
MenuC H R I S T M A S  V E G A N
D I N N E R

S T A R T E R S

C h e f ’ s  F e s t i v e  Z u p p a  

A r i ch  homemade  soup  ce leb ra t i ng  the  comfo r t i ng  f l a vou rs  o f
the  f e t s i ve  season .  Se rved  w i th  wa rm I t a l i an  c i aba t ta .  

L
C

€ 6 9 . 9 5

V e g a n  B r u s c h e t t a  o f  t h e  S e a s o n

Ju icy  bee f  tomatoes  and  to rn  bas i l s  s i ng i ng  i n  ha rmony  
w i th  ga r l i c ,  on  rus t i c  I t a l i an  c i aba t ta  b read .  

F i r e s i d e  C a u l i f l o w e r  W i n g s

Our  home-made  vegan  sweet  ch i l l i  w ings  
w i th  a  s ide  o f  vegan  ca jun  mayo .

T h e  I t a l i a n  V e g a n  W i n t e r  C a e s a r  S a l a d

Sta r r i ng  Roma ine  l e t tuce , sun-d r i ed  tomatoes ,  o l i ves ,  c rou tons ,
b rocco l i ,  on ion ,  a spa ragus ,  champ ignon  and  w i l d  mush rooms ,
topped  w i th  vegan  cheese .  

M A I N  D I S H E S

V e g a n  I t a l i a n  R i s o t t o
With  sau teéd  b rocco l i ,  on ions ,  m i xed  peppers ,  a spa ragus ,  o l i ves ,  che r ry  tomatoes ,
mush rooms ,  i n  a  tomato  based  sauce  topped  w i th  vegan  cheese .

V e g a n  P e n n e  P r i m a v e r a

With  sau teéd  b rocco l i ,  on ions ,  m i xed  peppers ,  a spa ragus ,  o l i ves ,  che r ry  tomatoes ,
mush rooms ,  i n  a  tomato  based  sauce  topped  w i th  a  dash  o f  vegan  c ream

1.Gluten 1.1. Gluten Wheat 1.2. Gluten Barley 1.3. Gluten Oat 2. Eggs 3. Fish 4. Molluscs 5. Soybeans 6. Peanuts 7. Tree Nuts Pistachio 7.1. Tree Nut
Hazelnut 7.2 Tree Nut Almond 8. Milk 9. Celery 10. Mustard 11. Sesame Seeds 12. Sulphites 13. Lupin 14. Crustaceans.

S c h n i t z e l  a l l a  M i l a n e s e

Served  on  a  cosy  bed  o f  mashed  po ta toes  and  d ressed  i n  a  vegan  
c reamy  mush room sauce .  Accompan ied  w i th  g r i l l ed  aspa ragus .  

V e g a n  L a s a g n e  a l  F o r n o

Our  home-made  t r ad i t i ona l  I t a l i an  l a sagne ,  f i l l ed  w i th  roas ted  vege tab les  
and  vegan  mozza re l l a .  W i th  a  s ide  o f  f r i es  o r  m i xed  sa l ad .

V e g a n  R u s t i c  G a r l i c  B r e a d

With  o r  w i thou t  vegan  cheese !

V e g a n  G i a r d i n i e r a  P i z z a

Tomato  sauce ,  d i ced  vegan  mozza re l l a ,  mush rooms ,  m i xed  peppers ,  
r ed  on ion ,  and  b rocco l i .

S W E E T  C H R I S T M A S  E N D I N G S

P l e a s e  a s k  y o u r  s e r v e r  f o r  o u r  d e s s e r t
m e n u  a s  p a r t  o f  y o u r  s e t  m e n u .  

M E N U  N O T E S

A  1 2 %  S e r v i c e  C h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l .

A l l  g r a t i t u i t i es  a re  equa l l y  d i v ided  among  
a l l  s t a f f ,  f l oo r  and  k i t chen !  
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