
All our food is prepared in a kitchen where  
nuts, gluten and other known allergens may be present.  

While we take caution to prevent cross-contamination, any product 
 may contain traces as our entire menu is produced in the same kitchen.  

Our menu descriptors do not include all ingredients. 
PRICES ARE INCLUSIVE OF VAT AT 20% ON FOOD AND DRINKS |CARD PAYMENTS 

ONLY  
SERVICE NOT INCLUDED 

 

 
à la carte 

vegan menu 
 

    
   

CARDONCELLO 
 
seared  Oyster mushroom, marinated carrots, shallots, 
sauteed garlic cavolo nero, Jerusalem artichoke                                                                 19
                                                                                                                             

ZUPPA DI CAVOLFIORE 
 
roasted cauliflower velouté,  
raw cauliflower, sage and macadamia                                                  17 

 

CHITARRA ALLE ZUCCHINE 
 
spaghetti alla chitarra, courgette,  
garlic, chilli, chive, almond flakes                                                            25 
 

VERZA E PATATE 
 
rolled savoy cabbage stuffed with stewed Porcini mushrooms, 
potatoes, Jerusalem artichokes and chestnut,  
savoy cabbage and anise sauce                                                                                                        26
                                            
 

                                                           dessert 

 
SORBETTO AL LIMONE 
 
lemon sorbet, preserved peaches,  
candied orange zest, pistachio paste                         8 
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 vegan tasting menu 60 
[wine pairing 50] 


