
 

Vera’s ItalIan eVenIng 
Saturday 27th April 

Table reservations available from 6.00 pm to 8.30 pm  
Pasta 

All served with garlic bread 
 

Carbonara  
£14.95 (GF*) 

Traditionally made egg carbonara with 
smoked pancetta & topped with parmesan 

 
Spaghetti & Meatballs 

£16.95 
Beef & pork meatballs in a rich tomato sauce 

stirred through spaghetti & topped with 
parmesan 

 
Brisket Tagliatelle  

£17.95 (GF*) 
Beef brisket slow braised in red wine in a 

spicy tomato sauce served with tagliatelle  
& topped with parmesan 

 
Vegetable Tagliatelle  

£14.95 (V) 
Roasted peppers, spinach & ricotta stirred 
though tagliatelle & topped with parmesan 

 
 
 

(DF) – Dairy Free, (DF*) – Can be Dairy Free, 
(GF) – Gluten Free, (GF*) – Can be Gluten Free 

(V) – Vegetarian, (V*) – Can be Vegetarian 
(VE) – Vegan, (VE*) – Can be Vegan 

 
Please be aware that all of Vera’s food is prepared  
in an environment where all allergens are present. 

Thin & Crispy Pizza 
The tomato sauce base will be made  

with our own grown tomatoes 
 

Margherita  
£12.95 (GF*) (V) 

Tomato sauce base with oregano & mozzarella 
 

Hawaiian  
£14.95 (GF*) 

Pulled pork belly on a tomato sauce base topped with 
mozzarella & pineapple chunks 

 

Vegan Hawaiian  
£14.95 (GF*) (V) (VE) 

Pulled BBQ jackfruit on a tomato sauce base topped 
with vegan cheese & pineapple chunks  

 

BBQ Brisket  
£15.95 (GF*) 

Slow braised beef brisket on a BBQ sauce base topped 
with sweet piquante pepper & mozzarella 

 

Breakfast Pizza  
£15.95 (GF*) 

Baked bean base topped with sausage, bacon, black 
pudding, hash browns, mushroom, fried egg & 

mozzarella 
 

Vegetable Supreme  
£13.95 (GF*) (V) 

Tomato sauce base topped with roasted peppers, red 
onions, sweetcorn & mozzarella 

 

Vegan Vegetable Supreme  
£13.95 (GF*) (V) (VE) 

Tomato sauce base topped with artichoke hearts, 
roasted red peppers & vegan cheese 

 
 
 

 

Sides 
Garlic bread (V) £3.95 

Dressed mixed leaf salad £3.00 
 (DF) (GF) (V) (VE)  

Parmesan topped chunky chips £4.50 (GF) (V) 
Own grown tomato & mozzarella salad £3.50 

(GF) (V) 
 

Homemade Dessert 
Tiramisu  

(V) £7.95 
Traditional Italian dessert with layers of 

creamy mascarpone & sponge soaked in 
espresso & marsala topped with grated 

chocolate & cocoa powder 
 

Amaretti & Orange Cheesecake  
(V) £7.95 

Crunchy amaretti biscuit base with an orange 
& almond liqueur cheesecake topping  

served with cream or ice cream 
 

Vanilla Panna Cotta  
(GF*) (V) £6.95 

Classic Italian set cream dessert with a 
delicate vanilla flavour served with a 

shortbread biscuit 
 

Affogato  
(DF*) (GF) (V) (VE*) £5.95 

Two shots of hot espresso poured over  
vanilla bean ice cream 

 

Selection of Sorbets (DF) (GF) (VE) 
 or Ice Cream (GF) (VE*) (DF*) 

£6.95 
 

Booking is essential so please call 01692 583971 to reserve your table 
Pre-orders will be required and a £10 per person deposit (deposits will be refunded if this event is unable to go ahead) 


