
 

 
 

Vegetarian Menu  
 

 

Hors d’ Oeuvre 

Tomato Salad; 

Caprese Salad; 

Roulade of eggplant with cherry tomatoes, rocket salad and  balsamic vinegar; 

 “Caponata Style” whole wheat biscuits with Mixed vegetables in olive oil with cherry tomatoes; 

Grilled Vegetables; 

Baked Eggplant with Fresh Cheese and Tomato Sauce; 

Mixed Bruschetta with Cherry tomatoes and Aubergines; 

Eggplant boat filled with Cherry tomatoes, pieces of aubergines, capers and olives; 

Braised Artichokes; 

 

Hors d’ Oeuvre are accompanied with courgettes flowers mozzarella and ricotta cheese 

 

Meal Course 

Risotto (rise) with Mushrooms in Wafers of  Parmesan Cheese; 

Home Made Pasta “Scialatielli” with Mushrooms; 

Risotto (rise) with Mixed Vegetables in Wafers of  Parmesan Cheese, 

Smoked Provola and Spinach Ravioli with Mushrooms; 

Home Made ravioli “Caprese Style”(Mozzarella and “ricotta” Cheese); 

Home Made Gnocchi “Sorrento Style” 

Pasta with Courgettes; 

Crepes with mixed Vegetables (mozzarella and “ricotta “ Cheese); 

 

 

Side Orders 

Mixed Salad;  

Green Salad; 

Salad Tomato and Rocket; 

Potato Croquettes; 

Fresh French Fries;  

Steamed Vegetables; 

 

Desserts 

Wedding Cake 

 

Dishes are prepared with Extra Virgin Olive 
 

 

 

 

 

 

 

 

Ristorante Don Pedro 
Via Nastro Verde n’77 
Sorrento   80067 (Na) 

Tel./fax 081 8073910-3394772146 
www.ristorantedonpedro.it 

ristorantedonpedro@virgilio.it 

http://www.ristorantedonpedro.it/

