
 

 

Christmas Vegan/Vegetarian Menu 2023 
 

Carrot and lentil soup with vegan feta crumb and fresh thyme    (V) (VG) (GFA) 
 
Vegan haggis cigars, sweet chilli  and coriander dipping sauce and dressed baby leaves (V) (VG) 
 
Salt and Schezuan pepper crispy cauliflower popcorn tossed     (V) (VG) 
in garlic, ginger and chilli seasoning with Asian dipping sauce 
 
Honeydew melon, beetroot and vegan feta salad with toasted pecans and maple syrup  (V) (VG) (GFA) 
 
Panko breaded mushrooms with vegan garlic mayonnaise     (V) (VG) 

 

 

Lentil and pumpkin shepherd’s pie with shredded brussels and baby carrots    (V) (VG) (GFA) 
 
Pan fried crispy Gnocchi, grilled Halloumi, roasted squash and green beans    (V)  (GFA) 
(Without Halloumi)          (V) (VG) (GFA) 
 
Chargrilled miso glazed courgette with toasted pistachios and vegan tzatziki  (V) (VG) (GFA) 
 
Marinated tofu Teriyaki sizzler with mushroom, onions, capsicum peppers and skinny fries (V) (VG) (GFA) 
 

Wild mushroom and asparagus risotto with watercress and spring onion salad  (V) (VG) (GFA) 

 

Vegan sticky toffee pudding with vanilla ice cream      (V) (VG) (GFA) 
 
Vegan meringue with Amarena cherries and vanilla ice cream    (V) (VG) (GFA) 
 
Vegan chocolate mousse with winter berries       (V) (VG) (GFA) 
 

(V)-    Vegetarian suitable (VG)-   Vegan suitable  (GFA)     Gluten Free adaptable 

(Please ensure you make your server aware) 

We’ve got Christmas all wrapped up at Casa Mia 
If you have any allergies or dietary requirements please notify your waiter.Please note that some of the dishes may 

contain nuts 


