ALLERGENS

AUTUMN WINTER 2025



AW25 MENU - MAIN MENU

October 2025
V1.0

KEY

C - contains

M - may contain
DF - deep fried

ALC - contains alcohol




PANE & OLIVE

CELERY

PANE ALL’AGLIO
CON
POMODORO

PANE ALL’AGLIO
CON FORMAGGI

PANE ALL’AGLIO

OLIVE

PANE DELLA
CASA

CRUSTA
-CEANS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA SUL- TREE
PHITES

GARLIC

STUZZICHINI

CELERY

ANTIPASTI ALLA
GINO

TRE CICCHETTI

AW25 MAIN MENU V1.0

CRUSTA
-CEANS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA SUL- TREE
PHITES NUTS

CASHEW
PISTA-
CHIO

GARLIC




BRUSCHETTA & ANTIPASTI

CELERY

CRUSTA
-CEANS

EGGS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

BRUSCHETTA
POMODORO

CALAMARI FRITTI
[DF]

PATE TOSCANO
(DF)

BRUSCHETTA
GAMBERONI

BURATTA DI
PUGLIA

COZZE CON
CREMA AL VINO
BIANCO [ALC]

MINESTRONE

ARANCINE AL
RAGU [ALC] [DF]

COCKTAIL DI
GAMBERETTI

BRUSCHETTA AL
PROSCIUTTO Dl
PARMA

GAMBERONI
FRITTI [DF]

CAPRESE

CAPESANTE
[ALC]

AW25 MAIN MENU V1.0

GARLIC




INSALATE

CELERY CRUSTA PEANUT | sesaMe | sova | suL- TREE GARLIC
_CEANS PHITES | NUTS
TRE COLORI
CAESAR c - c
PASTA GRANDE & RISOTTO
CELERY CRUSTA musT- | peanuT | sesame | sova | suL- GARLIC
_CEANS ARD PHITES
RISOTTO AL
PESCATORE
[ALC]
SPAGHETTI AL
TARTUFO

AW25 MAIN MENU V1.0




PASTA & RISOTTO

CELERY

RISOTTO FUNGHI
(ALC)

LINGUINE ALLE
VONGOLE [ALC]

LASAGNE [ALC]

FETTUCCINE
BOLOGNESE
[ALC]

SPAGHETTI
ALL’ARAGOSTA
[ALC]

BUCATINI ALLA
CARBONARA

TROFIE AL
SALMONE
AFFUMICATO

TROFIE
ALL’ARRABBIATA

LINGUINE Al
FRUTTI DI MARE
[ALC]

FETTUCCINE
CON SALSICCIA

CRUSTA
-CEANS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC

AW25 MAIN MENU V1.0




PASTA FRESCA

CELERY | CER- CRUSTA | EGGS | FISH LUPIN [ MILK MOLL- [ MUST- | PEANUT | SESAME | SOYA | SUL- GARLIC
EALS -CEANS USCS | ARD PHITES
RAVIOLI DE
ZUCCAE
RICOTTA [DF]
RAVIOLI CON
GAMBERI ROSSI
DAL MARE SPECIALI
CELERY CRUSTA PEANUT | SESAME [ sova [ suL- TREE GARLIC
-CEANS PHITES | NUTS

GAMBERONI
ROSSI AL
SALMORIGLIO

CAPESANTE
[ALC]

BRANZINO/
ORATA ALLA
GRIGLIA
(DF) [ALC]

BRANZINO AL
SALE (DF) [ALC]

ARAGOSTA (DF)

AW25 MAIN MENU V1.0




DAL MARE

CELERY

CER-
EALS

CRUSTA
-CEANS

MERLUZZO ALLA
NAPOLETANA
[ALC]

TONNO AL PEPE

SALMONE [ALC]

BRANZINO

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE GARLIC

DALLA TERRA

CELERY

CER-

BRASATO DI
MANZO (ALC)

POLLO RIPIENO
[DF]

MELANZANE
PARMIGIANA
[DF]

CHEESEBURGER
ITALIANA [DF]

POLPETTE AL
SUGO

POLLO
MARINATO [ALC]

VITELLO ALLA
MILANESE (DF)

SCALOPPINE DI
POLLO

AW25 MAIN MENU V1.0

CRUSTA
-CEANS

EGGS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

GARLIC




GRIGLIA

CELERY

CER-
EALS

CRUSTA
-CEANS

EGGS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC

SIRLOIN
225G / 300G [DF]

RIBEYE
225G / 300G [DF]

FILLET [DF]

TAGLIATA DI
MANZO [DF]

CHATEAUBRIAN
[DF]

GREEN
PEPPERCORN
[ALC]

MUSHROOM
SAUCE [ALC]

RED WINE
SAUCE [ALC]

SALSA VERDE

AW25 MAIN MENU V1.0




PIZZA AL FORNO

CELERY

NAPOLETANA

PROSCIUTTO DI
PARMA

CAPRICCOSA

POLLO

MARINARA

CALZONE

MARGHERITA

PICCANTE

CER-
EALS

AW25 MAIN MENU V1.0

CRUSTA
-CEANS

EGGS

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC




CONTORNI

CELERY

CRUSTA
-CEANS

VERDURE
ARROSTA

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC

BROCCOLETTI

SPINACI

ZUCCHINE
FRITTE [DF]

INSALATA DELLA
CASA

INSALATA DI
RUCOLA

CAESAR

PATATINE FRITTE
CON TARTUFO
[DF]

PATATE AL
FORNO

PATATINE FRITTE
[DF]

SUNDAY ROAST

CELERY

CER-
EALS

SLOW ROAST
BEEF RUMP

HERB ROAST
CHICKEN

AW25 MAIN MENU V1.0

CRUSTA

-CEANS

EGGS

FISH

LUPIN

MILK

MOLL-

USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC

IIIiiIII




DOLCI

CELERY | CER- CRUSTA | EGGS FISH LUPIN MILK MOLL- MUST- PEANUT | SESAME | SOYA SUL-
EALS -CEANS USCS ARD PHITES

GARLIC

CREMA
CATALANA

HAZEL
-NUT &
PISTATIO

TIRAMISU [ALC]

CHEESECAKE AL
CIOCCOLATO E
NOCCIOLA

BAILEY’S PANNA
COTTA[ALC]

TORTINO AL
CIOCCOLATO

AFFOGATO

MENU GELATO

CELERY | CER- CRUSTA | EGGS FISH LUPIN MILK MOLL- MUST- PEANUT | SESAME | SOYA SUL- TREE GARLIC
EALS -CEANS USCS ARD PHITES NUTS

PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

CHOCOLATE

ALMOND/
HAZELNUT/
PISTACHIO

STRAWBERRY ALMOND/
HAZELNUT /

PISTACHIO

VANILLA

ALMOND/
HAZELNUT/

PISTACHIO

HONEYCOMB

ALMOND/
HAZELNUT/
PISTACHIO

PANNA ALMOND/
HAZELNUT/

PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

BLOOD ORANGE
SORBET

AW25 DESSERT MENU V1.0



PANINI

CELERY

STEAK
SANDWICH

[DF]

PANINO
POMODORO

[DF]

SS25 PANINI MENU V1.0

CRUSTA
-CEANS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC




BAMBINO MENU

CELERY

CER-
EALS

CRUSTA
-CEANS

EGGS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC

OLIVES

ARANCINE
[ALC][DF]

PRAWN
BRUSCHETTA

GARLIC BREAD
PLAIN

GARLIC BREAD
TOMATO & BASIL

GARLIC BREAD
SUPER CHEESY

TOMATO
BRUSCHETTA

CALAMARI FRITTI

MUSHROOM
RISOTTO (ALC)

FETTUCCINE
BOLOGNSE
(ALC)

LASAGNE (ALC)

MARGHERITA
PIZZA

PEPPERONI
PIZZA

BAMBINO MENU 2025 V1.0




BAMBINO MENU

CELERY

CRUSTA

SALMON

CHEESEBURGER

CRISPY CHICKEN

MEATBALLS

CHOCOLATE
PUDDING

CREMA
CATALANA

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC

MENU GELATO

CELERY

VANILLA

CHOCOLATE

STRAWBERRY

BAMBINO MENU 2025 V1.0

CRUSTA
-CEANS

EGGS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/

PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO




FESTIVE FAYRE MENU 1

ARANCINE AL
RAGU [ALC] [DF]

PATE TOSCANO
(DF)

CELERY

BURRATA DI
PUGLIA

BRUSCHETTA
GAMBERONI

MINESTRONE

CALAMARI FRITTI
[DF]

CER-
EALS

CRUSTA
-CEANS

FISH

LUPIN

TACCHINO
ESCALOPE
[ALC] [DF]

BRANZINO

TROFIE AL
SALMONE

RISOTTO FUNGHI
(ALC)

SCALOPPINE DI
POLLO

SIRLOIN, FRIES
PEPPERCORN
[DF]

FILLET, FRIES
PEPPERCORN
[DF]

RAVIOLI DE
ZUCCAE
RICOTTA [DF]

FESTIVE FAYRE MENU 1 2025 V1.0

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC




DOLCI

CELERY

TIRAMISU
[ALC]

BAILEY’S PANNA
COTTA [ALC]

CHEESECAKE AL
CIOCCOLATO E
NOCCIOLA

CRUSTA
-CEANS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC

MENU GELATO

CELERY

CER-
EALS

PISTACHIO

CHOCOLATE

STRAWBERRY

VANILLA

HONEYCOMB

PANNA

BLOOD ORANGE
SORBET

CRUSTA
-CEANS

FESTIVE FAYRE MENU 1 2025 V1.0

EGGS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/

PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

GARLIC




FESTIVE FAYRE MENU 2

CELERY

COCKTAIL DI
GAMBERETTI

CARPACCIO DI
MANZO

ARANCINE AL
RAGU [ALC][DF]

BURATTA DI
PUGLIA

CALAMARI FRITTI
[DF]

BRUSCHETTA AL
PROSCIUTTO DI
PARMA

SALMONE [ALC]

TACCHINO
ESCALOPE [ALC]

CRUSTA

FISH

LUPIN

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE

GARLIC

BRANZINO

SCALOPPINE DI
POLLO

RAVIOLI ZUCCA
E RICOTTA [DF]

SIRLOIN, FRIES
PEPPER SCE [DF]

FILLET, FRIES
PEPPER SCE [DF]

RISOTTO FUNGHI
(ALC)

FESTIVE FAYRE MENU 2 2025 V1.0




DOLCI

CELERY

TIRAMISU
[ALC]

BAILEY’S PANNA
COTTA [ALC]

CHEESECAKE AL
CIOCCOLATO E
NOCCIOLA

CRUSTA
-CEANS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC

MENU GELATO

CELERY

CER-
EALS

PISTACHIO

CHOCOLATE

STRAWBERRY

VANILLA

HONEYCOMB

PANNA

BLOOD ORANGE
SORBET

CRUSTA
-CEANS

FESTIVE FAYRE MENU 2 2025 V1.0

EGGS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/

PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

GARLIC




FESTIVE AL LA CARTE

CELERY

CRUSTA
-CEANS

CALAMARI FRITTI
[DF]

BRUSCHETTA
POMODORO

PATE TOSCANO
(DF)

MINESTRONE

ARANCINE AL
RAGU [ALC][DF]

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE GARLIC
NUTS

TACCHINO
ESCALOPE [ALC]

BRANZINO

TROFIE AL
SALMONE

RISOTTO FUNGHI
(ALC)

SCALOPPINE DI
POLLO

SIRLOIN, FRIES
PEPPERCORN
[DF]

RAVIOLI ZUCCA
E RICOTTA [DF]

FESTIVE LUNCH MENU 2025 V1.0




DOLCI

CELERY

TIRAMISU
[ALC]

BAILEY’S PANNA
COTTA [ALC]

CHEESECAKE AL
CIOCCOLATO E
NOCCIOLA

CRUSTA

-CEANS

FISH

LUPIN

MILK

MOLL-

USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC

MENU GELATO

CELERY

CER-
EALS

PISTACHIO

CHOCOLATE

STRAWBERRY

VANILLA

HONEYCOMB

PANNA

BLOOD ORANGE
SORBET

CRUSTA
-CEANS

FESTIVE LUNCH MENU 2025 V1.0

EGGS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/

PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

GARLIC

ALMOND/
HAZELNUT/
PISTACHIO




FESTIVE CHRISTMAS DAY MENU

CELERY

CER-
EALS

CRUSTA
-CEANS

CALAMARI FRITTI
[DF]

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE GARLIC
NUTS

CARPACCIO DI
MANZO

COCKTAIL DI
GAMBERETTI

MINESTRONE

PATE TOSCANO
(DF)

BRUSCHETTA AL
PROSCIUTTO Dl
PARMA

RAVIOLI CON
GAMBERI ROSSI

TACCHINO
ESCALOPE [ALC]

SALMONE [ALC]

BRANZINO

POLLO
MARINATO [ALC]

FILLET, FRIES
PEPPER SCE [DF]

RISOTTO FUNGHI
[ALC)

FESTIVE CHRISTMAS DAY MENU 2025 V1.0




DOLCI

CELERY

CER-
EALS

TIRAMISU
[ALC]

CHEESECAKE AL
CIOCCOLATO E
NOCCIOLA

BAILEY’S PANNA
COTTA [ALC]

CRUSTA
-CEANS

EGGS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC

MENU GELATO

CELERY

CER-
EALS

PISTACHIO

CHOCOLATE

STRAWBERRY

VANILLA

HONEYCOMB

PANNA

BLOOD ORANGE
SORBET

CRUSTA
-CEANS

EGGS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

FESTIVE CHRISTMAS DAY MENU 2025 V1.0

TREE
NUTS

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/

PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

GARLIC

ALMOND/
HAZELNUT/
PISTACHIO




NEW YEARS EVE MENU

CELERY | CER-
EALS

BRUSCHETTA
GAMBERONI

WHEAT

BURATTA DI
PUGLIA

CAPESANTE
[ALC]

CARPACCIO DI
MANZO

CRUSTA
-CEANS

C

EGGS

FISH

LUPIN

CALAMARI FRITTI
[DF]

PROSCIUTTO Dl
PARMA

SALMONE [ALC]

BRANZINO

RAVIOLI CON
GAMBERI ROSSI

FILLET, FRIES
PEPPER SCE [DF]

AGNELLO ALLA
SCOTTADITO

MELANZANE
PARMIGIANA
[DF]

POLLO
SALTIMCOCCA
[ALC] [DF]

NEW YEARS EVE MENU 2025 V1.0

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC




DOLCI

CELERY

CER-
EALS

TIRAMISU
[ALC]

CHEESECAKE AL
CIOCCOLATO E
NOCCIOLA

BAILEY’S PANNA
COTTA [ALC]

CRUSTA
-CEANS

EGGS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

TREE
NUTS

GARLIC

MENU GELATO

CELERY

CER-
EALS

PISTACHIO

CHOCOLATE

STRAWBERRY

VANILLA

HONEYCOMB

PANNA

BLOOD ORANGE
SORBET

CRUSTA
-CEANS

EGGS

FISH

LUPIN

MILK

MOLL-
USCS

MUST-
ARD

PEANUT

SESAME

SOYA

SUL-
PHITES

NEW YEARS EVE MENU 2025 V1.0

TREE
NUTS

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/

PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

ALMOND/
HAZELNUT/
PISTACHIO

GARLIC

ALMOND/
HAZELNUT/
PISTACHIO




FESTIVE SHOWCASE MENU

CELERY

PATE TOSCANO
[DF]

BRUSCHETTA
GAMBERONI

TACCHINO
ESCALOPE [ALC]
[DF]

CRUSTA
-CEANS

PEANUT

SESAME

SOYA SUL- GARLIC

PHITES

BRANZINO

RISOTTO FUNGHI
[ALC]

TIRAMISU
[ALC]

CHEESECAKE AL
CIOCCOLATO E
NOCCIOLA

FESTIVE SHOWCASE MENU 2025 V1.0




