous Italian 
house wine producer priced themselves out 
of the house wine bracket we spent many 
hours trying to find the right replacements. 
After trying a few different Pinot Grigios we 
settled on ‘De Paolo’ an exceptionally crisp 
& fruity offering from the Veneto region in 
the North East of Italy.

Our Italian house red however, proved a 
little more difficult, we initially chose a wine 
from the Castellani vineyards made with the 
negroamaro grape variety, but it didn’t catch 
the imagination of our customers. We were 
then invited by Castellani to their vineyard 
just outside Pisa to sample some of their 
other entry level wines to see if we could find 
one suitable for our list. I am happy to report 
that our new ‘Masseria del Fauno Primitivo’ 
is a fantastic addition to our house wines.

The wine is made by Castellani in Puglia, 
the ‘heel’ of Italy & is described by Wine 
Enthusiast as being ‘a darkly coloured wine 
which opens with sweet notes of Christmas 
spice, cinnamon, nutmeg, blackberry jam & 

plum cake with sweet & succulent tannins’. 
With all this said about it we think it is a 
perfect fit for this time of year, which is why 
we have chosen it as one of the wines in 
this year’s La Bucca Retail Christmas Wine 
Selection.

We have two selections available which 
make the perfect personal or corporate 
Christmas gifts. Our House Wine selection 
is €65.00 and our Premium Wine selection 
is €85.00, both of which are listed on this 
page.

If you are looking for a perfect celebration 
wine for Christmas day dinner we are 
also offering our renowned Primitivo di 
Manduria, made from 70 year old vines & 
semi air-dried grapes for only €29.50.

If you’d like to try the Premium Wine 
selection before you purchase, they are 
being presented at our next wine tasting 
night in the La Bucca Wine Bar in Ratoath 
on Friday 5th December along with a six 
course tasting menu for only €30.00 per 
person. The wines can be ordered from 
any of our restaurants in the lead up to 
Christmas. Final orders that can be collected 
on Christmas Eve must be in by Friday 19th 
December.

christmas Wine seLection

La Bucca House Selection: €65.00

Serena Prosecco N.V.

Masseria del Fauno Primitivo 2013

Bellingham Citrus  
Grove Chenin Blanc 2013

Bellingham Mocha Java Merlot 2013

Orquestra Sauvignon Blanc 2013

Orquestra Cabernet Sauvignon 2013

Premium Wine Selection €85.00

Farnese Pinot Grigio 2013

Farnese Sangiovese 2013

Marques de Caceras Rioja  
‘Excellens’ 2011

Maui Sauvignon Blanc 2013

Tommasi Gratticio Appassimento 2012

Serena Prosecco N.V.

Special Celebration Wine -  
Primitivo di Manduria €29.50

Made with 70 year old  
vines from Puglia.

VieW from the Bottom of a Wine gLass
By russell Bailey



We have several menu options at La Bucca 
this Christmas to suit everyone. Our menus 
include our Christmas set menu for large 

groups and our Christmas gourmet menu for the perfect 
Christmas party in La Bucca. For a less formal party 
why not try our Tapas Menu or Finger Food in the La 
Bucca Wine Bar, Ratoath.

christmas
menu offerings

Call 01 6896040 or check  
www.labucca.ie for more information.

Tennerfest
Earlybird Menu

Choose any of our selected main courses 
for just €10.00 each!

Two course tennerfest meal from €15.25!
The Tennerfest Menu is available Monday – Thursday for all orders placed before 7pm, and 

on Friday & Saturday for all orders placed before 6pm.

wings & ribs meal deal 
A regular portion of our famous 
‘Peri-Peri’ Wings or Honey BBQ 
Ribs, a portion of skinny chips  
& a pint of Erdinger Weissbier 

available during Tennerfest hours 
& all night monday to Thursday

€15.00



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! 
Receive 20% OFF your entire bill before 3pm on Sundays with your loyalty card.

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.

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 28th february 2015.

When you order two or 
more side dishes or starters

Regular Kid’s Meal Deal 

just €5
before 6pm 
on FRIDAYS

Family Fridays!

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

❤
   

 LOVE PIZZA ❤ LOVE BUCCA    ❤

LOVE BUCCA ❤ LOVE PIZZA

Pizza Meal Deal
any 2 pizzas

plus a bottle of 
Orquestra Sauvignon 

Blanc or Orquestra 
Cabernet Sauvignon  

only €35
Dine in customers only. Not valid in conjuntion  

with our 20% Sunday Special discount promotion.


