A/WWU ltalian Nibbles

Olive Marinate (V) £4.95
green and black olives marinated in a
blend of herbs and spices

Pane della Casa (V) £5.95

Freshly baked bread accompanied by extra
virgin olive oil infused with balsamic vinegar

/ Yy ll/
AW/]%/ Starters

Bruschetta al Pomodoro (V) £6.95

ripe tomatoes with fragrant rosemarP_/, garlic
and extra virgin olive oll served on slices of
toasted homemade bread

Pane all' Aglio (V) £7.95

Perfect for sharing: garlic pizza bread, plain
or with tomato, with the option to add vegan
mozzarella for £2

Funghi all'Aglio £7.95
Pan-sautéed mushrooms, served with toasted
home-made bread and a quenelle of vegan cream

Arancini Zafferano £7.95

Golden saffron arancini, delicately crisped and
filled with vegan mozzarella and mushrooms,
accompanied by a rich Neapolitan tomato sauce.

W{/ Main Course

Penne Arrabbiata £13.95

Pennecloasta tossed in a rich, spicy tomato sauce
infused with garlic, fresh basil and chilli.

Risotto Zafferano _ £14.25
Classic Italian risotto cooked with peas and,

as,{)aragus in an aromatic saffron sauce, finished

with a balsamic-dressed pea shoot salad.

Ravioli alla Rosa £16.95
Beetroot dough, filling of vegetables and chickpeas

served in a velvety tomato and mushrooms sauce

Pizza Funghi £14.25

a rich tomato and vegan cheese base topped
with mushrooms and aromatic truffle paste

Pizza Carciofi £14.95

a rich tomato and vegan cheese base pizza topped
with tender artichokes, olives, onion and peppers

Calzone Ragu £15.95

Folded pizza filled with a slow-cooked Mediterranean
vegetable ragu and vegan cheese, served Neapoli
sauce and rocket salad with balsamic dressing

Wgé@l’/ Desserts

Trio Di Sorbetti £7.95

3 scoops of Italian sorbets. Choose flavour:
blood orange, mango or lemon.

Torta Di Biscotti £7.95

Creamy “cheesecake” filling sandwiched
between a buttery Biscoff biscuits



	Vegan Menu
	Aperitivo
	Italian Nibbles
	Olive Marinate (V)
	green and black olives marinated in a blend of herbs and spices

	Pane della Casa (V)
	Freshly baked bread accompanied by extra virgin olive oil infused with balsamic vinegar


	Antipasti
	Starters
	£4.95
	£5.95
	Bruschetta al Pomodoro (V)
	ripe tomatoes with fragrant rosemary, garlic and extra virgin olive oil served on slices of toasted homemade bread

	Pane all' Aglio (V)
	Perfect for sharing: garlic pizza bread, plain or with tomato, with the option to add vegan mozzarella for £2

	£6.95
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	Funghi all'Aglio
	£7.95
	Pan-sautéed mushrooms, served with toasted home-made bread and a quenelle of vegan cream
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	£7.95
	Golden saffron arancini, delicately crisped and filled with vegan mozzarella and mushrooms, accompanied by a rich Neapolitan tomato sauce.
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	Main Course
	Penne Arrabbiata
	Penne pasta tossed in a rich, spicy tomato sauce infused with garlic, fresh basil and chilli.

	£13.95
	Risotto Zafferano
	£14.25
	Classic Italian risotto cooked with peas and asparagus in an aromatic saffron sauce, finished with a balsamic-dressed pea shoot salad.

	Ravioli alla Rosa
	£16.95
	Beetroot dough, filling of vegetables and chickpeas served in a velvety tomato and mushrooms sauce

	Pizza Funghi
	£14.25
	a rich tomato and vegan cheese base topped with mushrooms and aromatic truffle paste

	Pizza Carciofi
	£14.95
	a rich tomato and vegan cheese base pizza topped with tender artichokes, olives, onion and peppers

	Calzone Ragu
	£15.95
	Folded pizza filled with a slow-cooked Mediterranean vegetable ragù and vegan cheese, served Neapoli sauce and rocket salad with balsamic dressing
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	Desserts
	Trio Di Sorbetti
	3 scoops of Italian sorbets. Choose flavour: blood orange, mango or lemon.

	£7.95
	Torta Di Biscotti
	Creamy “cheesecake” filling sandwiched between a buttery Biscoff biscuits

	£7.95



