
FOOD ALLERGIES: If  you have a food allergy or intolerance please inform your server, we can provide a detailed list of  ingredients on request. 
Please be advised that because of  the nature of  the business and its environment, we cannot guarantee completely absence of  allergens.

VEGAN MENU

STARTERS

Mushrooms Satay  6.90
Grilled mushrooms skewer, served with satay sauce and fresh bread

Trullo Salad 5.90
Grilled mix vegetables, dressed with mint, balsamic vinegar and rocket leaves

Tomato Bruschetta  4.50
Toasted bread, topped with chopped tomato, garlic, basil, olive oil and oregano

MAINS

Vegan Pizza 10.90
Tomato base, topped with mushrooms and grilled vegetables

Vegan Spaghetti 10.90
Spaghetti pasta, sauteed with garlic purée, olive oil, chilli and parsley

Vegan Stew 12.90
Butternut squash, broccoli and tomato stew, served with toasted bread

Vegan Risotto 11.90
Beetroot and rocket leaves risotto

DESSERTS

Vegan Vanilla Ice Cream 5.00
Apple Crumble  5.00    
Served with vegan vanilla ice-cream
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All spirits and liqueurs are 25ml unless stated otherwise.

DESSERTS

Tiramisu	 6.90
Chocolate chips biscuits, dipped in coffee, 
topped with creamy mascarpone, eggs, 
baileys and San Marzano Borsci 
liqueur, topped with cocoa powder
Cannolo Siciliano	 6.90
Deep fried pastry tube, filled with ricotta cheese, 
chocolate chips,orange zest and pistachio
White Chocolate Profiterole	 6.90
Profiteroles filled with white chocolate
Limoncello and Strawberry 
Semifreddo GF	 6.90  
Creamy frozen mousse, flavoured with 
Limoncello, topped with fresh 
strawberries, and strawberry syrup 
Black Forest Cake	 6.90
Chocolate sponge, topped with layers of  
chocolate and Chantilly cream, stuffed 
with amarena cherries
Ice Cream	 5.00
Vanilla / Chocolate / Honeycomb
Blueberry Cake GF	 6.90
Buckwheat sponge cake, layered with blueberry 
compote and Alchermes liqueur, served with cream
Cheese Platter 	 9.90
Selection on cheeses 
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COFFEE MENU

Espresso 	 2.50
Decaf  	 2.50
Double Espresso 	 2.90
Cappuccino 	 2.90
Latte 	 2.90
Americano 	 2.50
Hot Chocolate 	 2.95
Selection of  Teas 	 1.90

DIGESTIVE

Port Taylor’s  50ml	 4.50
Passito  50ml	 6.00
Amaro Lucano 	 4.50
Amaro Montenegro 	 4.50
Grappa 18 Lune 	 5.00
Amaretto Disaronno 	 4.50
Sambuca Molinari 	 4.50 
Limoncello 	 4.00
Brandy Vecchia Romagna 	 5.00
Tia Maria 	 4.50




