
If you have an allergy or intolerance to any particular ingredient please let us know. However, due to the open nature of our kitchen it is impossible for us to guarantee the complete 
absence of any allergens in our menu items, despite taking all necessary precautions in food preparation.

V e g a n  M e n u

CROSTINI  TRE  COLORI   8.5
Crostini topped with cherry tomatoes, red onion and 
basil drizzled with extra virgin olive oil

ZUCCHINI  FRITTI   8
Deep fried battered courgettes

ANTIPASTO DI  VEGETALI   11
A selection of grilled vegetables and marinated 
artichokes served with flatbread and vegan parmesan

INSALATA  MEDITERRANEA   10
Vegan mozzarella and sautéed mixed Mediterranean 
vegetables in extra virgin olive oil with fresh basil

P r i m i

D o l c i

GELATO   Per Scoop  2.25
Vegan vanilla ice cream

AFFOGATO ESPRESSO  7.5
Two scoops of vegan vanilla ice cream drowned in 
freshly brewed espresso

FRESH FRUIT  SALAD  6.5

CHEESECAKE   7.75
Vegan vanilla cheesecake with mixed berries

S e c o n d i
RISOTTO ALLA  VERDURE    14.75
Risotto with courgettes, peas, red onion and spinach

SPAGHETTI  AGLIO  E  OLIO    12.75
Garlic, extra virgin olive oil, black pepper and chilli

PIZZA    14.75 
Tomato, vegan mozzarella and your choice of 2 
toppings, choose from:

Peppers | Cherry Tomatoes | Mushrooms | Spinach
Courgettes | Artichoke | Red Onion

I n s a l a t e
INSALATA  POMODORO  Sml 5.5  Lrg 10.5
Mixed lettuce, cherry tomatoes, red onion and 
cucumber with an olive oil and balsamic vinegar 
dressing

INSALATA  RUCOLA   Sml 8.5  Lrg 14
Rocket, walnut, cherry tomato and red onion salad with 
an olive oil, dill and lemon dressing

INSALATA  SARDO   Sml 9.5  Lrg 15
Marinated artichokes, cannellini beans and spinach 
salad in a olive oil and garlic dressing topped with 
shaved vegan parmesan


