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EXTENDED SUMMER OPENING TIMES

Chef Lucca’s new wheels

La Bucca’s team at Tattersalls

La Bucca Team Building Day

Craft Beer Tasting Night at  
La Bucca Dunboyne

For the summer months we will be featuring a different 
flatbread every week on our specials boards, the first two of 
which are pictured: What’s the difference between a 

flatbread & a pizza? Very little 
really, according to Google & 

Wikipedia, but flatbreads are knocking 
pizzas off of menus in most trendy 
restaurants, particularly in America & the 
U.K.

We have both flatbreads & pizzas in La 
Bucca & the two key differences are the 
lack of tomato sauce on our flatbreads & 
the fact that we cook them directly on the 
stone base of our ovens at 375c. Our pizzas 
are covered with our tomato sauce before 
being topped with ingredients and are then 
cooked in the oven in pans. The result of 
this is that our flatbreads are thin and extra 
crispy & our pizzas are rich & juicy.

The other main difference is that we 
recommend our flatbreads to be served as a 
perfect sharing starter whereas most people 
will order a pizza for a main course.

We introduced flatbreads to our menu five 
years ago & we now have five different 
options to choose from. The most recent 
addition being the Calabrese flatbread 
which is topped with sweet red peppadew 
peppers, pecorino cheese & a particularly 
spicy artisan sausage from Calabria called 
Nduja (un-doo-ya).

By using the voucher on the back page of this edition of the Bucca Times you can purchase any of 
our flatbreads as a perfect sharing starter for only €5 when you order 2 full price main courses 
from our a la carte menu.

The Caprese Flatbread 
fresh pesto, beef tomatoes & buffalo mozzarella drizzled 
with extra virgin olive oil

The Zola Flatbread 
gorgonzola cheese, toasted pine kernals & rocket drizzled 
with balsamic reduction.



CHEF LUCCA’S RECIPE

Chicken & 
Chorizo 
Salad

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.
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Pan-fry the ‘pan’ ingredients making sure the chorizo is cooked 
through as it is a fresh product. 

Put the lettuce in the bowl and drizzle a little dressing on it. 
Once cooked, place the pan ingredients & tomatoes on the 
lettuce. Drizzle a little more dressing & garnish with basil leaf 
& lemon wedge.

Sante. Chef Lucca.

Ingredients 
Per Person

For the pan:
• 1 x chorizo sausage cut into bite size pieces
• 1 x breast of chicken sliced into strips
• Half a red pepper cut into strips
• Handful of green beans

For the bowl:
• Handful of mixed leaves
• 4 x cherry tomatoes cut in half

Dressing:
• 100ml Extra Virgin Olive Oil
• 50ml Lime Juice
• Handful of basil cut in ribbons
• Salt & pepper

Garnish:
• Basil leaf
• Lime wedges

Regular Kid’s Meal Deal 

just €5
before 6pm 
on FRIDAYS

Family Fridays!

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

SCHOOL'S OUT!

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!
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OFFER CONTINUES ALL SUMMER!



ADMISSION VOUCHER
ON WEDNESDAY 1ST JULY 2015
PRESENT THIS VOUCHER AT THE GATE ON THE DAY AND GET ONE 
FREE ADMISSION WHEN PAYING FOR ONE FULL PRICE ADMIS-
SION. ONE VOUCHER PER PERSON. VALID WEDNESDAY 1ST JULY 
2015 ONLY. DOES NOT APPLY TO STUDENT/OAP TICKET PRICE. 

www.fairyhouse.ie 01 8256167

RACEDAY
WEDNESDAY 1ST JULY

First race 5.55 pm.

AC/DC tribute act ‘Whole Lotta Voltage’  
live after racing!

Great new children’s playground.

Children under 18 are free.
Admission only ¤10 and OAP/ Students only ¤7.

VIEW FROM THE BOTTOM OF A WINE GLASS
By Russell Bailey

I mentioned in my last wine blog that we 
would be introducing more interesting 
& varied wines onto our list over the 

next few months. We have just taken in 
eight new wines to give you a broader 
option to sample whilst dining in La Bucca.

We have selected all of these wines for 
their value for money but we have 
also picked a couple that are a little 
more obscure in order to give the more 
adventurous of our customers the 
chance to experiment a little.

Les Granges is a refreshingly dry 
& crisp white wine produced from 
vineyards surrounding the Etang de 
Thau lagoon just inland from the 
Mediterranean port of Sete in the South 
of France.

The cool sea breezes from the Med 
encourage the growth of healthy grapes 
which are then harvested at night 

in order to preserve their freshness. The 
predominant grape variety is picpoul which 
is blended with sauvignon blanc, vermentino 
& Muscadet resulting in a perfect match for 
any of our seafood dishes, particularly our 
creamy garlic mussels which are normally 
available on our specials boards through 
the summer months.  

Finca Resalso is probably my favourite 
addition to the list, despite being made 
from young vines (5-15 years) it has an 
incredible depth of flavour. It’s made from 
100% Tempranillo grapes in Ribera del 
Duera and although it’s listed at a little over 
€30 it’s well worth the extra spend if you 
want to treat yourself.

We also have two new blackboard wine 
specials which represent excellent value 
at €19.95. A seductively spicy shiraz red 
& a tropically fruity chenin blanc white, 
both from the Western Cape of South 
Africa produced under the watchful eye 
of Douglas Green winery’s.

Why not use the voucher on the back 
of this edition of the Bucca Times & 
order something completely different 
from our wine list the next time you’re 
dining with us?

Salute!

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. 
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Offer valid until 31st August 2015, Sunday 20% discount does not apply. *175ml glass.



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 31st August 2015.

When you order two or 
more side dishes or starters

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

VALID UNTIL 31ST AUGUST 2015

€5 off any of our 
wines on our world 
wine list.  Not valid 
with house wines.  €5 OFF

WINE
VALID UNTIL 31ST AUGUST 2015

€5 FOR
ANY

FLATBREAD
WITH 2 FULL PRICE MAIN COURSES

 Any La Bucca 
Flatbread for just 

€5 when purchased 
with 2 full price main 

courses.  Not valid 
in conjunction with 

our Sunday 20% 
loyalty offer.

…try it on 

your mobile 
today!!!


