
Soup of the Day £5 
Served with chef’s bread

Smoked Chicken Salad (GF) Starter £6 
Smoked chicken breast, walnuts and apple, baby cos lettuce leaves, Main £10 
house vinaigrette & parmesan shavings

Crispy Squid Starter £6 
Served with spicy tomato & pepper sauce Main £9

Herbed Gnocchi (V) Starter £5 
With a white truffle & sage butter, lemon oil dressed rocket & grated parmesan.  Main £8 
Add crispy pancetta for £2

Grilled Salmon Escalope Salad Niçoise £12 
With tarragon mayo, croutons, sun dried tomatoes, black olives, 
boiled egg, anchovies & dressed cos lettuce leaves.  

Caramelised Pear Salad (GF) (V) £8 
With gorgonzola blue cheese, walnuts & dressed mixed leaves

Crab on Toast £9 
Fresh Irish crab served with Marie Rose sauce, melba toast,  
wedge of lemon & bottle of Tabasco sauce. 

Fried Duck Egg on Potato Rosti (V) (GF) £9 
With Five Mile Town goats cheese, diced beetroot, red wine reduction & mixed leaf salad

Grilled Smoked Haddock (GF) £12 
Served on crispy potatoes, creamed spinach, poached egg & hollandaise sauce

Confit Duck Leg £12 
On crispy bubble & squeak potato bread basil oil rocket salad, topped with a poached egg 

Collina Beef Asado £13 
With rosemary salted fries, mixed leaves & served with a choice of sauce or butter  
Sauces: Creamy Mushroom Sauce, Béarnaise Sauce, Gravy  |  Butters: Garlic Butter, Paprika Butter

La Collina Plancha £14 
Mixed grill of pork served with cider red cabbage, sauté potatoes & side of gravy. 
Rosemary pork shoulder shredded & grilled with rosemary butter topped with apple crisp,  
crispy honey glazed pork belly and Collina slow cooked rosemary ham.

House Salad
Apple Slaw
Crispy Garlic Potatoes
Rosemary Salted Fries

Chunky Chips
Collina Mac & Cheese
Seasonal Vegetables

£3.00
£2.00
£3.00
£3.00

£3.00
£3.00
£3.00
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STARTERS AND MAINS

(GF) Gluten Free (V) Vegetarian Ask about our Gluten Free variations of our dishes


