b?S?T M EN U STARTER ~ 7

\ , Soup of the day or Mesclun Salad or Pita with hummus +$6 \l o
A CHOICE OF MAIN COURSE
V4 SEAFOOD PASTA ARRABIATA {
spicy sauce made from roma tomatoes, garlic and dried chili peppers cooked in olive O|I\%
SEAFOOD PASTA CREAMY WHITE WINE AND GARLIC (
,’_ white wine, butter and garlic cream sauce is richly flavoured with sautéed shallots, white
pepper and lemon juice \

GNOCCHI ALA SORRENTINA (0.6.)

Homemade Gnocchi oven baked in a cherry tomato basil sauce, parmesan and mozzarella

SPANISH “MEATBALLS" (v.0.) (0.6.)

Spiced homemade veggie balls simmered in a tomato sauce with chilli served with a
choice of ciabbata bread

y TURKISH EGGPLANT (v.0.) (0.6.)

Roasted with aromatic tomato and capsicum served with coucous, chickpeas and tzatziki
yoghurt

RISOTTO (v.0.)

in tomato, asparagus and parmesan toped with burrata cheese and parmesan
IMPOSSIBLE BURGER (V.0.) (0.6.)

IMPOSSIBLE BURGER patty, portobello, Spanish onion, tomato, cheese, lettuce, mayo, mustard
served with plain fries

TOFU BURGER

I’ Spinach, feta and tofu patty, portobello, Spanish onion, tomato, cheese, lettuce, mayo,
mustard served with plain fries

| FALAFEL BURGER (V.0.)

Crispy Falafel patty, Spanish onion, tomato, cheese, lettuce, hummus, mayo served with plain
fries

3 SPAGHETTI ARRABIATA (v.0.) (0.6.)

with sun dried & roma tomato, capsicum and parmesan

CREAMY MUSHROOM PASTA (0.6.)

Spaghetti with mushroom, spinach and parmesan in cream sauce

‘ VEGGIE BOWL(V) (0.G.JCAVAILABLE DURING LUNCH) Q
\

Spiced tofu, cauliflower, spinach, onion, romaine, quinoa, roasted tomato and chickpea
served with romesco sauce.

o
AVOCADO CIABATTA (vV.0.) (0.G.JCAVAILABLE DURING LUNCH)

\ y ' Smashed Avocado Ciabatta with beetroot, feta, walnuts and mesclun p
“ A Choice of Dessert: \

W Vegan Coconut or Salted Caramel ice cream or Apple Crumble +$3 -
V“/ A Choice of Drinks: -4

\f ' . Sparkling or Still water or Ice Lemon Tea or Flat White cofee o |
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