
Vegan Menu



STARTERS 

Marinated Green Olives  5 
garlic, extravirgin olive oil and 
chilli


Garlic focaccia                 7 
Homemade focaccia Italian 
style, garlic, extra virgin olive oil, 
origano and  fresh parsley


Bruschetta la pomodoro 9 
Toasted bread with diced fresh 
tomatoes, garlic, basil, oregano 
and extra virgin olive oil


Bruschetta funghi 

e Pinot Grigio                  10.5

Toasted bread with mushrooms, 
cooked with pinot gris, garlic 
and parsley


Scugnizzi Napoletani    10.5 
Deep fried pizza with fresh 
diced tomatoes, garlic, fresh 
basil and extra virgin olive oil


Focaccina Calabrese      11 
Homemade focaccia with red 
onions, black olives and chilli


Scapouzzoli Napoletani 12
Deep fried Pizza bites topped 
with Napoli sauce and vegan 
Cheese 

Insalata Capricciosa       12 
Roasted potatoes, diced 
tomatoes, red onions, olives, 
roasted capsicum, mixed herbs


PASTA 

Spaghetti al pomodoro      16 
Spaghetti, with Napoli sauce vegan 
parmesan and fresh basil


Casarecce all’arrabbiata    18 
Casarecce pasta (short pasta) Napoli 
Sauce, garlic, chilly and parsley 


Spaghetti Amalfitani           19

Spaghetti with, garlic, extra virgin 
olive oil, zucchini, chilly, toasted 
breadcrumbs and lemon zest


Cavatelli Primavera             27 
Homemade short strips pasta with 
Mushrooms, withe wine, vegan 
cream, origano, fresh basil, diced 
tomatoes and Vegan Parmesan 


Mezzelune Di Patate            35 
Homemade half-moon ravioli filled 
with mashed potatoes, herbs, vegan 
mozzarella cooked in truffle oil, and 
vegan parmesan


RISOTTI 

Risotto alla puttanesca        22 
Rice with olives, capers, oregano, 
garlic, red wine, parsley and Napoli 
sauce


Risotto Irpino                        32 
porcini and mixed mushrooms, 
crushed chestnuts, parsley, vegan 
parmesan and truffle oil




PIZZE 

Campania                               14 
Tomato, garlic, origano, chilli and 
fresh parsley


Toscana                                  18 
Roasted potatoes, rosemary, 
caramelised onions, red cabbage and 
rocket


Sardegna                                22 
Tomato, capers, black olives, garlic, 
chilli, eggplant, zucchini and diced 
tomatoes


Umbria                                    22 
Tomato , mushrooms, chestnuts, 
walnuts, truffle and parsley


Sicilia                                      25 
Tomato, red onions, eggplant, 
capsicum, green olives, roasted 
potatoes 


DESSERT 

Zeppole                                9 
Deep fried sweet frittelle with sugar 
and lemon flavours


Sorbetto al Limone             13 
Homemade vegan lemon sorbet 
with homemade strawberry sauce


Sorbetto al Mango              13 
Homemade mango sorbet with 
almond sliced and candied 

orange peel


GNOCCHI 
 

Gnocchi al Pomodoro            19 
Homemade Potatoes gnocchi 
with fresh tomatoes vegan 
parmesan and basil


Gnocchi Beetroot                   32 
Homemade beetroot gnocchi 
with Mushrooms, truffle, vegan 
cream, balsamic glaze and 
toasted breadcrumbs


Gnocchi Patate Dolci             25 
Homemade  Sweet potatoes 
gnocchi cooked in red cabbage 
sauteed in Chardonnay wine, 
garlic, parsley topped with 
toasted breadcrumbs and vegan 
parmesan  

SIDES 6.5 

Roast potatoes with herbs 

Funghi trifolati 

Rocket, cherry tomatoes, green 
and black olives and balsamic 
vinegar 

Mixed salad 

Chips   



Executive chef 
Vitalia zanda 

”Life is a combination of magic 
and pasta.” 

- Federico Fellini

“A tavola non si invecchia.” 

At the table with good friends 
and family you do not become old.

…..La Vita e’ Bella 

(life is 
beautiful)

www.vitaliasrestaurant.com.au

http://www.vitaliasrestaurant.com.au
http://www.vitaliasrestaurant.com.au





