VEGETARIAN MENU

HOMEMADE
Q(\M/) SOFT & CRISPY FOCACCIA vG... 4.5 Qf\w//)

Focaccia with garlic confit olive oil and herbs.

ANTIPASTI ENTREE
EGGPLANT-PARMIGIANA i 22
FRIED MAcC & CHEESE BALLS Eggplant in layers with cheese and home-made tomato sauce.
Crispy mac and cheese balls with Cajun mayonnaise.
INSALATA
PANZANELLA VG iiiiiiiiiiiaaiiiiiiiee et e e 19
HEIRLOOM TOMATO SALAD ve . . .
. . Marinated tomatoes, cucumber, onions, basil,
Heirloom tomatoes and basil. capers and sourdough bread.
ADD BURRATA
SPICY CAULIFLOWER BAKE VG ..cc.ooeeeeeinnnn. 21
Slowly baked cauliflower with tomato sauce and capers.

e g
DONNA IRENE PINWHEEL LASAGNE vG ....... 23
Fresh vegan pasta, garlic, seasonal vegetables
and tomato sauce.
TOMATO SPAGHETTI ve SPAGHETTI AGLIO E OLIO VG wooeeieiiieiees 21
Fresh vegan spaghetti, handmade tomato sauce and basil oil. Fresh vegan spaghetti, garlic, pepper flakes and parsley.
s e
SIDES
CRISPY POTATOES IN MARINARA SAUCE «eoreeeeei 10 A discretionary service charge of 10% will be
added to your bill.
SWEET POTATO MASH ve
MAC & CHEESE -t iioiiiiiiiiiiece e 9.5 Ifyou have a food al]ergy or intolerance, please
speak to a member of our team.
An entertainment fee of £4.95 per person is included in your bill to support the talented
TEL. 0161 646 0374

3 Hardman Square M3 3EB performers who help create an unforgettable experience throughout your visit.

@louisrestaurants
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