
V E G A N  M E N U

P I TA   $ 6
Warm pita bread, garlic infused olive oil 

F O C A CC I A   $ 6
Homemade focaccia, amb tomaquet  

 H U M M U S   $ 1 2
Hummus, fried herbs, spicy oil, crispy chickpeas

M U S H R O O M  C R O Q U ETA   $ 10
 Mushroom bechamel, truffle mayo

PA STA  F U O R I  DA L L A  N O R M A   $ 3 1
Caserecce alla siciliana, eggplant, chilli, garlic, confit

tomatoes, cime di rapa, olives, mint

COTO L ET TA  D I  M E L A N Z A N A   $ 2 2
Crumbed eggplant cotoletta, romesco 

V E R D U R E  G R I G L I AT E   $ 2 7
Grilled vegetables, peas purée 

B R O CCO L I N I  $ 1 8
Grilled broccolini, romesco

 

PATATA S   $ 1 3
Fried shoestring chips, za’atar 

I N S A L ATA   $ 1 5
Local leafs from down the road

G R E E K  S A L A D   $ 1 8
Tomatoes, capsicum, cucumber, kalamata olives, vegan feta

H A Z E L N U T  I C E  C R E A M  $ 10
Benilato hazelnut gelato 


	Vegan MENU
	Pita  $6
	Focaccia  $6
	HUMMUS  $12
	Mushroom Croqueta  $10
	Pasta fuori dalla norma  $31
	COTOLETTA DI MELANZANA  $22
	VERDURE GRIGLIATE  $27
	BROCCOLINI $18
	PATATAS  $13
	Insalata  $15
	Greek salad  $18
	Hazelnut ice cream $10

