
Il Corvo
98 - 100 Upper Drumcondra Road, Drumcondra, Dublin 9

Tel: 837 5727

A La Carte Menu

Pizza all’Aglio  / Garlic Pizza pie  €5.50 
Crispy Pizza base, fresh garlic oil   
With cheese €6.50  
  
Funghi Ripieni / Filled Mushrooms €7.95
Button mushrooms filled with goat’s cheese, spinach 
& walnuts, rolled in golden crumbs & finished with 
Pepper puree and light garlic mayo
  
Polpette al  Agnello  con Carne / Beef & Lamb  €9.50
Meatballs                                       
Lamb meatballs filled with Mozzarella in a Napolitano 
sauce & garlic with shoestring chips. 

Crostini Con Formaggio di Capra /  €8.25
Goats Cheese Crostini  
Garlic bread with warm goat’s cheese, sun 
blushed tomatoes, rocket salad & balsamic vinegar

Calamari €8.95
Crispy Squid in a lightly battered herb flour, served 
with a light garlic mayo
   
   

Scampi / Prawns (Dublin Bay) €13.00
Dublin Bay prawns in a light tempura batter, resting 
on a bed of cos leaves with light dill lime mayo 

Bruschetta al Pomodoro €9.95
Garlic bread topped with an infusion of freshly 
chopped vine tomatoes, red onion and fresh herbs

Formaggio  Fritto / Brie Cheese €8.95
Pillows of brie rolled in our own savoury crumb, 
served with a wild berry coulis

Pate’ della Casa / House Pate €8.95
Chicken & Duck liver pate, crispy bread and 
peppered berry compote  
 
Minestrone €6.50
Classic Italian broth with mixed vegetables served 
with artisan breads

Piatto Del Giorno / Soup of the Day  €5.95
(please ask your server)
Served with artisan bread 

Antipasti

Insalata di Formaggio  di Capra  /  Goat’s  Cheese  €8.95
&  sweet Beetroot Salad   
Grilled Goat’s cheese, mixed baby leaves, Sweet 
beetroot & figs compote with a olive oil & red wine 
vinaigrette

Caprese di Bufalo / Fresh Buffalo Mozzarella  €8.50 
Slices of buffalo Mozzarella, & ripe vine tomato 
with fresh basil and virgin olive oil

Insalata con Anatra – Duck Salad €9.50
Crispy shredded duck confit with rocket mixed leaves, 
caramelised red onion, roasted walnuts & fresh fennel, 
Olive oil and orange /lemon dressing

Insalata - Salads

Gluten free options always available
Please inform us of any allergies you may have



Pasta / Risotto - Pasta / Rice 

All the following dishes are prepared with our finest fresh 
home made Pasta
 
Tagliatelle di Mare Terra / Surf & Turf  €19.50  
Sliced beef fillet, tiger prawns with fresh garlic, chilli, 
olive oil and a touch of tomato sauce with Tagliatelle,

Cannelloni Al Forno / Meat Cannelloni   €15.50
Oven baked pasta tubes filled with minced beef, mushroom, 
tomato and béchamel sauce, glazed with Mozzarella served 
with mixed leaves salad

Pollo All’’ Arrabbiata / Chicken Arrabbiata  €16.95
(House special)    
Sliced chicken, peppers, onions, fresh herbs & chilli, 
white wine, tomato sauce, a dash of fresh cream 
with penne pasta  (Vegetarian option available) 
 
Ravioli Con Ricotta e Spinaci / Fresh Ravioli  €16.50
with Ricotta & Spinach  
Ricotta cheese & fresh spinach Ravioli, tomato sauce,
garlic, fresh basil and parmesan cheese

Lasagne Al Forno / Meat Lasagne   €15.50
Oven baked layers of pasta with beef ragu, béchamel sauce, 
and fresh mozzarella, Served with baby gem leaf salad

Frutti di Mare / Sea Food Tagliatelle  €17.95
Baby squid, Mussels, crab meat, prawns & 
fresh herbs in a rich creamy white wine sauce 
& fresh Tagliatelle

Tagliatelle Con Pollo e Funghi / 
Chicken & Wild Mushroom   €16.25
Sliced chicken, wild mushrooms & fresh herbs 
in a creamy white wine sauce served with fresh Tagliatelle

Speghetti e Asparagi alla Carbonara /  €16.95
Bacon & Asparagus Carbonara    

Roasted asparagus, smoked bacon, mushrooms 
in a creamy parmesan sauce with fresh spaghetti
(omit bacon as a veggie option) 

Penne alla Spilonga  €15.50
Strips of Irish beef with ‘Nduia (fiery Italian sausage paste) 
fresh herbs & touch of tomato sauce with penne pasta

Pollo con Chorizo e Peperoncino / €16.95
Chicken & Chorizo   
Sliced Chicken, chorizo, sundried tomato, onion & chilli 
in white wine creamy pesto sauce and penne pasta

Gamberi Con Polpa di Granchio e Avocado / €19.95
Prwans with Crab & Avocado   
Sautéed prawns & Crab meat with, garlic, fresh coriander, 
parsley pesto, avocado & fresh spaghetti 

Risotto Con Pollo / Chicken Risotto  €15.95
Arborio rice, sliced chicken, wild mushrooms, 
fresh herbs and parmesan shaving 

Risotto alla Marinara / Sea Food Risotto   €19.50
Arborio rice, prawns, smoked salmon, baby squid, 
mussels & spinach, completed with Ricotta cheese, 
a touch of tomato & parmesan shaving

Risotto Con Pollo all’’ Arrabbiata /  €17.50
Chicken Arrabbiata Risotto   
Arborio rice with sliced chicken, peppers, onion, 
fresh herbs & chilli in a creamy tomato sauce with
parmesan shaving

Gnocchi della Nona/Potato Gnocchi €16.95
Spinach Potato Pasta Dumplings, Grilled Aubergine, 
Mushroom, beef ragu and a dash of cream



Potato Gratin  €5.50
Fries €4.50
Side Salad   €4.50
Mixed Vegetables of the Day  €4.95
Sautéed Mushrooms in Creamy Garlic Sauce  €4.95
Basket of Bread    (Artisan) €5.50 
Garlic Bread €4.50

ALL OUR POULTRY , MEATS AND FISH ARE ALL IRISH AND ALL OTHER PRODUCTS ARE SOURCED AS LOCALLY AS POSSIBLE

Scampi / Prawns (Dublin Bay)   €25.95
Dublin Bay prawns in a light tempura batter on a bed 
of cos leaves and cherry tomato  served with a light 
dill / lime mayo, crispy onions and stealth fries 

Filetto di Nasello e Proscuitti di Parma /   €23.00
Hake Fillet & Parma Ham    
Oven Baked fillet of Hake wrapped in Parma ham
with pesto served with a comfit of cherry tomato,

garlic, fresh rosemary and a choice of vegetables of the 
day OR stealth fries

Salmone con Erbe di limone salsa di Burro / €20.50
Salmon Fillet with Lemon Herb Butter Sauce  
Oven Baked fillet of Salmon on grilled  asparagus
and courgettes served with lermon herb butter 
sauce and Potato gratin

Pesce / Fish

(All our Fish dishes are served with the choice of fresh vegetables of the day OR stealth fries)

Carne / Pollo - Meat / Chicken

Pollo alla Romana / Stuffed Chicken  €19.50
Baked golden crumbed supreme of chicken breast 
filled with Italian Fontina cheese, Ham & Fresh basil 
with a rich tomato sauce and parmesan shavings 

Pollo alla Fiorentino / Chicken & Prawns   €21.00
Grilled free range chicken breast & prawns, resting 
on a bed of spinach, finished with a  Zesty lemon 
cream sauce

Pollo Con Fungi / Chicken & Wild Mushroom   €18.50
Grilled free range chicken & asparagus with a 
creamy white wine wild mushroom sauce and 
parmesan shaving

Scaloppine di Vitello con Funghi di Bosco €22.95
Lightly pan fried escalope of veal with wild 
mushroom and fresh herbs in a white wine 
cream reduction

Vitello alla Parmagina  €23.95
Pan fried escalope of veal with Parma ham, fresh
buffalo mozzarella and oven baked tomato 

Agnello Con Chorizo / Lamb Shank   €22.00
Oven braised shank of Wicklow lamb, with a 
spiced bean, potato & chorizo cassoulet

Bistecca Di Cottura Su Pietra Calda / Steak on Stone OR  From Our Chef. All our steaks are served on a hot lava stone for you to 
cook to your own liking.

With choice of pepper sauce, Diane sauce or garlic butter 

 Filetto / 8 Oz Fillet Steak (8 Oz)     €29.95 

 Madaglioni Di Filetto Di Manzo / Fillet Medallions  (2 x 4 Oz)  €28.95

 Contro Filetto / Sirlion Steak   (10 Oz)     €26.95

 Costata Di Manzo / Rib Eye Steak (10 Oz)     €27.95

(All the above dishes are served with the choice of fresh vegetables of the day OR stealth fries)
Gluten free options always available

Contorni / Side Dishes

Gluten free options always available



Formaggio di Capra e noci /  €16.00
Goat’s Cheese & walnuts
Goat’s cheese, walnuts, caramelised figs, rockets, 
tomato sauce and mozzarella 

Prosciutto di Parma e Rucola / €16.00
Parma Ham & Rocket   
Buffalo mozzarella, tomato sauce, parma ham 
and rocket 

Scorza di lemone e Gamberi / Lemon Zest Prawns   €18.00 
Prawns, sun blushed tomato, garlic, lemon zest, 
parsley & dill, mozzarella (no tomato sauce)

Pollo Con Chorizo / Chicken & Chorizo   €17.00 
Sliced chicken, chorizo, red onion, fresh garlic, 
jalapenos, tomato sauce and mozzarella 

Calzone alla Toscana / Calzone Tuscan Style   €15.90 
Tuscan style calzone, folded pizza with strips 
of spicy chicken, sun blushed tomato,
mozzarella cheese, tomato sauce

Salsiccia Italiano   €15.75 
Italian sausage, ham, salami, and mozzarella 

Alfredo Di Pollo / Chicken Alfredo     €17.00 
Sliced chicken, smoked bacon, mushroom, 
fresh tarragon, béchamel sauce with a blend 
of fontana and mozzarella cheese

Salsiccia Piccante  €15.50 
(Fiery Italian sausage paste), Pepperoni 
and mozzarella 

Polpette al Agnello con Gialapino / 
Beef & Lamb Meatball   €17.50 
Meat balls, jalapenos, mozzarella and tomato sauce

Anatra con Rucola / Duck   €18.00  
Crispy shredded Duck, mixed peppers, 
and caramelised red onion, tomato sauce, 
mozzarella and rocket 

Spinaci Con Uovo / Spinach & Egg   €14.95  
Spinach, red onion, garlic, mozzarella and tomato 
sauce with an egg on top

Mollicone    €16.00 
Ham, pepperoni, mozzarella and tomato sauce 
with an egg on top

Margherita   €12.90  
Fresh mozzarella, tomato sauce & fresh basil

Formaggio / Cheese   Bocconcini , Fantana cheese, 
Goat’s cheese,  extra Mozzarella  €1.50 
  
Noccioline / Nuts  Walnuts, Pine nuts, mixed nuts  €1.20

Carne e Pesce / Meat & Fish Spicy chicken,  €1.20
plain chicken, Chorizo, Smoked bacon, Salami,
Pepperoni, Ham,  

Lamb meat balls, Shredded crispy Duck, Prawns, 
Crab meat, Parma Ham    €3.00

Verdure / Vegetable Red onion, Mixed pepper, 
Mushroom, Jalapenos, Spinach, Black olives  €1.20

Avocado, Sun blushed tomato, Asparagus  €3.00 

Fresh Garlic, Egg, Fresh red Chilli, Basil, Dill, 
Mint, Tarragon €0.85

Enhance your Pizza with one of the following 
homemade Dips, 
Caramelised Fig, caramelised red onion, basil pesto, 
sundried tomato pesto, Guacamole   €1.00

Garlic mayo, lemon dill mayo, buffalo sauce, 
sweet chilli sauce, barbeque sauce, mayo    €0.60

Pizza

Gluten free options always available

Gluten free options always available

Make your own Pizza
Choose the basic Margarita Pizza then select your favourite topping from the list of toppings below

Why not add extra toppings to your choice of pizza above

ALL OUR POULTRY , MEATS AND FISH ARE ALL IRISH AND ALL OTHER PRODUCTS ARE SOURCED AS LOCALLY AS POSSIBLE


