
 

BOLTON’S 

VEGETARIAN AND VEGAN MENU 

 

STARTERS 
 

ASPARAGI FRESCHI - vg 
Fresh asparagus with lemon and olive oil 

£ 12.10 
 

FRIED CAMEMBERT - v 
Deep Fried Camembert served with 

Gooseberry Preserve 
£ 9.90 

 
FUNGHI TRIFOLATI - vg 

Sautéed forest mushrooms 
£ 9.99 

 
BURRATINA CON VEGETALI - v 

Creamy mozzarella with grilled vegetables 
£ 11.10 

 
IINSALATA BOLTON - vg 

Mixed salad with chopped asparagus, 
avocado and baby artichoke 

£ 11.90 
 

CEASAR SALAD - v 
Lettuce with croutons parmesan cheese 

and dressing 
£ 9.50 

 
CONSOMME JULIENNE - vg 

Clear Broth with Celery carrots and leeks 
£ 7.30 

 
MINESTRONE- vg 

Traditional Italian vegetable soup 
£ 8.50 

MAIN COURSE 

PENNE ARRABBIATA - vg 
Pasta quills with tomato sauce, chilli and 

mushrooms 
ST £ 10.20 M £ 16.70 

 
RISOTTO AI PORCINI - vg 

Risotto with wild mushrooms 
ST £ 12.10 M £ 19.50 

 
FARFALLE CON ZUCCHINE - vg 

Butterfly shaped Pasta with fresh 
courgettes 

ST £10.20 M £ 16.70 
 

TORTELLONI PIACENTINI - v 
Pasta filled with Ricotta cheese and 

spinach 
ST £ 10.90 M £ 17.80 

 
VERDURE GRIGLIATE - vg 

Mix grilled vegetable with balsamic 
reduction 

£ 17.50 
 

AUBERGINE GRATIN VEGAN - vg 
Layers of Aubergine with vegan cheese 

cheddar type 
£ 17.50 


