VEGAN MENU

STARTERS

BRUSCHETTA 10
Cherry tomatoes, garlic oil, balsamic reduction, toasted sourdough

ZUPPA TOSCANA 7
Cannellini beans, cavolo nero, roasted potatoes

INSALATA MISTA GF Ll
Mix salad, orange vinaigrette, pumpkin seeds, grapefruit, candied hazelnuts

PINSA ROMANA 5
Roman-style focaccia, garlic oil, San Marzan, oregano

MAIN

P1ZZA CONTADINA 13
Vegan mozzarella San Marzano, red onion, olives, artichoke

PASTA ALLA SORRENTINA 16
Calamarata pasta, garlic oil, cherry tomato, marinara, vegan cheese

ORECCHIETTE Al FUNGHI 15
Orecchiette: small ear-shaped pasta - garlic, truffle, mushroom sauce

DESSERT

TORTA AL CIOCCOLATO GF =}
Chocolate cake, pistachio crumb, cherry

SORBETTI GF 6
Raspberry, lemon sorbet

AFFOGATO 10
Vegan vanilla ice cream, espresso, Amaretto

GF = Gluten Free

Please inform us of any allergies, intolerance or dietary requirements you may have. Allergen
information is available for each item on our menu and can be obtained by asking a member of staff.
Whilst the utmost care will be taken in preparation, we cannot guarantee there will not be traces
of other products due to the nature of our production area. We have applied a discretionary 12.5%
service charge to your bill. 100% of all service goes to our staff. VAT is included at the standard rate.
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