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READY STEADY DOUGH!
W

e are proud to announce
that after many weeks of
trial batches using different
types of yeasts, flours & oils, a range
of temperatures & quantities of water,
various speeds & mixing times, we have
settled on what we believe is the perfect
pizza dough for La Bucca & we are now
using our own homemade pizza dough in
all of our restaurants.
We call it ‘Batch 10’ for obvious reasons,
there were 9 batches before it & a good
few after, but we eventually agreed that
Batch 10 was our baby! You may or may
not have noticed a difference in our
dough over the last few weeks, but we
are confident that the next time you try
one of our pizzas, flat breads or dough
balls you will be impressed.

Community, so as always we source
ingredients as locally as possible.

We have developed a relationship
with Shackletons Milling from the
neighbouring Ashbourne Industrial Estate
who have given us advice & now supply
our two main ingredients, flour & yeast.

Dough Team, Radovan, Russell & Pawel

We use a dough improving agent
which we have sourced from Puratos in
Dunboyne Business Park. The remaining
ingredients are purchased from Foodco,
who are based in Ashbourne Business
Centre and are the biggest single
supplier to our three restaurants.
We currently supply the dough to
our own restaurants but the plan is
to expand into third party sales and
ultimately distribute our dough around
the County, Country & maybe the
universe & beyond.

Radovan & Pawel, our two
Master Dough Makers!

The Dough Factory

La Bucca Ratoath pick up ‘Best Kids Size
Me’ Award at the Irish Restaurant Awards

The dough is being produced by our own
pizza chefs in a small factory close to
home, on the Ballybin Road, specifically
designed & fitted out by local tradesmen.
Our company motto is ‘Serving Your
Special thanks to our fit out team: Franic Construction (the main man) · P&M
Carpets (walls & floors) · Paschal Mcternan (van Gogh) · Barney O’Neill (design
consultancy) · Tony Smullen (pipes, leaks & floods) · Paul Redmond (sparks) ·
Fran Rice (Air Ventilation Services) · Gerry Fitzpatrick (rat catcher) · Jim Jordan
(Ashbourne Communications) · AISM Services (security) · Chillair (refrigeration) ·
Ken McCabe (breakables) · Amanda Francis (Finance Manager & IKEA flat-pack furniture specialist).

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

La Bucca Restaurants Handicap race
presentation at Fairyhouse Racecourse

Follow us on

COMMUNION &
CONFIRMATION PACKAGES
CHOOSE FROM A SELECTION OF SET MENUS
SET MENU PACKAGE INCLUDES:

Personalised Menus

PIZZA PARTIES
Celebrate your birthday by being a La Bucca pizza chef...
like our very own Chef Lucca!

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!

Communion/Confirmation
Boy or Girl eats FREE

FOR A PARTY WITH A DIFFERENCE!

Balloons on table
Complimentary Prosecco*
( *A glass of prosecco for all adults
dining on our set menus)

Parties dining on the A La Carte menu or Tennerfest
menu will also receive balloons on the table and the
Communion/Confirmation boy or girl eats FREE.

We look forward to welcoming you for your special day at La Bucca Restaurants
€50 deposit required on all tables of 10+
Please note: La Bucca Ratoath is closed on Mondays.
La Bucca discount offers do not apply on bank or public holidays.

Main Street, Ashbourne, Co. Meath
Tel:
Corballis Demesne, Ratoath, Co. Meath Tel:
The Green Centre, Dunboyne, Co. Meath Tel:

www.labucca.ie

CHEF
LUCCA’S
R EC I PE

At La Bucca we review our menus every six months,
which normally entails printing a sales analysis, taking
off the two or three least popular dishes & replacing
them with some of the more popular specials that
we’ve had on our blackboards. Modern technology
makes this a fairly simple & accurate process.
It’s not possible to just keep adding to our menu without
taking something away or we end up carrying far too
many ingredients & stock control becomes an issue.
The down side of this is that at this stage all of our
dishes are popular, just some less so than others.
The good news is that if you see your favourite dish
disappear, it may still be possible to cook it for you on
request if we have the ingredients to hand, if this is the
case our chefs will be more than happy to prepare the
‘missing’ dish for you.
One of our recent additions is our Prawn & Chorizo
Linguine which we make with our homemade Lemon
& Chilli sauce. Make the sauce first & reserve until
required:

01 835 7763
01 689 6040
01 825 2233

Call now for more details:
Ashbourne, Co. Meath - 01 8357763
Ratoath, Co. Meath - 01 6896040
Dunboyne, Co. Meath - 01 825 2233

www.labucca.ie

PRAWN & CHORIZO LINGUINE

Lemon & Chilli Sauce for approx. 6-8 portions
Ingredients
•
4 x cloves Garlic four cloves
•
40g Ginger
•
1 teaspoon Hot Chilli Powder
•
1 teaspoon Turmeric
•
80g butter
•
2 x small red onions
•
300ml crème fraiche
•
50ml lemon juice
•
Salt & black pepper
•
Small bunch tarragon
•
1 fresh red chilli
•
300ml Chicken stock
Method
Thinly slice onions & red chilli. Finely
chop garlic & ginger. Melt butter in
large pot & add onions, cook on low
until soft. Add garlic, ginger, chilli
powder & turmeric, stir continuously
for two mins.
Pour in chicken stock & simmer for 30
minutes. Add salt, lemon, red chilli &
chopped tarragon.
Allow to cool for one hour & add
crème fraiche. Do not add crème
fraiche too early as it may split.

Prawn & Chorizo Linguine
Ingredients per person:
•
Tiger Prawns
•
Thinly Sliced Chorizo
•
Lemon Chilli Sauce
•
Cream		
•
Lemon Juice		
•
Linguine 		

x8
x8
3oz ladle
3oz ladle
dash
220g

Method
Cook the linguine ‘al dente’ drain &
reserve, drizzle with a little olive oil so
it doesn’t stick together. Add chorizo
to a hot pan and toss until slightly
crispy. Add lemon sauce, cream &
lemon juice & reduce on high heat.
Add prawns, cook for 2 minutes,
season with salt & pepper. Add the
linguine to sauce, toss & dish up!

CHRISTMAS @ LA BUCCA
W

Christmas Gourmet Menu
Arrival glass of Prosecco

e have several menu options
at La Bucca this Christmas to
suit everyone.

Prawns Pil Pil
Tiger prawns pan-fried in olive oil with chilli & garlic served with baked dough balls

Baked Field Mushrooms
Christmas Set Menu
Stuffed with blue cheese, pancetta, pine kernels, garlic & breadcrumbs

In addition to our A La Carte menu
we have 2 set menu options, the
Christmas Set Menu and the Christmas
Gourmet Menu. Both packages
include crackers and the gourmet
menu includes Prosecco on arrival.

Bruschetta Pomodoro

Garlic bread topped with homemade pesto, marinated cherry tomatoes & red onions

Bruschetta con Funghi

Sweet Chilli Beef

Garlic bread topped with creamy mushroom sauce, parmesan & chives

Chicken Wings ‘Peri-Peri’ Pan-fried fillet strips, sweet red chilli, onions & rocket with balsamic dressing
Served with a cooling garlic dip

Honey BBQ Ribs
Slow roasted baby back pork ribs with homemade coleslaw

Turkey & Ham

Served with roast potatoes, carrots, parsnips, green beans & onion gravy

Spinach & Ricotta Tortellone

La Bucca Cheeseburger

8oz of prime steak mince served in a ciabatta
bunpasta
with parcels tossed in asparagus, shallots, garlic, cream, white wine & parmesan
Fresh
red Cheddar, tomato, onion, lettuce & chips

Char-Grilled Tuna Steak

Turkey & Ham

With roast potatoes, carrots, parsnips, green beans
& onion gravy
Marinated
in lime & coriander, served with chunky chips, & a rocket & parmesan salad

Manzo Pizza

For groups of 30 or more looking for
a less formal party, why not try our
Finger Food menu options in the La
Bucca Wine Bar, Ratoath. Details are
outlined below.

Piccante Pizza

Pepperoni sausage, spicy meatballs, onions, mozzarella & tomato

Spicy nduja sausage, pepperoni, peppadews, jalapenos, mozzarella & tomato

Spinach & Ricotta Tortelloni

Irish Sirloin Steak

Fresh pasta parcels with a creamy asparagus, white wine, shallot & parmesan sauce

Prawn & Chorizo Linguine

10oz Herefordshire steak with chips & salad garnish

Tiger prawns & sliced chorizo sausage in a lemon
cream sauce tossed with linguine pasta

Brie & Bacon Burger

Chicken Arabiatta

Our classic burger topped with melted brie, crispy bacon & tomato chilli jam

Chicken, chilli & garlic in a fiery tomato sauce tossed with penne pasta

CALL 01 6896040 OR
CHECK WWW.LABUCCA.IE
FOR MORE INFORMATION.

Tiramisu
Chocolate Fudge Brownies
Banoffee Pie
3 Courses

€29.50

Per person inclusive of v.a.t.

www.labucca.ie

Coffee & Chocolates
Christmas Crackers!

La Bucca Xmas Menus 2018.indd 2

Tiramisu
Sticky Toffee Pudding
Chocolate Fudge Brownies
Banoffee Pie
3 Courses

Coffee & Baci Chocolates
Christmas Crackers!
11/09/2018 11:17

€37.95

Per person inclusive of v.a.t.

www.labucca.ie
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CORBALLIS DEMESNE, RATOATH
MINIMUM BOOKING FOR 30 ADULTS

FINGER FOOD PLATTER MENU
CHICKEN GOUJONS
CHICKEN WINGS
CHIPS & DIPS

€12.50 PER PERSON
DELUXE PLATTER MENU
MEXICAN CHILLI BEEF NACHOS
CHEESE SLIDER BURGERS
SELECTION OF LA BUCCA PIZZAS
CHICKEN, BEEF & PRAWN SKEWERS
CROSTINI SELECTION
DOUGH BALLS
SKINNY CHIPS & DIPS
CHICKEN WINGS

€15.95 PER PERSON
CHILDREN’S PLATTERS

Spicy wings with a cooling garlic dip

Deep-Fried Brie
With rocket salad and tomato & chilli jam

View the full menus
on www.labucca.ie

SELECTION OF LA BUCCA PIZZAS
CHICKEN, BEEF & PRAWN SKEWERS
DOUGH BALLS

Chicken Wings Peri-Peri

Winter Vegetable Soup
Served with lightly toasted ciabatta bread

PROSECCO RECEPTION

€7.50 PER CHILD

€4.00 PER GLASS

PLEASE ASK FOR MORE DETAILS

PLEASE NOTE, WE DO NOT ALLOW B.Y.O.
OR CORKAGE

For Wine Bar bookings please contact Corballis Demesne, Ratoath, Co. Meath

01 6896040 or info@labucca.ie www.labucca.ie
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VIEW FROM THE BOTTOM
OF A WINE GLASS
BY RUSSELL BAILEY

O

ur featured wine, which is currently a
blackboard special in all our restaurants
is Minervois Domaine de la Borie Blance,
produced by the Lorgeril family.
The Minervois appellation of South West France
in Languedoc-Rousillon is named after the Greek
Goddess Minerva and is steeped in wine making
history, dating back to pre-Roman times. The Lorgeril’s
purchased the vineyard in 1999 & have succeeded
in producing an excellent, smooth, rich & fruity wine
typical of the region.
The wine is a blend of the areas two most prominent grape
varities, Syrah (80%) & Grenache (20%). It is deep garnet in colour
with a complex and powerful nose of ripe morello cherries,
finishing with spicy notes of cloves & star anise.
It works really well paired with spicy meat dishes, personally
I love it with our Mexicano Flatbread but it would equally
complement our Sweet Chilli Beef Salad or our Calzone con
Carne.
We have it priced at €24, so just a little more than house wine,
but it’s certainly worth a try if you want to sample something
slightly different.

€5 OFF

SHARING WINGS

€9.95

ANY WINE

Available until 30th November 2018
Use any time, not in conjunction with Sunday 20% discount.

Available until 30th November 2018.
Mon–Thurs only

Two portions of our ‘BEST IN
IRELAND’ ‘peri-peri’ wings
(10), one portion of chips, one
portion of natural onion rings
& two extra homemade dips.

Call us now
to order your
takeaway!

JUST ASK FOR BoB...

BOX OF BIRDS

ONLY

€19.95
FOR

Monday to Thursday

2 PIZZAS
OR PASTAS

Purchase any TWO pizza or pasta
dishes from our takeaway menu for
Main Street, Ashbourne, Co. Meath
Tel: 01 835 7763
Corballis Demesne, Ratoath, Co. Meath Tel: 01 689 6040
The Green Centre, Dunboyne, Co. Meath Tel: 01 825 2233

JOIN LA BUCCA’S

€19.95

www.labucca.ie

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.

Follow us on

www.labucca.ie

