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SERRATA
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An evening of  100% Plant 
Based Italian Dining Is 

Back!
Traditional Italian Dishes  

All Plant Based!
4 courses
£35 pp



A selection of canapes for the table.
Sun-dried tomato tapenade on crostini- mixed olives

Starters
Garlic Portobello Mushrooms, fresh parsley, olive oil

Roasted squash & red onion rocket salad, toasted pine nuts 
balsamic dressing.

Toru sticks with 'parmesan' garlic and herb crust, arrabiata 
dipping sauce

Main Courses
Orzo pasta, pesto, spinach, basil & cherry tomatos

Viginarola- Italian summer bean stew
Pearl barley stuffed roasted tomatoes with aubergine parmigiana

All Served with Chilli & Garlic Kale & Garlic Potatoes 
 Desserts

Silken Tofu chocolate, cherry & almond mousse, home made 
shortbread

Classic Tiramisu
Limoncello 'cheesecake' Mixed berries

All dishes are 100% Vegan

MENU
£35pp

Friday 31st July


