
VEGAN RANGE

This menu highlights our love of seasonal produce and is an example of where we 
think the future of food needs to head – more vegetables, less meat; more cooking 
from scratch, less waste; more connection, less food miles, the environmental 
challenges facing our world today,  drawing  attention to the fragility of nature — plant, 
animal and mineral. 

In the 4 months it has taken me to write this menu I have learnt that my Italian 
heritage is the perfect base for veganism. 

I have a love affair with tomatoes, beans, vegetables in most Italian dishes the meat is 
in most cases an accompaniment to the dish and we always have a vegetable 
component or salad to every meal.

My meals will be generous as I like to eat (can you tell?) and you will never feel like 
you have not received value for money in my premises. My Italian heritage has always 
been food and I now have the opportunity and freedom to show case this to you the 
customer.

On a final note please remember this if you have a fantastic experience this evening 
please tell 10 people. But if you did not enjoy your meal this evening tell no one, 
especially my cousin FACEBOOK as he cannot keep a secret. He tells everybody, even 
the cousins in Melbourne that I don’t talk to anymore.

Enjoy your meal and thank you once again for choosing Caruso’s
Bon Appetite!!!

A Message from Rocco Pitarelli owner of Caruso’s
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Vegan Tapas
Italian LunchTapas Menu ( Minimum 2 people)

Available on Friday, Saturday and Sunday only.

Italian LUNCH Tapas Menu / $39 pp

- Vegan Bruschetta Pizzetta

- Vegan Garlic and cheese Pizzetta

- Vegan Salt and pepper Calamari

- Vegan Garlic Mushroom Hot Pot

- Vegan Lasagne Spring rolls

- Vegan southern fried chicken with a chilli maple sauce

- Vegan Meatballs

- Vegan Nutella Doughnuts



VeganVEGAN RANGE

Vegan Aurora 27
Tomato, garlic, fresh basil in a napolitana 

& soya cream sauce

Latina Regular 27
Eggplant, red capsicum. artichokes &

black olives  in a napolitana sauce

Putanesca 27
Onion, garlic, black olives, chilli & 

napolitana sauce

Havannah’s Veggie Patch Regular 27
Pumpkin, diced garlic, fresh herbs and wild 
mushrooms with a vegan pumpkin sauce

Pumpkin & sage 28
Pan fried diced pumpkin, sage, garlic in a 

pumpkin almond milk béchamel sauce

Lentil  Bolognaise Regular 28
Carrots, zucchini, red capsicum, basil, garlic, 
onion, Italian lentils, peas & napolitana sauce

Vegan Lasagna 28
Carrots, zucchini, red capsicum, basil, garlic, 
onion, Italian lentils, peas & napolitana sauce

Spinach and Pistachio Pesto 28
English spinach, fresh pistachio pesto, 
white wine,  almond milk, silken tofu & 

béchamel cream sauce

Vegan Boscaiola 29
Vegan bacon, mushrooms, garlic, almond milk & 

silken tofu with a vegan cream sauce

Vegan Chicken & Pesto 29
Vegan Chicken, Garlic in a vegan 

soya cream sauce

Vegan Prawn Gamberi 30
Vegan prawns, onion, diced tomato, sliced 

garlic, basil, napolitana sauce & a touch of chilli

VEGETARIAN  and VEGAN 
(Gluten Free penne also available)

Pasta Selection
 Spaghetti, Penne, Fettuccini

PIZZA BREADS

Vegan Bruschetta  16
garlic base, diced tomato,

 garlic chips and basil

Vegan Italian bread  14
 garlic pizza base, vegan cheese, parsley

Vegan Herb Bread  14
mixed herbs, pizza base, vegan cheese

VEGAN STARTERS

Vegan Salt and Pepper 
Calamari salad  18

Calamari made from a Japanese root 
vegetable called konjac, masculan salad,

 diced tomato, garlic and basil served with 
vegan aoli and lemon

Vegan Garlic Prawns 19
Vegan prawns cooked with onion, 

garlic, diced tomato, basil and olive oil 
served with bread

Deep Fried Vegan Lasagna 19
Carrots, zucchini, red capsicum, basil, 

garlic, onion. Italian lentils, peas, crumbed 
& deep fried served with napolitana sauce



Vegan
 PIZZA - Meat Free

Greener Pastures 29
Tomato base, red onion, diced tomato, spin-
ach, sweet potato, satay sauce, crushed nuts 

& chilli, vegan cheese

Grass Roots 29
Tomato base, baby spinach, caramelised 

onion, pesto, cheese, topped with garlic vegan 
aioli and vegan cheese

Garden of Vegan 29
Tomato base, baby spinach, eggplant, semi 

dried tomato, olives, artichokes, red capsicum, 
caramelised onion & vegan cheese

Smokey BBQ Pulled Jackfruit 29
Smokey BBQ pulled jackfruit, spanish 

onions and roasted capsicum on a tomato 
base, vegan aioli, parsley, vegan cheese & 

chilli

Vege Patch Supreme 29
Grilled eggplant, marinated artichokes, baby 

spinach, roasted capsicum, mushrooms, 
vegan cheese, sundried tomatoes on a 

tomato base, topped with pistachio pesto aioli

Tandoori Mushroom 29
Mushrooms marinated in Tandoori Spices, 
diced Tomato, Spanish onion and Roasted 

Capsicum on a Tandoori base coconut yoghurt 
base, topped with mint coconut yoghurt, 

garnished

Cheese lovers 29
Vegan mozzarella, blue cheese, haloumi, 

feta, parmesan tomato base

 PIZZA - Vegan Meat

Vegan Supreme 29
Vegan ham, pepperoni, mushrooms, onion, 
capsicum, pineapple, garlic, vegan bacon, 

vegan cheese

Vegan Deluxe Supreme 29
Vegan ham, pepperoni, ground beef, 

mushrooms, onion, capsicum, pineapple, 
garlic, vegan bacon , vegan cheese

Vegan Meat Lovers 29
Vegan pepperoni, beef, bacon, bbq base

Vegan Tropical 29
Tomato base, vegan cheese, 

ham and pineapple

Vegan Pepperoni 29
Tomato base, vegan cheese, pepperoni

Vegan Gymea Special 29
Tomato Base Pepperoni, mushroom, onion, 

pineapple, vegan prawns, vegan cheese

Vegan Hot Latin Nights 29
Vegan pepperoni, ground beef, onion, diced 

tomato, dried chilli, fresh hot chilli, jalapenos

Vegan Peri Peri Chicken 29
Vegan chicken, onion, capsicum, peri peri 

sauce & vegan garlic aoli

Vegan Chicken Delight 29
Bbq base, chicken, mushroom, pineapple, 

onion, vegan cheese

Vegan Mexicano Dolce 29
Tomato base, Mexican spices, chicken, vegan 

cheese, avocado & coconut minted yoghurt

Vegan Boscaiola Pizza 29
Vegan, Bacon, mushrooms, garlic. Almond 
milk and silken tofu vegan cream sauce & 

vegan cheese  on a garlic base

VEGAN RANGE



FAMILY

Rocco Pitarelli

Owner, Caruso’s Italian Restaurant

Function Offer

celebrations
At Caruso’s, we have your family celebrations covered. Let us work with you on your 
wedding, engagement, birthday and special events! 

Hire the whole venue for your function and receive a free DJ and a $250. Complimentary 
Bar Tab on Us. Book a consultation to tailor your package. 

Choose from:
- Set menu
- All you can eat banquet
- All you can eat canapes
- Grazing Tables 

Book a consultation on 8519 4145 to tailor a function package to suit your needs and 
budget 




