
v e g e t a r i a n  m e n u



F r i e d  M a c  &  C h e e s e  B a l l s � 1 6 . 5
Crispy mac and cheese balls with Cajun mayonnaise.

H e i r l o o m  T o m a t o  S a l a d  V G� 1 3
Heirloom tomatoes and basil.

A d d  B u r r a t a � 6 . 5

E N T R É E

P a n z a n e l l a  V G� 1 8
Marinated tomatoes, cucumber, onions, basil,
capers and sourdough bread.

S p i c y  C a u l i f l o w e r  B a k e  V G �   2 0
Slowly baked cauliflower with tomato sauce and capers.

V E G E T A R I A N  M E N U

TEL. 0161 646 03743 Hardman Square M3 3EB

@louisrestaurants

E g g p l a n t - P a r m i g i a n a �  2 1
Eggplant in layers with cheese and home-made tomato sauce.

A N T I P A S T I

C r i s p y  P o t a t o e s  in marinara sauce� 9.5

S w e e t  P o t a t o  M a s h  V G� 9

M a c  &  C h e e s e � 9

S I D E S

I N S A L A T A

A discretionary service charge of 10% will be 
added to your bill. 

If you have a food allergy or intolerance, please 
speak to a member of our team. 

T o m a t o  S p a g h e t t i  V G� 2 4
Fresh vegan spaghetti, handmade tomato sauce and basil oil.

P A S T A

Donna  Irene  P inwheel  Lasagne   V G� 2 2
Fresh vegan pasta, garlic, seasonal vegetables 

and tomato sauce.

S p a g h e t t i  A g l i o  E  O l i o  V G�  2 0
Fresh vegan spaghetti, garlic, pepper flakes and parsley.

An entertainment fee of £4.95 per person is included in your bill to support the talented 
performers who help create an unforgettable experience throughout your visit.

S o f t  &  C r i s p y  F o c a c c i a V G . . .  4 . 5
Focaccia with garlic confit olive oil and herbs.

H o m e m a d e


