
choice of:

CAPRESE SALAD
House made vegan mozzarella, Ontario field tomatoes, 
heirloom cherry tomatoes, basil, balsamic *gluten-free 
CAPONATA CROSTINI
Grilled ciabatta topped with lightly fried eggplant, tomato, 
red onion, celery, olive & caper ‘agro dolce’
AVOCADO CASHEW CAESAR SALAD
Crispy romaine with an avocado, lemon juice-based dressing 
topped with our own plant-based parmesan cheese 
CHILLED CUCUMBER & BASIL SOUP
With fennel, celery, dill, toasted pinenuts, chive oil

choice of:

PLANT-POWERED CLASSIC LASAGNA
Artisanal creamy cashew almond mozzarella, tofu ricotta 
& kale marinara sauce
PASTA ‘PAGLIA E FIENO’ (STRAW & HAY)
Green & gold tagliolini, zucchini, cherry tomatoes, basil, 
vegan parmesan
ROSEMARY & THYME-ROASTED ORGANIC TOFU
Green beans, roasted red peppers, fingerling potatoes, 
salsa verde, pomodoro sauce *gluten-free 
SWEET PEA & SPINACH RISOTTO
Charred corn & green onions, pea sprouts, vegan parmesan 
VEGAN ‘SMOKED SALMON’ PIZZA
Pizza bianco with olive oil, smoked carrot, cashew based 
cream cheese, capers, red onions & dill
PIZZA BIANCO E FUNGHI
Mushrooms, rosemary, black olives, arugula, pine nuts, 
truffle oil, cashew cheese sauce

choice of:

VEGAN CHOCOLATE MOUSSE
Candied orange peel *gluten-free

LEMON CAKE
Limoncello glaze, wild blueberry sauce
COCONUT PANNA COTTA
Ontario strawberries *gluten-free

RASPBERRY SORBET
Raspberries & mint *gluten-free
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*tax & gratuity not included

$33

contains nuts

B OOK YOUR TA BL E NOW

https://www.bookenda.com/restaurant-booker?businessName=il-fornello-danforth&idMerchant=7010457&idClientApplication=3116&Language=en


choice of:

GREEK SALAD
Mixed greens, plant-based feta, cucumber, tomatoes, olives, 
red wine vinaigrette *gluten-free 
CAPONATA CROSTINI
Grilled ciabatta topped with lightly fried eggplant, tomato, 
red onion, celery, olive & caper ‘agro dolce’
AVOCADO CASHEW CAESAR SALAD
Crispy romaine with an avocado, lemon juice-based dressing 
topped with our own plant-based parmesan cheese 
CHILLED CUCUMBER AND BASIL SOUP
With fennel, celery, dill, toasted pinenuts, chive oil

choice of:

PLANT-POWERED CLASSIC LASAGNA
Artisanal creamy cashew almond mozzarella, tofu ricotta 
& kale marinara sauce
PASTA ‘PAGLIA E FIENO’ (STRAW & HAY)
Green & gold tagliolini, zucchini, cherry tomatoes, basil, 
vegan parmesan
VEGAN ‘SMOKED SALMON’ PIZZA
Pizza bianco with olive oil, smoked carrot, cashew based 
cream cheese, capers, red onions & dill
PIZZA BIANCO E FUNGHI
Mushrooms, rosemary, black olives, arugula, pine nuts, 
truffle oil, cashew cheese sauce
VEGAN PIZZA MARGHERITA
Tomato sauce, Earth Island mozzarella, fresh basil 

choice of:

VEGAN CHOCOLATE MOUSSE
Candied orange peel *gluten-free

ORANGE POLENTA CAKE
Warm orange polenta cake made with almond flour, 
with coconut whipped cream *gluten-free

COCONUT PANNA COTTA
Ontario strawberries *gluten-free

RASPBERRY SORBET
Raspberries & mint *gluten-free
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B OOK YOUR TA BL E NOW
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*tax & gratuity not included

$23

contains nuts

https://www.bookenda.com/restaurant-booker?businessName=il-fornello-danforth&idMerchant=7010457&idClientApplication=3116&Language=en

