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STARTERS

Selection of cured meats and Parmigiano-Reggiano

of various ages 23
(dairy products)

Vegan platter: homemade mixed pickles, courgette

flower tempura, artichoke salad 20
(gluten, peanuts, soya)

Stuffed mussels

(shellfish, dairy, eggs, nuts, gluten, fish) 24
Deep-fried prawns**, stir-fried vegetables

. . 23
(shellfish, gluten, molluscs, sulphites, celery)
Stuffed baby squid** with squid ink
(shellfish, crustaceans, celery, gluten, eggs, dairy, nuts, 25

sulphites)

FIRST COURSES

Gnocchetti with meat sauce, Wagyu ossobuco™**,

lemon, parsley and mint 25
(gluten, eggs, celery, milk, sulphite)

Risotto with rum, mango and prawns**

(milk, shellfish, celery, sulphites) 27
Carbonara with red prawns** 29
(gluten, eggs, milk, sulphites, shellfish)

Paccheri with Gulf mussels 26

(gluten, shellfish, sulphites, celery)

*Product frozen or deep-frozen at source
**Fresh product that has undergone rapid cooling in accordance with the requirements of Regulation
(EC) No 853/2004 to ensure food safety.
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MAIN COURSES

Picanha roast-beef with teryaki sauce and oven-

baked potatoes
(gluten-sulphites-soy-celery)

Lisbon-style octopus* with Taggiasca olives and

pine nuts
(fish, molluscs, crustaceans, sulphites, celery, nuts)

Dried cod fish and fried polenta
(fish, shellfish, sulphites)

Today’s catch, grilled or baked, served with a

vegetable side dish
(fish, shellfish, sulphites)

DESSERTS

Dark chocolate brownie with rum chantilly cream

and pistachio granola
(eggs, gluten, dairy, sulphites, nuts)

Yoghurt mousse with passion fruit
(dairy products)

A selection of our homemade cakes
(contains eggs, dairy, gluten and nuts)

*Prodotto congelato o surgelato all'origine

26

27

29

9/hg

14

14

12

**Prodotto fresco sottoposto ad abbattimento rapido di temperatura conforme alle

prescrizioni del Reg. CE 853/2004 per garantire la sicurezza alimentare.
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ALLERGENS
Information on the presence in food of ingredients, processing aids or
their derivatives considered to be allergens: our dishes may contain
substances or products that cause allergies or intolerances. Please
refer to the key and the table, or ask our staff, who are trained to
advise you.

1. Cereals containing gluten (wheat, rye, barley, oats, spelt, kamut or
their hybridised strains) and derived products, except: Glucose syrups
derived from wheat, including dextrose; Maltodextrins derived from
wheat; Glucose syrups derived from barley; Cereals used in the
manufacture of alcoholic distillates, including ethyl alcohol of
agricultural origin.

2: Crustaceans and products containing crustaceans.

3: Eggs and egg-based products (this includes eggs from all species of
oviparous animals).

4: Fish and fish-based products.
5: Peanuts and peanut-based products.
6: Soya and soya-based products.
7: Milk and milk-based products (including lactose).
8: Nuts (except nuts used in the manufacture of alcoholic distillates).
9: Celery and celery-based products.
10: Mustard and mustard products.
11. Sesame seeds and sesame seed products.
12: Lupins and lupin-based products.
13: Molluscs and mollusc-based products.

14: Sulphur dioxide and sulphites in concentrations exceeding 10 mg/kg
or 10 mg/l expressed as total SO2.



	4/07/2026
	4/07/2026
	ALLERGENS

