
         

Est. 1970 

 

- Vegan Menu -  

 
It will be our pleasure to accommodate your dietary needs. To assure proper preparation, please 

specify that you are ordering from our 

Vegan Menu. 

 

Questions? Please Ask. 
We’ve been providing answers for more than 40 years. Serving you is why we’re 

here. Vegan Gluten-Free Menu? Dairy-free cheese? Vegetarian Menu?  

A romantic, private table? 

We’ll do our best to accommodate you. Always. 

 

 

(Dairy-Free) 

 

OUR VEGAN SAUCES 
Alfredo <> Vodka <>Homemade Tomato-Basil <> Garlic & Oil <> Spicy Fra Diavolo  

Rosa  <> White Champagne Sauce <> Pink Champagne Sauce <> Dairy-Free Pesto Sauce  

Dairy-Free Francese (white wine, oil, lemon) <> Dairy-Free Balsamico (balsamic, oil, onions, garlic) 

  Dairy-Free Rustic Piccata (mushrooms, tomatoes, capers, onions, white wine sauce)  

 

 
 

 

 

 

 

 



 

Vegan Duets  
 

Two favorites on One Dish 

(Selections are interchangeable) 
34 

 

Eggplant Pisa & Penne Palma 
Pisa: Fresh breaded eggplant sautéed with spinach, artichokes, portabella mushrooms,  

topped with balsamic reduction 

Palma: Spinach, artichokes, sun-dried tomatoes in a creamy white champagne sauce   
 

Vegan Chicken Parm & Penne Vodka 
Vodka: Our dairy-free vodka sauce over penne  

 

Primavera & Eggplant Francese 
Primavera: Broccoli, roasted peppers, cherry tomatoes, zucchini sautéed in  

garlic & oil over spaghetti 
 

Vegan Sausage, Broccoli Rabe & Rigatoni Marinara 
Vegan Sausage: Sautéed in garlic & oil, topped with a balsamic reduction 

 

Eggplant Fresco & Aglio Olio 
Freso: Breaded eggplant, bruschetta over baby greens, topped with balsamic reduction 

Aglio Olio: Spaghetti tossed with garlic, oil, pine nuts, fresh basil & cherry tomatoes 

 

 

 

Vegan Guest Favorites 

Spinach Ravioli Homemade tomato-basil sauce, topped with vegan ricotta cheese 29 
 

Vegan Penne Vodka: Homemade vegan vodka sauce 28 
 

Eggplant Francese: served over Spaghetti 28 
 

Vegan Rustica: Mushrooms, tomatoes, capers, onions,  
sautéed in a white wine sauce over linguini 29 

 

Penne Palma: Sun-dried tomatoes, spinach, & artichokes in a  
creamy white champagne sauce over penne 31 

 

Eggplant Siena: Eggplant, spinach & garlic topped with homemade red sauce  
& dairy-free cheese over rigatoni 31 

 

Campagna: Broccoli, artichokes, sun-dried tomatoes in a sweet sherry wine sauce,  
topped with dairy-free cheese over rigatoni 29 

 

Luigi’s “Old School”: Rigatoni tossed with homemade red sauce over  
vegan meatballs & vegan sausage, topped with dairy-free cheese 32 

 

 

 

 

 

 

 

 

 

 



  

 

 

Vegan Scallops         16 

Seared trumpet mushrooms over  

a mixed green salad with citrus 

vinaigrette  
 

 

Vegan Garlic Bread     14 
Brushed with Olive Oil & topped 

with Dairy-Free Cheese 

 
 

Vegan Homemade 

Mozzarella Sticks       16 
* mozzarella contains almonds 
 

 
 

 

 

 

 
 

Soup (Homemade)           7 

Made Fresh Daily  
 

 

French Fries          6 

 

 

 

 

 

 

 

 

 

Vegan Eggplant          19 

Pisa                             
Layered Eggplant, Portabellas, 

Spinach, Roasted Red Peppers, & 

Artichokes drizzled with Balsamic 

Reduction    
 

 

House (small or large)        6/9 

Romaine, iceberg, mixed greens 

tomatoes, olives, red onions, 

balsamic vinaigrette  

 
 

 

 

 
 

 

 

 

 

Vegan Fresh Mozzarella 

Tomato & Basil   16 

with balsamic reduction over  

fried spinach  

* mozzarella contains almonds 
 

Vegan Polpette           16 
Vegan Meatballs topped with 

homemade marinara sauce, vegan 

ricotta cheese for dipping  

 
 

Vegan Chicken Parm     
Plant based Chicken topped with 

marinara sauce & dairy-free 

mozzarella cheese                     16 

 
 

Side of Homemade 

Vegan Ricotta           12 

with a touch of Olive Oil, fresh 

 basil, roasted peppers 

 

 

Side Vegan Meatballs  

& Sausage                         15   

Served in our homemade Tomato 

Basil Sauce 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Vegan Insalata           22 

Vegan Fresh Mozzarella, Roasted 

Peppers, Sun-dried Tomatoes over 

Mixed Greens topped w/Balsamic. 

 

 

*fresh mozzarella contains almonds 
 
 

 

 

 

Vegan Moresca           16 

Mixed Greens topped with Dried 

Cranberries, Walnuts, Red Onion, 

Cherry Tomato 

 

 

 

 

 

 
 
 

 

 

 
 

 

 

 Vegan Stuffed 

Portabella                             20   

Portabella mushrooms filled with 

zucchini, capers, mushrooms, & 

black olives topped with dairy-free 

cheese over fried spinach 
 

 

Fried Zucchini    

Medallions                       12  
Roasted red pepper sauce for 

dipping 
 

 

 

 

 

 

 

 
 

Broccoli Rabe  14 

Local Farm Fresh sautéed with 

garlic & olive oil  
 

Add Grilled Vegan Sausage: 6 

 

 

Spinach Vezzo               13 

Spinach, zucchini, hot peppers 

sautéed in garlic & oil 
 

 
 

 

 
 

Caldo Freddo                20 

Warm vegan sausage medallions, 

mixed greens, sautéed spinach, 

tomatoes, black olives & Chianti-

Basil Vinaigrette 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

APPETIZERS 

 

 

SALADS (small/large) 

 

 

Dressings 
Balsamic Vinaigrette, Oil & Vinegar, Chianti-Basil  

Light Italian, Citrus Vinaigrette 

 

 

SIDES  

 

 



 

 

 

 

 

 

Vegan Chicken Parm 31 

Plant based chicken, homemade 

Tomato Basil Sauce, dairy-free 

mozzarella cheese 
 

 

Luigi’s “Old School” 32          
A Vegan Tomasso 

Baked Rigatoni over Meatballs & 

Sausage, topped with Dairy-free 

Cheese in our homemade Tomato-

Basil Sauce 
 
 

 

Vegan Rosario  29 

Eggplant, Roasted Peppers, & Sun-

dried Tomatoes & Artichokes, 

Homemade Rosa Sauce, Rigatoni 

 

 

Vegan Primavera        26 

Broccoli, Roasted Peppers, 

Zucchini, & Cherry Tomatoes 

sautéed in Garlic & Oil, Spaghetti 
 

 
 

 

 

Vegan Eggplant  

Siena                                      31 
Breaded Eggplant, Spinach & 

Garlic topped with Tomato-Basil 

Sauce, melted Dairy-Free Cheese, 

Rigatoni 

 

 

Vegan Eggplant 

Francese                              28 

Eggplant in our Vegan Francese 

sauce, Spaghetti 
 

 

Vegan Eggplant 

Parmigiana             27 

Prepared with Tomato-Basil Sauce, 

dairy free mozzarella cheese, 

Spaghetti 

 

 

 

 

 

 

 
 

Vegan Penne Vodka    28 
Homemade Vodka Sauce 
 
 

 
 

Vegan Lasagna  31 

Homemade lasagna layered with 

Tomato-Basil Sauce, beyond meat, 

vegan ricotta and dairy-free 

mozzarella cheese 
 

 
 

 

 

 Sausage Fra Diavolo   29 
Vegan Sausage medallions in our  

homemade spicy Fra Diavolo 

sauce, Angel Hair 
 

 

 

Vegan Rustica                  29 

Mushrooms, Tomatoes, Capers & 

Onions in our homemade Piccata 

(garlic-lemon wine) sauce, linguini 

 
 

Vegan Campagna 29 

Broccoli, Artichokes, & Sun-dried 

Tomatoes in a sweet Sherry Wine 

Sauce topped with melted Dairy- 

Free Cheese, Rigatoni 
 

 

 

 

Eggplant Rollentini  32 
Homemade Vegan Ricotta, 

Tomato-Basil Sauce, Dairy-free 

Cheese, Spaghetti  
 

 
 

 

Vegan Pisa Amato        31 
Penne tossed with Eggplant, 

Spinach, Artichokes, Portobello  

Mushrooms, Roasted Peppers, 

Balsamico sauce 

 

 

 
 

 

 
 

Vegan Alfredo             28 
Homemade Alfredo, Broccoli, 

Rigatoni 

 
 

Aglio Oilo              20 
Sauteed garlic & oil, fresh basil, 

cherry tomatoes 

Enhance with vegan fresh 

mozzarella add 8 

 

 

Vegan Spaghetti w/ 

Meatballs                          28 
Homemade Tomato-Basil Sauce, 

Vegan Meatballs  
 

 

Vegan Sausage &  

Broccoli Rabe             32 

Sautéed in Garlic & Oil, served 

over Rigatoni                                          
 
 

 

 
 

                                                                                    

Risotto- 

Vegan Style                     32  

Asparagus, Zucchini, Green 

Peppers, & Tomatoes in our 

Homemade Rosa Sauce 

 
 
 

 

 

 

 

Vegan Palma           31 

Artichokes, Spinach & Sun-Dried 

Tomatoes sautéed in White 

Champagne Sauce, Penne  

 
 

 

Spinach Ravioli       29 

Homemade Tomato Basil Sauce, 

topped with Vegan Ricotta 

  

 ENTREES 

 

 



 

 Local Farms + Freshness = Mama’s 

 

  

CHOOSE YOUR BREAD: 

Sub Roll (6 or 10’):  12/15 

Whole Wheat Focaccia: 15 

Garlic Herb Wrap: 14  

 

Platter served as an Entrée  
(Homemade Italian bread served on side) 18 
 

 Sandwiches/Platters  

 

 

Vegan Eggplant,  

Roasted Peppers  
sautéed in Garlic, Onions, Balsamic 

Vinegar 

 
 

 
Vegan Veggie Melt 
Grilled Portabella Mushrooms, 

Onions, Roasted Peppers, Black 

Olives, Dairy-Free Cheese and Oil & 

Vinegar 

 

 

Vegan Eggplant 

Parmigiana 
With Dairy-Free Cheese 

 
 

 

 

 

 

Vegan Eggplant, 

Spinach & Garlic 
With a touch of red sauce & Dairy-

Free Cheese 

 

 

Vegan Meatball Parm 
In our homemade tomato-basil 

sauce 

 

 

 

Vegan Sausage & 

Peppers 
 Onions, & Mushrooms in our 

homemade Tomato-Basil Sauce 
 

 

 

Villa  
Artichoke, Roasted Peppers, 

Broccoli &  

Dairy-Free Pesto Sauce 

 

 

*Please specify you are ordering from our Vegan Friendly Menu 
 



 

 

 

 

 

 
 

 

 

Vegan Marcello             
Vegan Meatballs, Vegan Sausage, 

red sauce, Dairy-Free Cheese 
 

Personal: 24 

Stromboli: 18 

Calzone: 20 

 

Vegan Grandma Pizza 
A thin, Square Crust, Vegan Fresh 

Mozzarella Cheese, Tomato & 

Basil, a touch olive oil  
* contains almonds 
 

Personal: 20 
 

 

Vegan Margarita 
A traditional crust, Vegan Fresh 

Mozzarella Cheese, Tomato, Basil, 

touch of garlic & oil 
* contains almonds 
 

Personal: 22 

Stromboli: 18 

Calzone: 20 
 

 
 

 

Vegan Primavera              
Broccoli, Spinach, Tomato with a 

touch of garlic, Dairy-Free Cheese 
  

Personal: 22  

Stromboli: 18  

Calzone: 20 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

 

Vegan Vodka Pizza 
Penne, Vegan Vodka Sauce, Dairy-

free Cheese 

 

Personal: 22 

Stromboli: 18 

Calzone: 20   

 
 

Vegan Deluxe         
Spinach, Broccoli, Mushrooms, 

Onions, Peppers, Black Olives, 

red sauce, Dairy-Free Cheese. 

 

Personal: 23 

Stromboli: 18 

Calzone: 20 
 
 
 
 
 
 

 
 
 
 
 
 

 
 

 

 
 

Vegan Siena  
Eggplant, Spinach & Garlic with 

tomato-basil sauce, Dairy-Free 

Cheese 
 

 

Personal: 23 

Stromboli: 18 

Calzone: 20 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Vegan Romanese 
Vegan Alfredo Sauce, Broccoli, 

Dairy-free Cheese 

 

Personal: 22 

Stromboli: 18 

Calzone: 20 

 
 

 

Vegan Pisa Pizza       
Eggplant, Spinach, Roasted 

Peppers, Artichokes & Portabella 

Mushrooms drizzled with Balsamic 

Reduction, Dairy-Free Cheese 
 

Personal: 25 

Stromboli: 18 

Calzone: 20 
 
 
 
 

 

Pizza Valentino  
Fresh Tomato & Basil, a touch of 

garlic & oil (No Cheese). 

 

Personal: 12 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Create your own  PERSONAL PIZZA 

Prepared with Dairy-Free Mozzarella Cheese 

Traditional…16            Whole Wheat…. 19          Gluten Free…21 

TOPPINGS: 2 per  

Broccoli, Spinach, Zucchini, Artichokes, Roasted Peppers, Cherry Tomatoes, Capers, Black Olives, 

 Garlic, Eggplant, Spinach, Portabella Mushrooms, Asparagus, Onions, Peppers, Basil, Bruschetta 
 
 

VEGAN MEATBALL or SAUSAGE: 5 per  

GOURMET VEGAN SAUCES: 5 per   

Alfredo, Vodka, Rosa, Creamy Champagne (White or Pink), Fra Diavolo   

   Add: Homemade Vegan Ricotta Cheese: 6 

Add: Homemade Fresh Mozzarella Cheese: 5/7/9 
 

 

PLEASE NOTE: VEGAN FRESH MOZZARELLA *CONTAINS ALMONDS 

 

  

PERSONAL PIZZA/STROMBOLI 
             Personal Pizza: 10” Crust prepared with Dairy-free Cheese 

                   Stromboli: Vegan Mozzarella Cheese & Red Sauce 
                   Calzone: Vegan Mozzarella & Vegan Ricotta Cheese  
 

 * PIZZAS MAY BE PREPARED AS SMALL 14” or LARGE 16” upon request 

 

 



 

 

 

 

 

 

 

 

 

 

Chocolate Chip Cookie 

Sandwich                          11 

Freshly made with Vegan Vanilla 

Ice Cream  

 

 

 

Zeppoles                          11 

Sweet dough covered in 

Confectioner’s sugar served with 

fudge on the side for dipping. One 

dozen per order 
 

 

 

 

Chocolate Peanut Butter  

Mousse                    11             
Chocolate Cake layered with peanut 

butter mousse 

Freshly made by: Vegan Treats 

Bakery 

 

 
 

Sorbet                                7.5 

(Gluten Free/Vegan) 

Ask your server for Seasonal 

Flavors 
 

 

 

 

 

 
 

 
 
 
 
 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Chocolate Brownie 

Sundae                              11 

Freshly made with Vegan Vanilla 

Ice Cream  
 
 
 

 

 
 

 
 

 

 
 

Apple Crumb              11       

Served with vegan vanilla ice cream 

 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 
 

Vegan Cannoli          10 

 Freshly made by:  

Vegan Treats Bakery 

 

 

 
 

 

 

Death by  

Chocolate Cake             11 

Freshly made by:  

Vegan Treats Bakery 
 
 

 

 

 

 

 
 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 
 

 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 

 

 

   
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 
 
 
 
 
 

 

 
 

 
 

 

Cookie Dough 

Cheesecake Cupcake    8.5 

(Gluten-Free/Vegan) 

 
 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 

 

 
 

Rice Cappuccino              8 

Add your favorite flavor…$1 
 

Raspberry, Chocolate, Mocha, 

Mint, Irish Cream, Vanilla, 

Hazelnut  
 

 

 

 
 

 
 

 

 

 
 

 

Vegan Hot Chocolate   7 

 Prepared with rice milk 

   

 

 

 

 

 

 

 

 

 

 
 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 

DESSERT 

 



 
 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

       

 

 

 

 

 

  

 

 

 

 
 

 

Vegan Veggie Melt 
Grilled Portabella Mushrooms, Onions, 

Roasted Peppers, Black Olives, Dairy-

Free Mozzarella Cheese, Oil & Vinegar 

 

 
Vegan Eggplant, Roasted 
Peppers  
sautéed in Garlic, Onions, Balsamic 

Vinegar 

 

 

 

 

 

 

Vegan Eggplant Pisa                             
Eggplant, Portabellas, Spinach, 

Roasted Red Peppers, Artichokes 

drizzled with Balsamic Reduction    

 
 

 

House            
Romaine, Iceberg, Mixed Greens 

Tomatoes, Olives, Red Onions 

  

 

 

 
 

 
 

 
 

 
 

Soup (Homemade)            
Made Fresh Daily  

 

 
French Fries           
 

 

 

 

 

 

 

 

 

 

 

 
 

 
Vegan Eggplant, Spinach & 
Garlic 
Red sauce, Dairy-Free Mozzarella 

Cheese 

 

Vegan Meatball Parm 
with Dairy-Free Mozzarella Cheese 
 

 

Vegan Eggplant Parm 
with Dairy-Free Mozzarella Cheese 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Vegan Insalata        
Vegan Fresh Mozzarella, Roasted 

Peppers, Sun-dried Tomatoes, Mixed 

Greens with Balsamic Vinaigrette 
 

 

 

 

Vegan Moresca         
Dried Cranberries, Walnuts, Red 

Onion, Cherry Tomato, Mixed Greens  

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Fried Zucchini               
Medallions 
Roasted red pepper sauce on side  

 
Vegan Meatballs & Sausage 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
   

 
 

Vegan Sausage & Peppers 
Onions, Mushrooms, homemade 

Tomato-Basil Sauce 

  
 

 

 
 

 
 

 
 

 

Villa  
Artichoke, Roasted Peppers, Broccoli, 

Dairy-Free Pesto Sauce, Dairy-free 

Mozzarella Cheese 

 

 

 

 
 

 
 
 

Caldo Freddo               
Warm Vegan Sausage Medallions, 

Mixed Greens, sautéed Spinach, 

Tomatoes, Black Olives, Chianti-Basil 

Dressing   

 
 

 

 

 

 

 
 

 

 
 
Vegan Garlic Bread      
Brushed with Olive Oil, topped with 

Dairy-Free Cheese 
 

 

Broccoli    
Sautéed in garlic & oil or steamed 

 

VEGAN LUNCH COMBOS 
 

Choose Any Combination of 2 items 

Sandwich, Salad or Side- $18 
 (11am-4pm) 

 

 

 
SANDWICHES: 
Choice: Wheat Focaccia Bread or 6” Sub 

 

 

 

 

SALADS 

 

 

 

SIDES/SOUP 
 

 

 

DRESSINGS 
Balsamic Vinaigrette, Oil & Vinegar, Chianti-Basil  

Light Italian, Citrus Vinaigrette 

 

 



 
P[ 

 

 

 

 

 

 

 

 

 

 

 

       

 

 

 

 

 

 

 

 

 
Vegan Campagna  
Broccoli, Artichokes, Sun-dried 

Tomatoes in a sweet Sherry Wine 

Sauce topped with melted Dairy-

Free Mozzarella Cheese 

 
Vegan Rosario   

Eggplant, Roasted Peppers, Sun-

dried Tomatoes, Artichokes, 

Homemade Rosa Sauce, Rigatoni 
 

 

Vegan Primavera         
Broccoli, Zucchini, Roasted 

Peppers, Cherry Tomatoes sautéed 

in Garlic & Oil, Spaghetti 

 
 

 

 

 

 

 
 

Vegan Eggplant Siena                                      
Breaded Eggplant, Spinach & 

Garlic topped with Tomato-Basil 

Sauce, melted Dairy-Free 

Mozzarella Cheese, Rigatoni 
 

  
Luigi’s “Old School”  
A Vegan Tomasso! 

Baked Rigatoni, Vegan Meatballs & 

Sausage, topped with Dairy-free 

Mozzarella Cheese in our 

homemade Tomato-Basil Sauce 
 

  

 

 

 

 

 

 

 

 

 

 

 
 

 
 

 

 

 
 

 

 

 
 

 

 
 
 
 
 

 
Luigi’s “Old School”                           
Homemade Tomato-Basil Sauce, 

topped with Dairy-Free Mozzarella 

Cheese- Add 2 
 

 

 

Vegan Penne Vodka     
Homemade Vodka Sauce 

 
 

Vegan Alfredo              
Homemade Alfredo, Broccoli, 

Rigatoni 
 

 

Vegan Spaghetti w/ Meatballs 
Homemade Tomato-Basil Sauce, 

Vegan Meatballs 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Vegan Eggplant Francese                               
With spaghetti 
 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 

 

 

Vegan Pisa Amato       
Penne tossed with Eggplant, 

Spinach, Artichokes, Portobello 

Mushrooms, Roasted Peppers, 

Balsamic Reduction  
 

 

 

 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

44 

 

 

 

 

 

 

 

 

 
 
 
 
 
 

 
 
 

 

 
Vegan Palma             

Artichokes, Spinach, Sun-Dried 

Tomatoes in a creamy White 

Champagne Sauce, Penne  
 
 

 

 

 
 

 

 
 

 

 

Vegan Rustica                   
Mushrooms, Tomatoes, Capers, 

Onions in our homemade Piccata 

(garlic-lemon wine) Sauce, Linguini 
 

 
 

 
 

 

 

 

Spinach Ravioli 
Homemade Tomato-Basil Sauce 

topped with vegan ricotta 

 

 

 

 
 
 
 

 

 

 
 

 

 
 
 

Vegan Sausage & Broccoli 
Rabe            
Sautéed in Garlic & Oil, served 

over Rigatoni 
 
 
 
 

 
 Sausage Fra Diavolo    
Vegan Sausage medallions in our 

homemade spicy Fra Diavolo 

sauce, Angel Hair 

 
  
 

 

 

 

 

PASTAS: $17 
 

 

 

 

 

 

ENTREES: $18 
 

 

 

 

 

VEGAN LUNCH PASTAS/ENTREES 
 

(11am-4pm) 

 

 

 

*Please specify you are ordering from our Vegan Friendly Menu 
 


