
La Vecchia Scuola 
Vegan Menu 

 

Pre – Starters 
delicious marinated Nocellara olives perfect as a pre-starter £5.95 

homemade breads with balsamic oil £6.95 

Starters 
Arancini al Tartufo filled with vegan mozzarella, mushrooms, and tartufo are served with a 

rich Napoli sauce and topped with crispy oyster mushrooms and pea puree £8.95 

 

Soup alla Vecchia Creamy leeks, potatoes, marjoram and rosemary served with a 
crunchy crostini made with black raisins and walnuts £7.95 

 

 Polenta with escarole, raisins, minted pea puree, pumpkin marmalade £7.95 

Main Courses 
vegan Fusilli Carbonara Fusilli pasta ,vegan cream sauce made with oyster mushrooms, 

red onion and artichokes topped with crispy oyster mushrooms £14.95 

risotto tartufo truffle and mushrooms in a creamy risotto, topped with fresh pea shoots 
and crispy oyster mushrooms £15.95 

Girassoli ravioli filled with fresh vegetables and chickpeas cooked in a rich basil tomato 
sauce, finished with a touch of balsamic rocket  £15. 95. 

Insalata  salad with fresh spinach, beetroot, pomegranate, and green soybeans £11. 95. 

Desserts 
vegan cheesecake, topped with a fresh and fruity mixed berries salad £8.95 

Vegan Sticky Toffee Pudding served with vegan vanilla ice cream £7.95 

The Sorbet Trio passion fruit, blood orange and lemon sorbets £7.95 


