The Brats
In the heart of Portobello lies 'I Monelli' ('The
Brats'). So named by its owner, Ivano, to pay
tribute to both his brother and their lively
childhood. This establishment, while fully
immersed in the local community, upholds and
exemplifies the owner's Italian homeland. It
pays tribute to the history, passion and integrity
of his grandmother's cooking-from whom he
honed his skills. Having sparked his ambition in
his grandmother's kitchen, Ivano went on to
master his trade in restaurants around the
world, including Italy, the USA and Ireland. I
Monelli keeps this tradition of local food
culture, quality produce and authentic culinary
art alive, while cementing its place by the
canal in Dublin's Fair City.

Menu A La Carte
S T A R T E R S
Flan di spinaci (Vegetarian) 9.50 €
Spinach Flan, blue cheese sauce, crunchy walnuts (3,7,8)

Vitello tonnato (Gluten free) 12.50 €

Sliced veal, delicate mayonneise tuna sauce, anchovies and capers (3,7,10)

Cozze e Ndujia 10.50 €

Fresh Mussels from Connemara, garlic, chilli and cherry tomatoes, Ndujia (2,4,14)

Gamberi balsamico e fragole (Gluten free) 13.50 €

Pan fried prawns balsamic reduction, leeks, strawberry’s souce (2,7)

Burrata (Gluten free, Vegetarian) 14.50 €

Craft “burrata” cheese, basil,cherry tomatoes, olives (7)

Tagliere misto 17.50 €

Parma Ham, coppa, salame felino, Parmigiano, gorgonzola and provola
cheese served with homemade focaccia bread (1,7,8,12)

Arancini 8.50 €

Stuffed rice balls with creamy tomato sauce (Ask our server for the flavour of
the day) (1,3,7)

Rocket Salad (Gluten free) 9.50 €

Italian dressing, rocket salad, nuts, bacon, parmesan cheese, balsamic
reduction (5,7,8,10)

Calamari Fritti 11.50 €

Fresh squid calamari in arrabbiata tomato sauce (1,4)
A Starter its always better with bread!!!
Add a Focaccia basket for only 2.50 €

Menu A La Carte
PASTA

Pappardelle al ragù di cervo (1,3,7,9,11,12) 16.50 €

Homemade “Pappardelle” pasta with venison ragout, barbera wine reduction

Tagliatelle ai funghi e Tartufo (1,3,7,9,11) (Vegetarian) 17.50 €
Homemade “tagliatelle”, wild mushrooms, butter, truffle oil and grated
Parmesan cheese

Ravioli al prosecco (1,3,7,8,12) (Vegetarian) 16.50 €

Ravioli ricotta cheese and spinach, irish butter, prosecco, chily peppers,
chestnut honey

Beef Cannelloni (1,3,7,8,12) 15.50 €

Bolognese ragout, shaped pasta, tomato sauce mozzarella and parmisan
cheese

Paccheri alla rana pescatrice (1,2,3,4,11,12) 16.50 €

“Paccheri” pasta with fresh monkfish, garlic, olive oil, white wine in light
cherry tomato sauce

Spaghettoni alle vongole (1,2,7,12,14) 19.50 € (By Season)

Artisan “Spaghettoni” pasta, pollure clams, white wine souce ,chilly and
crumbled fennel “taralli"

Spaghettoni ai frutti di mare (1,2,4,7,12,14) 18.50 €

Seafood Spaghettoni pasta, mussels, prawns, monkfish, clams, cherry
tomatoes

Pennette al Salmone e Asparagi (1,2,4,7,12) 16.50 €

Penne pasta with Salmon, Asparagus, fresh cream and white wine

Risotto Rosa (2,4,7,8,12) (Gluten Free) 17.50 €

Carnaroli rice, tiger prawns, prosseco and lumb fish roe

Risotto Rosa (2,4,7,8,12) (Gluten Free) 17.50 €

Carnaroli rice, tiger prawns, prosseco and lumb fish roe

Menu A La Carte
MAINS
Anatra ai Frutti di Bosco (7,11,12) 28.50 €

Barbarian Duck breast, sesame seeds, Porto wine, wild berry sauce and
sautéed broccoli

Irish Angus Rib-eye steak (1,7) 29.50 €

Fassona beef, roast potatoes and pepper sauce

Fish of the Day (2,4,8,12,14) Price By Season

Fish of the day (please, ask the waiter)
Melanzane alla Parmigiana (1,7) (Vegetarian) 16.50 €
Baked deep fried slices of aubergines, mozzarella cheese, tomato
sauce

Merluzzo Livornese (2,4,8,12,14) 26.50 €

Pan-fried Merluzzo with olive coppers anchovy, cherry tomato, fishstock sauce and roast potato

Pollo Ripieno Alla Cacciatora (1,7,12) 16.50 €

Slow-cooked chicken supreme stuffed with ham, cheese and spinach in
cacciatora sauce

Frittura di Pesce (1,2,4,8,14) 29.50 €

Deep-fried cod fish, calamari and prawns in a mix salad.

Menu A La Carte
SIDES
Baked Baby Potatoes (1) 4.50€
Garlic, Thyme, olive oil

French beans (1) 4.50 €
Garlic, orange juice

Sauteed n’duja Broccoli (1) 4.50 €
Broccoli, n’duja, garlic

Mixed Salad (10) (Gluten free) 4.50 €

Italian dressing, mixed leaves, cherry tomato, fennel, radish, cucumber

Garlic focaccia bread (1) 4.00€
Focaccia bread (1) 2.50€

IF YOU HAVE ANY SPECIAL REQUESTS ASK TO OUR SERVER.
Ask our server for Gluten free options

Menu A La Carte
We inform our costumers that food and beverages
prepared and administrated here, can contain ingredients
or adjuvants considered allergens
List of allergenic ingredients used in this place and present annex 2 of the EU
reg. No. 1169/2011 "subastances or products causing allergies os
intolerances"

1. Cereals containing gluten, i.e wheat, rye, barley, oat, emmer, kamut,
their derivate strains, and by-products
2. Crustaceans and products based on shellfish
3. Eggs and by-products
4. Fish and products based on fish
5. Peanuts and peanuts-based products
6. Soy and soy-based products
7. Milk and dairy products (lactose included)
8. Fruits in shell, i.e almonds, hazelnuts, walnuts, cashew, pecan, Brazil,
pistachios, Macadamia nuts or Queensland nuts and their byproducts
9. Celery and products based on celery
10. Mustard and mustard-based products
11. Sesame seeds and sesame seeds-based products
12. Sulphur dioxide and sulphites in concentrations above 10 mg/kg
13. Lupine and lupine-based products
14. Molluscs and products based on molluscs
The information about the presence of substances or products causing
allergies or intolerances can be provided by the staff in service and you
can consult the relevant documentation that will be given on request

The management

Menu A La Carte
OPENING TIMES
MONDAY
TUESDAY
WEDNESDAY
THURSDAY
FRIDAY
SATURDAY
SUNDAY

17.00 - 22.00
CLOSED
17.00 - 22.00
17.00 - 22.00
17.00 - 22.00
17.00 - 22.00
15.30 - 22.00
I Monelli
@imonellidublin
Review us on tripadvisor!

The best italian restaurant in Dublin 2019

