
- Spring 2024 -
Vegetarian menu

TROFIETTE WITH PISTACHIO PESTO, ROSEMARY AND VEGAN PARMESANTROFIETTE WITH PISTACHIO PESTO, ROSEMARY AND VEGAN PARMESAN
(1-8)(1-8)  

EUROEURO 18,00  18,00 

CHUNKS OF TOFU BROWNED WITH SUNFLOWER SEEDS, SAUTÉED BROCCOLICHUNKS OF TOFU BROWNED WITH SUNFLOWER SEEDS, SAUTÉED BROCCOLI
    (1-9)(1-9)

EUROEURO  15,00 15,00 

VEGAN QUICHE WITH ASPARAGUS AND MOZZARISELLA, ENOKI MUSHROOM CREAMVEGAN QUICHE WITH ASPARAGUS AND MOZZARISELLA, ENOKI MUSHROOM CREAM
(1-9)(1-9)

EUROEURO  15,0015,00

AUBERGINES AU GRATIN WITH PARMIGIANAAUBERGINES AU GRATIN WITH PARMIGIANA
(7-9)(7-9)

EUROEURO 15,00 15,00

“CHILI WITH SEITAN” : SEITAN, BLACK BEANS, TOMATO AND PEPPERS“CHILI WITH SEITAN” : SEITAN, BLACK BEANS, TOMATO AND PEPPERS
    (1-7-9)(1-7-9)

EUROEURO 15,00 15,00

CHEESE FROM THE REGIONSCHEESE FROM THE REGIONS
    (7)(7)

EUROEURO 13,00 13,00

*Frozen*Frozen

Service and taxes includedService and taxes included


