
VEGAN BUTTER / refined coconut oil, 
Ripple pea-protein, olive oil, sea salt, 
non-GMO soy lecithin

SWEET POTATO CREAM / baked  
sweet potato, nutritional yeast, 
lemon juice, raw cashews, sea salt, 
plant-based parmesan cheese

RIPPLE PEA-PROTEIN / pea protein, 
sunflower oil, organic cane sugar, 
algal oil, water, contains less than 
0.5% of vitamin A palmitate,  
vitamin D2, calcium phosphate, 
dipotassium phosphate, sunflower 
lecithin, natural flavours, sea salt, 
organic guar gum, gellan gum

SAUSAGE / vital wheat gluten, organic 
pinto, white or kidney beans, tamari, 
nutritional yeast, paprika, fennel, red 
pepper flakes, thyme, oregano, sage, 
basil, parsley, onion powder, brown 
sugar

PEPPERONI / wheat gluten, water, 
tomato paste, nutritional yeast, 
fennel seed, salt, olive oil, beets, 
paprika, mustard powder, liquid 
smoke, red pepper, black pepper, 
organic brown sugar, anise seed

CASHEW TRUFFLE SAUCE / cashews, 
rejuvelac (quinoa), nutritional yeast, 
porcini mushrooms, truffle oil, salt

WHOLE WHEAT MULTIGRAIN CRUST/ 
Caputo ‘00’ flour, whole wheat flour, 
wheat germ, bran, millet, sesame 
seeds, flax seeds, oats, olive oil, 
yeast, sugar, salt

‘BEYOND BEEF’ / water, pea protein 
isolate, expeller-pressed canola oil, 
refined coconut oil, contains 2% or 
less of the following: cellulose from 
bamboo, methylcellulose, potato 
starch, natural flavor, maltodextrin, 
yeast extract, salt, sunflower oil, 
vegetable glycerin, dried yeast,  
gum arabic, citrus extract, ascorbic 
acid, beet juice extract, acetic acid, 
succinic acid, modified food starch, 
annatto 

VEGENAISE / organic expeller-pressed 
soybean oil, filtered water, organic 
brown rice syrup, organic apple cider 
vinegar, sea salt, organic soy protein, 
organic mustard flour, organic lemon 
juice concentrate

GLUTEN FREE PIZZA DOUGH / sweet 
rice flour, potato starch, tapioca 
starch, potato flour, unsweetened 
apple juice, evaporated cane juice, 
baking powder, sea salt, active dry  
yeast, xanthan gum

GLUTEN FREE FUSILLI PASTA /  
brown rice, water

MANICOTTI FILLING / pumpkin, onion, 
fresh garlic, fresh fennel, fresh sage, 
tofu, nutritional yeast, sea salt, pepper

SUPER GREEN PESTO / pumpkin seeds, 
olive oil, kale, cilantro, parsley, garlic, 
cayenne, cumin, fresh lemon & lime

PLANT-BASED CHEESES
PLANT-BASED FETA / organic tofu, 
citric or lactic acid, AC vinegar, salt, 
lemon, coconut oil

CASHEW CREAM / yellow miso, refined 
coconut oil, cashews, lemon Juice, 
nutritional yeast, sea salt

PLANT-BASED PARMESAN / raw 
unsalted cashews, nutritional  
yeast, hemp seeds, fine sea salt, 
garlic powder

VEGAN RICOTTA / cashews, lemon 
juice, apple cider vinegar, nutritional 
yeast, garlic, organic onion & garlic 
powder, sea salt, olive oil, organic 
yellow onion, tofu

EARTH ISLAND CHEDDAR SLICES / 
filtered water, coconut oil,  
modified food starch, potato  
starch, sea salt, natural flavor  
(plant sources), olive extract,  
paprika extract & beta carotene

EARTH ISLAND MOZZARELLA /  
filtered water, coconut oil,  
modified food starch, potato starch, 
sea salt, natural flavor olive extract, 
beta carotene

LASAGNA CASHEW ALMOND 
MOZZARELLA RICOTTA / cashews, 
almonds, tofu, agar agar, onion, garlic, 
salt, lemon juice, apple cider vinegar, 
nutritional yeast, onion & garlic 
powder, coconut milk, coconut oil

STOKES CASHEW BASED CHEDDAR / 
cashews, soy yogurt, nutritional 
yeast, quinoa rejuvelac, miso, tapioca, 
avocado oil, agar agar, sea salt

DESSERTS
SORBET / strawberry purée, lemon 
juice, sugar, vegetable stabilizer 
(sodium alginate, guar gum, carob 
bean gum, agar)

BROWNIE / medjool dates, cocoa,  
walnuts, pecans, vanilla, maple syrup

PLANT-BASED
MENU

INGREDIENTS

foLLow uS: @iTALiANforvEgAN / iTALiANforvEgAN.CoM
Menu concept by Margie Cook, RHN  
(registered Holistic Nutritionist).

DANforTH



APPETiZErS

PiZZA

PASTA

BurgEr

ZUPPA 
Tuscan chickpea & farro soup with tomato, kale, winter vegetables,  
plant-based parmesan 7.50

VEGAN GREEK SALAD 
Mixed greens, plant-based feta, cucumber, tomatoes, olives,  
red wine vinaigrette 10.75/16.25

INSALATA MISTA
Baby arugula & mixed lettuce, radicchio, fennel, cherry tomatoes, 
Peruvian peppers, white balsamic honey vinaigrette 9.75/14.95 
contains honey

AVOCADO CASHEW CAESAR
Crispy romaine with an avocado, cashew, lemon juice based dressing 
topped with our plant-based parmesan cheese 10.75/16.35

VEGAN ARANCINI
Classic Italian rice balls stuffed with Earth Island mozzarella, peas,  
lightly fried & served with marinara sauce 11.50
 

VEGAN SMOKED SALMON PIZZA
Pizza bianco with olive oil, smoked carrot, cashew based cream cheese, 
capers,  red onions & dill 18.25

VEGAN PESTO PIZZA
Super green pesto, cashew based cheddar cheese, roasted cauliflower, 
 red onions, baby kale, pesto contains pumpkin seeds 18.25

VEGAN PIZZA BIANCO E FUNGHI
Pizza Bianco with mushrooms, rosemary, black olives, arugula, pine nuts, 
 truffle oil, cashew cheese sauce 18.25

VEGAN GREEK PIZZA
Tomato sauce, Earth Island mozzarella, tofu feta, black olives,  
spinach, red onions 18.25

VEGAN SAUSAGE PIZZA
Tomato sauce, Earth Island mozzarella, fennel sausage, roasted red 
peppers, basil 18.25

VEGAN PEPPERONI PIZZA
Tomato sauce, Earth Island mozzarella, pepperoni, onions,  
green pepper 18.25

VEGAN PIZZA MELANZANE
Tomato sauce, Earth Island mozzarella, eggplant, olives, tomatoes 18.25

VEGAN PIZZA MARGHERITA
Tomato sauce, Earth Island mozzarella, fresh basil 17.25

VEGAN PIZZA CARCIOFI
Tomato sauce, Earth Island mozzarella, artichoke hearts, roasted red 
peppers, black olives, basil 18.25

VEGAN RIGATONI BOLOGNESE
Lentil & mushroom bolognese sauce 20.50

SPAGHETTI A LA MARGIE
With peas, sautéed spinach, plant-based parmesan in a sweet potato 
cream sauce 20.50

VEGAN AGNOLOTTI
Agnolotti filled with our tofu, cashew based ricotta in a vegan  
butter sauce with vegetables 20.50

VEGAN ORECCHIETTE
Cashew truffle cream sauce & sautéed spinach, plant-based  
parmesan 19.50

PLANT-POWERED CLASSIC LASAGNA
Artisanal creamy cashew almond mozzarella, tofu ricotta & kale  
marinara sauce, plant-based parmesan 20.50

SPELT RIGATONI ALLA NORMA
Eggplant, cherry tomatoes, chillies, garlic, red wine, tomato sauce 18.75

MANICOTTI
Pumpkin & plant-based ricotta filled manicotti with cashew cream  
& tomato sauce 20.00

SUPER GREEN CASARECCIA
Sicilian twisted tube shaped pasta with super green pesto, black  
olives, artichoke hearts, cherry tomatoes & baby spinach, finished  
with plant-based parmesan, pesto contains pumpkin seeds 20.50

“BEYOND BEEF” VEGETARIAN BURGER
A quarter pound, plant-based patty on a sesame bun with avocado, 
lettuce, roasted red pepper aioli & caramelized onions 17.35

additional vegan topping: vegan cheddar (nut free) add 2.50

Served with sweet potato fries OR our Avocado Cashew Caesar Salad
additional non-vegan toppings: white cheddar OR gorgonzola add 2.00
substitute non-vegan brioche bun at no additional charge

*please note that the oil in which our fries are fried is also used for other menu items

OUR PIZZA DOUGH & TOMATO SAUCE ARE 100% VEGAN

whole wheat multi grain crust add $2.00  |  mini gluten free crust add $2.00
please see our core menu for additional plant-based toppings

*not available with $12 pizza special

contains nuts

spelt rigatoni add $2.00  |  rice flour fusilli pasta add $2.25

BOOK YOUR TABLE NOW

Winterlicious 
returns January 31 – February 13, 2020 
with plant-based prix fixe menus

$23 Lunch / $33 Dinner

Our Vegan Smoked Salmon 
and Vegan Sausage Pizzas 

have been featured in 
Toronto Life

PLANT-BASED  
Brunch  

served daily 11am - 2:30pm
featuring Eggs Venny

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

