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By Lhef Jenn DLM

Vegetarian
Please be sure to review the offerings on the othieous tabs as we can make a

vegetarian variation of most of the dishes.

Wild Mushroom and Truffle Rigatoni- The distinct flavors of truffles and wild
mushrooms really come through in this creamy pdista

Vegetarian M oussaka- Eggplant, zucchini and tomatoes layered withilerfieta
and a creamy béchamel make this an unbelievabletasgn meal.

Tofu Parmigiana- Just like Nana DiSanto used to make but withthgabfu.
Black Bean Cakes- Sautéed black bean cakes served with a roasiguepper
and tomato coulis and créme fraiche.

M editerranean Pasta- A flavorful taste of the Mediterranean with alioke
hearts, kalamata olives, sun dried tomatoes, cafgasor goat's cheese and
pasta.

Veggie Pot Pie- An array of fresh vegetables, herbs and a crearcesmake this
the perfect comfort food.

Grilled Eggplant and Polenta Napoleon- Layers of grilled eggplant, oven
roasted tomatoes, herbs and a blend of cheesep @f & grilled polenta cake.
Vegetable Pa€lla- This traditional Spanish rice dish is full of\vtar in every bite!
Packed with artichoke hearts, zucchini, olives,dtwas and rice - simmered with
saffron and vegetable stock.

Roasted Vegetable L asagna- Unbelievable taste! Layers of roasted vegetables,
fresh herbs, ricotta, pasta and a creamy béchaopgled with a blend of cheeses.
Root Vegetable Tagine- A flavorful taste of Morocco in a dish! A medley
various root vegetables with apricots, prunes,kch&as and Moroccan spices.




