Vegan Menu

Entrée

Garlic Herb & Vegan Cheese Bread (GF Available N/C) $12.00
Southern Fried Cauli & Vegan Aioli (GF) $16.00
Mushroom Arancini & Vegan Aioli (GF) $17.00
Salad

Sumac Salad (GF) $20.00

A taste of the Middle East, Tomato, Onion, Cucumber, Lettuce, Roast Capsicum, Crispy Noodles, Cabbage,
Raspberry & Sumac Dressing.

Sides

Mash Potato $10.50
Sweet Potato Chips $11.00
Bowl Of Chips $10.00
Seasonal Veggies $11.00
Mains

Parmigiana (GF) $28.50
House Made Eggplant Schnitzel with Napoli, Vegan Mozzarella, Chips & Salad.

Vegan Burger & Chips $25.00
House made GF Vegan Pattie, Onion, Tomato, Vegan Cheese, Lettuce & Vegan Aioli.

Sauteed Veg (GF) $30.00

Asian Inspired mix of seasonal veg served with Saffron Rice

Risotto Vegana (GF) $28.50

Arborio Rice, Napoli Sauce, Zucchini, Eggplant, Mushroom, Peas & Red Peppers.

Lasagna Verde (GF) $28.50

Rich Lentil & Vegetable Bolognese Sauce with VVegan Béchamel.

Linguini Puttanesca $28.50

Napoli Sauce, Onion, Garlic, Capers, Olives, Chilli & Red Peppers.

Penne Bianco $28.50

Zucchini, Eggplant, Mushroom Red Peppers, Garlic & Onion in a white wine sauce.

Penne Bolognese $28.50

Rich Lentil & Vegetable Bolognese Sauce & Vegan Parmesan.

Gnocchi Vegana (GF) $33.00

House Made Gnocchi Lightly Fried in Nuttelex, Roasted Pumpkin, Green Beans, Spinach,
Cracked Pepper & Vegan Parmesan.
Gluten Free Pasta Available @ No Charge

Dessert

Sticky Carrot & Pineapple Pudding (GF) $17.00
Carrot & Pineapple Pudding served with Lemon Sauce, fruit & Vegan Ice Cream.

Sticky Date Pudding (GF) $17.00

served with Vegan Butterscotch, fruit & Vegan Ice-Cream.



