
VEGANVEGAN
MENUMENU



Starters
HUMMUS WITH HARISSA PEPPER AND CORIANDER • 6.95

With marinated mixed olives and grilled sourdough

SPINACH & AVOCADO SALAD • 6.75
With walnuts, padron pepper, pumpkin seeds and balsamic glaze

MUSHROOM BRUSCHETTA • 6.75 
Served with cherry tomatoes, wilted spinach, olive oil and aged balsamic 

VEGAN MEATBALLS • 8.50
Served in a spicy tomato sauce with sourdough

mains
GRILLED ARTICHOKE & SAFFRON RISOTTO • 14.50

Served with artichoke hearts, roasted red pepper and petit pois peas 

FUNGHI PIZZA • 14.50
With mixed mushrooms, san marzano tomato, vegan cheese and rocket

MARGHERITA PIZZA • 12.50
San Marzano tomatoes, vegan cheese and fresh basil

PERFECT VEGAN SALAD • 13.50
Pomegranate seeds, avocado, Bulgur, red peppers, spring onions, pumpkin seeds, pickled 

cucumber, red pepper coulis, tomato, sweet potato crisps and vegan feta cheese.

LE VENEZIANE GNOCCHI • 13.95
Cooked with tenderstem broccoli, cherry tomatoes and sweet peppers, in a tomato  

and basil sauce with a hint of chilli

RIGATONI ARRABBIATA • 11.95
With tomato, chilli and fresh basil

SPAGHETTI VEGAN PUTTANESCA • 12.95
Courgette, cherry tomatoes, olives & capers in a chilli & garlic tomato sauce

RAVIOLI MUSHROOMS & VEGAN FETA CHEESE • 14.50
Vegan feta cheese in an aromatic tomato & basil sauce with a hint of chill & crispy kale

FALAFEL BURGER • 14.50
Vegan bun with spicy vegan mayonnaise

BISCOTTI CHEESECAKE  7.50

With Biscoff sauce

ICE CREAM & SORBET 
2 SCOOPS  5.75 
3 SCOOPS  7.25

Choose f rom:
blood orange sorbet

mango ice cream
mint and chocolate chip ice cream 

MARINATED MIXED OLIVES  4.50 

SALTED SMOKED ALMONDS  4.25

SKIN ON SEASONED CHIPS  4.25

TENDERSTEM BROCCOLI WITH  
CHILLI & GARLIC  4.95

FRENCH BEANS WITH SHALLOTS  
& PEAS  4.75 

PANKO ONION RINGS  4.50

If you have any special dietary requirements, please let us know before ordering

desserts sides


