
 
 

Seasonal menu 

Starters 
Veal eye of round with diced pumpkin (served warm) €13.00 
Pumpkin flan☺ with duck breast and brown butter €13.00 
Corn cake with chanterelles, vinegar-cured salami and smoked ricotta €13.00 
Shrimp tails☺ on pumpkin cream, Gorgonzola  
and balsamic vinegar glaze €15.00 

First courses 
Pasta e fagioli (pasta and bean soup) €9.00 
Pumpkin and scallop risotto €14.00 
Pumpkin and Speck (cured smocked ham) lasagne €12.00 
Pumpkin gnocchi☺ with melted butter and smoked ricotta €12.00 
Pan-served tagliatelle with porcini mushrooms €14.00 
Pumpkin tagliatelle with poultry ragù and diced pumpkin €13.00 
Pumpkin, Gorgonzola, and walnut *mezzelune* (ravioli) ☺ 
with Montasio cheese cream €13.00 

Main courses 
Beef stew with polenta and steamed potatoes €14.00 
Speck-crusted pork tenderloin with chanterelles €14.00 
Sliced duck breast on pumpkin cream with balsamic vinegar  
and walnuts €14.00 
Roast veal chuck with chanterelles and rosemary potatoes €14.00 
 

Half portion: reduction in prices of Euro 2.00 
Cover € 2.50 

☺= dish with frozen/deep frozen products 

 
 



 
 

Starters:  
Assorted cold cuts (1 portion)     H € 13.00 
Large plate of assorted cold cuts (min.2 pers) H per portion € 12.00 
San Daniele dry-cured ham H    € 13.00 
Local ossocollo    H € 12.00 
Local Speck (smocked row ham) H € 12.00 
Seafood salad    H € 14.00 ☺ 

Shrimp tails salad with pink dressing   H € 15.00 ☺ 

 
Soups: 

Tortellini☺ – in hot broth € 8.00    

Soup of the day     € 9.00   

 
Primi piatti:   

Gnocchi ☺with melted butter and smoked cottage cheese € 11.00 
Gnocchi ☺ with tomato sauce € 11.00 
Gnocchi ☺with meat sauce € 11.00 
Lasagne € 11.00 
Spaghetti with garlic, oil and hot pepper € 9.00 
Spaghetti/Penne arrabbiata (spicy tomato sauce) € 9.00 
Spaghetti/Penne amatriciana (with bacon and tomato sauce) € 10.00 
Spaghetti carbonara (egg, bacon, pepper) € 11.00 
Spaghetti/Penne with tomato sauce € 9.00 
Spaghetti/Penne with meat sauce € 10.00 
Spaghetti with seafood (served in pan)  H € 19.00 

 

 
 
 
 
 
 
 

Cover € 2.50              H = implies a surcharge to the half or full board  
☺= dish with frozen/deep frozen products 

 
 



 
 

Grilled main  
courses:  

 
 

 

Entrecôte di manzo (gr.350/450)   H per 100 g € 6.00 
Sliced beef on rucola (gr.350/450) H per 100 g € 6.00 
Assorted grilled meat    H 
            (Sausage, Chicken breast, bacon, frankfurter, pork filet, polenta, French fries☺)   

€ 19.00 

Chicken breast € 13.00 
Pork sausage with polenta € 13.00 
Grilled cheese with polenta € 12.00 
Grilled vegetables and cheese € 13.00 
Grilled vegetables € 12.00 
Frankfurter with french fries ☺ € 12.00 
Grilled Lamb ribs ☺with rosemary potatoes   H € 16.00 
Backed Bass fillet with vegetables    ☺   H € 15.00 ☺ 

Backed Gilthead fillet with vegetables    ☺   H € 15.00 ☺ 

 
 

Main courses: 
Frico with polenta € 14.00 
Turkey Escalope in white wine sauce € 14.00 
Breaded loin of pork with French ☺fries € 14.00 
Breaded loin of pork with rosemary-sprinkled potatoes € 14.00 
Bresaola with Parmesan and rocket € 13.00 
Bresaola with rocket and burrata  H € 14.00 
Caprese (Tomato and Mozzarella Salad) € 13.00 
Caprese with mozzarella di bufala € 14.00 
Mozzarella € 11.00 
Buffalo-Mozzarella DOP € 13.00 

 
 
 

Half portion: reduction in prices of Euro 2.00   Cover € 2.50 
H = implies a surcharge to the half or full board  

☺= dish with frozen/deep frozen products 
 

 



 
 

 

Mixed plate 
Pork loin 

Grilled cheese and bacon 
French fries ☺ 

Mozzarella and Cherry tomatoes 
€ 17.00     H  

 
Fried calamari ☺ 

€ 14.00     H 

 

 

 

Maxi insalata (meat) 
Green salad, cherry tomatoes,  

chicken stripes, Caesar-Sauce, Grana, 
Balsamic vinegar 

€ 16.00   H 

Maxi insalata (Fish) 
Green salad, cherry tomatoes, olives, 

corn, Tuna, Shrimps, Balsamic vinegar  
€ 17.00     H 

 

 

 

Side Dishes: 
French fries ☺ € 5.00 
Rosemary potatoes € 5.00 
Steamed vegetables € 5.00 
Mixed salad € 5.00 

 
Cover € 2.50        H = implies  a surcharge to the half or full board  

☺= dish with frozen/deep frozen products 



 
 

The high-water content in the Scrocchiarella dough makes it an extremely light 

focaccia with crunchy and crumbly consistency given by the soft wheat flour.  

The natural sourdough gives its feature digestibility and fragrance. 
 
 

 
 

 

SCROCCHIARELLA 
Margherita € 26.00 

Stuffed 1 flavour € 28.00 

Stuffed 2 flavours € 30.00 
 

• Recommended portion: 1 Scrocchiarella for 2 people 

• Maximum 2 flavours for each pizza 

• You can choose the fillings from the pizza menu 
 

 

 

 

Cover € 1.50 
☺= dish with frozen/deep frozen products 

 

 



 
 

Seasonal pizza 
 

 

Zucca 1 (pumpkin cream, mozzarella, Tropea onion, 
sausage, diced pumpkin)  

€ 12.00 

Zucca 2 (pumpkin cream, mozzarella, walnuts, diced 
pumpkin, Speck) 

€ 12.00 

Zucca 3 (pumpkin cream, mozzarella, walnuts, 
gorgonzola, diced pumpkin) 

€ 12.00 

Zucca 4 (pumpkin cream, mozzarella, diced pumpkin, 
Asìn cheese, rucola, Sauris cooked ham)  

€ 12.00 

Zucca 5 (pumpkin cream, mozzarella, diced pumpkin, 
buffalo mozzarella, ossocollo) 

€ 12.00 

Zucca 6 (pumpkin cream, diced pumpkin, burrata,   
San Daniele cured ham) 

€ 12.00 

Zucca 7 (mozzarella, pumpkin cream, porcini 
mushrooms, bresaola, diced pumpkin, provola) 

€ 11.00 

 

 

 

 

 

 

Cover  € 1.50                 
☺= frozen/deep frozen product 

Additional ingredients € 1.50        
Additional cold cuts € 2.50               
Additional buffalo mozzarella € 3.00 

 



 
 

4 Cheese Pizza 
(tomato sauce, mozzarella, gorgonzola, dairy cheese, Parmesan) 

€ 9.00 

4 Seasons Pizza 
(tomato sauce, mozzarella, ham, mushrooms, artichokes) 

€ 9.00 

Pizza with Vegetables 
(tomato sauce, mozzarella, grilled vegetables) 

€ 9.00 

Calzone (Folded Pizza) 
(tomato sauce, mozzarella, ham, mushrooms, artichokes) 

€ 10.00 

Capricciosa 
(tomato sauce, mozzarella, ham, mushrooms, artichokes) 

€ 9.00 

Pizza with Artichokes  
(tomato sauce, mozzarella, artichokes) 

€ 8.50 

Diavola 
(tomato sauce, mozzarella, hot salami) 

€ 8.50 

Friulana 
(tomato sauce, mozzarella, bacon, corn) 

€ 9.00 

Pizza with Seafood 
(tomato sauce, mozzarella, seafood☺) 

€ 10.00 

Mushrooms 
(tomato sauce, mozzarella, Champignons) 

€ 8.50 

Pizza “Sea and mountains” 
(tomato sauce, mozzarella, mixed shellfish☺, porcini mushrooms☺) 

€ 11.00 

Margherita 
(tomato sauce, mozzarella) 

€ 6.50 

Marinara  
(tomato, garlic) 

€ 6.00 

Pizza with eggplants 
(tomato sauce, mozzarella cheese, grilled eggplants☺, parmesan) 

€ 8.50 

Napoletana 
(tomato sauce, mozzarella, anchovies, capers) 

€ 8.50 

Pancetta  
(tomato sauce, mozzarella, bacon) 

€ 8.50 

 
 

Cover  € 1.50                 
☺= frozen/deep frozen product 

Additional ingredients € 1.50        
Additional cold cuts € 2.50               
Additional buffalo mozzarella € 3.00 

 

  



 
 

 
 
 
 
 
Parigina 
(tomato sauce, mozzarella, Brie cheese) 

€ 8.50 

Primavera  
((tomato sauce, mozzarella, cherry tomatoes) 

€ 8.50 

Pizza with ham and mushrooms 
(tomato sauce, mozzarella, ham, mushrooms) 

€ 8.50 

Pizza with ham, cream sauce and peppers 
(tomato sauce, mozzarella, ham, cream sauce, grilled peppers) 

€ 10.00 

Pizza with ham 
(tomato sauce, mozzarella, ham) 

€ 8.50 

Pugliese  
(tomato sauce, mozzarella, onions) 

€ 8.50 

Romana 
(tomato sauce, mozzarella, anchovies) 

€ 8.50 

Pizza rucola 
(tomato sauce, mozzarella, rocket, fresh tomatoes) 

€ 9.50 

Pizza with salami 
(tomato sauce, mozzarella, salami) 

€ 9.00 

Pizza with salmon 
(tomato sauce, mozzarella, smoked salmon) 

€ 10.00 

San Daniele  
(tomato sauce, mozzarella, San Daniele dry-cured ham) 

€ 9.00 

Sicilian 
(tomato, mozzarell, anchovies, olives) 

€ 8.50 

Tirolese  
(tomato, mozzarella, speck) 

€ 9.00 

Pizza with tuna and onion 
(tomato, mozzarella, tuna, onions) 

€ 9.00 

Viennese 
(tomato sauce, mozzarella, Frankfurters) 

€ 8.50 

 
 
 

Cover  € 1.50                 
☺= frozen/deep frozen product 

Additional ingredients € 1.50        
Additional cold cuts € 2.50               
Additional buffalo mozzarella € 3.00 

   



 
 

Asìn (mozzarella, Asìn-cheese, bresaola, ground hazelnuts) € 11.00 

Carciofata (mozzarella, smoked raw bacon, artichokes, caramelised onion, burrata) € 11.00 

Delicata (mozzarella, stracchino-cheese, cherry tomatoes, San Daniele Ham) € 10.00 

Delicata bufala(mozzarella,buffalo-mozzarella,cherry tomatoes,S.DanielHam) € 12.00 

Elite (mozzarella, zucchini, smoked salmon, shrimps) € 12.00 

Golosa (mozzarella, sweet peppers, smoked raw bacon, parmesan) € 10.00 

Norvegese (shrimps ☺, cherry tomatoes, buffalo-mozzarella, rocket, salmon) € 12.00 

Sfiziosa (mozzarella, stracchino-cheese, cherry tomatoes, rocket, bresaola) € 10.00 

Sfiziosa bufala(mozzarella, buffalo-mozzarella, cherry tomatoes, rocket, bresaola) € 12.00 

Burrata 1 (mozzarella, burrata, pistachios, San Daniele-Ham) € 11.00 
Burrata 2 (tomato sauce, anchovies, cherry tomatoes, olives, burrata) € 10.00 
Burrata 3 (tomato sauce, mozzarella, artichokes, burrata, smoked raw ham) € 11.00 
Burrata 4 (mozzarella, zucchini, salmon, burrata) € 12.00 

Amalfi (tomato sauce, anchovies, cherry tomatoes, buffalo-mozzarella) € 10.00 
Bufala (tomato sauce, mozzarella, buffalo-mozzarella, basil) € 9.00 
Bufala special (tomato sauce, mozzarella, buffalo-mozzarella, ossocollo) € 10.00 
Bufala Noci e crudo (tomato sauce, mozzarella, buffalo-mozzarella, noci, 

San Daniele Ham) 
€ 11.00 

Bufala Zucchine e Pancetta affumicata (tomato sauce, mozzarella, 

zucchine, buffalo-mozzarella, smoked raw bacon) 
€ 11.00 

Fantasia Bufala (tomato sauce, mozzarella, cherry tomatoes, olives, buffalo-

mozzarella, basil) 

€ 10.00 

Primo amore (tomato sauce, cherry tomatoes, buffalo-mozzarella, basil) € 9.00 
Sapore di mare (tomato sauce, shrimps ☺, tuna, cherry tomatoes, buffalo-

mozzarella) 

€ 12.00 

 

cover € 1.50 
Additional ingredients € 1.50        
Additional cold cuts € 2.50               
Additional buffalo mozzarella / burrata € 3.00 

☺= frozen/deep frozen product 



 
 

8 Gusti  
(tomato sauce, mozzarella, mushrooms, artichokes, ham, hot salami, frankfurter, sausage) 

€ 12.00 

Affumicata 
(tomato sauce, mozzarella, aubergines, smoked raw bacon, brie) 

€ 11.00 

Al Carpaccio  
(tomato sauce, mozzarella, rocket, bresaola, parmesan) 

€ 11.00 

Arcobaleno 
(tomato sauce, mozzarella, sweet peppers, ham, olives, artichokes, corn, spinach) 

€ 12.00 

Azzurra  
(tomato sauce, mozzarella, tuna, peppers, ham, corn, onions) 

€ 11.00 

Brie e Speck  
(tomato sauce, mozzarella, brie, speck) 

€ 10.00 

Bomba  
(tomato sauce, mozzarella, garlic, onions, hot salami) 

€ 9.50 

Buongustaia 
(Montasio cheese, cherry tomatoes, buffalo-mozzarella, local salami) 

€ 11.00 

Campagnola 
(tomato sauce, mozzarella, sausage, parmesan, red chicory) 

€ 10.00 

Carbonara  
(tomato sauce, mozzarella, smoked bacon, eggs, parmesan) 

€ 9.50 

Code di gamberi 
(tomato sauce, ricotta cheese, pistachios, prawns) 

€ 11.00 

Contadina  
(tomato sauce, mozzarella, sausage, onions) 

€ 10.00 

Estate 
(mozzarella, spinach, Friulan stracchino cheese, San Daniele ham) 

€ 11.00 

Fantasia  
(tomato sauce, mozzarella, cherry tomatoes, olives, small mozzarellas) 

€ 9.00 

Francesina 
(tomato sauce, mozzarella, artichokes, brie cheese, Sauris-ham) 

€ 12.00 

Fresca 
(tomato sauce, mozzarella, cherry tomatoes, rocket salad, Carpaccio-beef, Parmesan) 

€ 12.00 



 
 

Gianna 
(tomato sauce, mozzarella, rosemary potatoes, bacon, corn, prawns) 

€ 12.00 

Light 
(tomato sauce, mozzarella, zucchini, corn, fresh cottage cheese) 

€ 10.00 

Marisa 
(Mozzarella, sausage, egg, parmesan cheese, cream, pepper) 

€ 10.00 

Mediterranea 
(tomato sauce, fresh cottage cheese, cherry tomatoes, “taggiasche” olives, pepper) 

€ 10.00 

Montanara 
(tomato sauce, mozzarella, sausage, bacon, gorgonzola cheese, beans, egg) 

€ 12.00 

Noci e Gorgonzola  
(tomato sauce, mozzarella, gorgonzola, walnuts) 

€ 9.00 

Pizza della casa  
(tomato sauce, mozzarella, mushrooms, hot salami, onions, ham, frankfurters) 

€ 12.00 

Pizza Roto  
(tomato sauce, garlic, anchovies, hot salami, parmesan) 

€ 9.50 

Provola 1 
(Mozzarella, artichokes, prawns, smoked Provola cheese) 

€ 11.00 

Provola 2 (tomato sauce, zucchini, speck, smoked Provola cheese) € 11.00 
Provola 3 (tomato sauce, spinach, sausage, smoked Provola cheese € 10.00 
Pulled pork 
(tomato sauce, mozzarella, “Pulled pork”, caramelized onion) 

€ 11.00 

Pulled pork strong 
(tomato sauce, mozzarella, pulled pork, caramelized onion, spicy salami, buffalo-
mozzarella) 

€ 12.00 

Rustica(tomato sauce, mozzarella, zucchini, onions, hot salami) € 10.00 
Rustichella 
(tomato sauce, mozzarella, Sauris ham, rosemary potatoes, anchovies) 

€ 12.00 

San Daniele con rucola e grana 
(tomato sauce, mozzarella, San Daniele ham, rocket, parmesan) 

€ 12.00 

Trevisana  (tomato sauce, mozzarella, red chicory, parmesan) € 9.00 
Treviso Brie e Cotto Sauris 
(tomato sauce, mozzarella, red chicory, brie, Sauris Ham) 

€ 12.00 

Trevisana Special (tomato sauce, mozzarella, red chicory, parmesan, ossocollo) € 10.00 
Tre Gusti (tomato sauce, mozzarella, red chicory, gorgonzola, speck) € 11.00 
Tropea (Mozzarella, tonno, cherry tomatoes, Tropea onion, breadcrumbs) € 10.00 
Willy (tomato sauce, mozzarella, tuna, sweet peppers) € 9.50 

cover € 1.50    ☺= frozen/deep frozen product 
Additional ingredients € 1.50     /     Additional cold cuts € 2.50  /    Additional buffalo mozzarella / burrata € 3.00 



 
 

Scrocchiarella Sandwich 
 
1 Pulled pork, caramelized onion, parmesan, pink dressing € 11.00 
2 Sauris Ham, grilled zucchini, parmesan, gorgonzola € 11.00 
3 Ham, spinach, fresh cottage cheese, parmesan € 11.00 
4 Tuna, corn, parmesan, olives, buffalo-mozzarella, pink dressing € 11.00 
5 Grilled eggplants, parmesan, grilled sweet peppers, dairy cheese,  

spicy salami € 11.00 
6 Provola, mushrooms, parmesan, speck € 11.00 
7 Sausage, parmesan, pink dressing, lettuce, brie € 11.00 
8 Cherry tomatoes, artichokes, parmesan, rocket, cry-cured ham,  

Buffalo-mozzarella, origano €11.00 
9 Sweet peppers, parmesan, mayo, dairy cheese, Sauris ham € 11.00 
10 Parmesan, dry-cured ham, buffalo-mozzarella, rocket € 11.00  
11 Cherry tomatoes, rocket, mayo, beef carpaccio, parmesan € 11.00 
12 Speck, gorgonzola, parmesan, Treviso radish € 11.00 
 
22 Pumpkin cream, parmesan, walnuts, gorgonzola, Sauris ham, €11.00 
 
 
 
 
 
No variations of Sandwiches’  
ingredients are allowed, 
ONLY their reduction 
 
Cover € 1.50 

 



 
 

           Dessert 
Tiramisù € 6.50  
Tiramisù with strawberry and banana € 6.50  
Choco-Profiteroles  € 6.50 ☺ 
Panna cotta € 6.50  
Additional whipped cream € 1.50  
Dessert € 6.50  

 
 
 
 
 
 

                         Ice cream cups  
Ice cream cup (1 scoop) (milk ice cream or fruit) € 2.50 
Ice cream cup (2 scoops) (milk ice cream or fruit) € 4.50 
Ice cream cup (3 scoops) (milk ice cream or fruit) € 7.00 
Ice cream cup (4 scoops) (milk ice cream or fruit) € 8.00 
Nafta (2 scoops) (milk ice cream or fruit, whipped cream and black cherry) € 7.00 
Nafta (3 scoops) (milk ice cream or fruit, whipped cream and black cherry) € 8.00 
Nafta (4 scoops) (milk ice cream or fruit, whipped cream and black cherry) € 9.00 
Coppa amarena (milk ice cream and black cherry) € 7.50 
Milkshake with ice cream (ice cream of your choice and milk) € 5.00 
Lemon sorbet  € 4.00 
Whisky cup (milk ice cream and whisky) € 9.00 
Grand Marnier cup (milk ice cream with Grand Marnier) € 9.00 
Chocolate Affogato (milk ice cream and chocolate) € 8.00 
Coppa selvaggia (milk ice cream, hot chocolate, whipped cream) € 9.00 
Eis coffee (milk ice cream, espresso coffee, whipped cream) € 9.00 
Amaretto cup (milk ice cream, Saronno amaretti and amaretti) € 9.00 
Stracciatella cup (Stracciatella ice cream, whipped cream, chocolate 
grain, chocolate sauce) 

€ 9.00 

Sicilian cup (pistachio, vanilla and hazelnut ice cream, whipped cream, 
pistachio grain) 

€ 9.00 

Strawberry cup (milk ice cream, strawberry, whipped cream) € 9.00 
Banana split (milk ice cream, banana, whipped cream) € 9.00 
Coppa della casa (milk ice-cream, pineapple, chocolate and cream) € 9.50 

 



 
 

Drinks  
Coca Cola 0.30lt € 3.00 
Coca Cola 0.40lt € 5.00 
Canned soft drinks (CocaCola,Fanta,Sprite ,Peach/Lemon Ice-Tea,ColaZero) € 3.00 
Natural water 0.75 lt. or sparkling water 0.75 lt. (Bottle) € 3.00 
Natural or sparkling water 0.30 lt. (Glass) € 1.00 
Filtered natural or sparkling water in jug 0,50 lt € 2.00 
Filtered natural or sparkling water in jug 1 lt € 3.00 
Lemonsoda in bottle 0,20 lt € 3.00 
Schweppes Tonic in bottle 0,20 lt € 3.00 
Fruit juice 200 € 3.00 

Beer 
Beer Gösser 0,20 lt € 3.00 
Beer Gösser 0,40 lt € 5.00 
Beer Gösser 1,00 lt € 10.00 
Beer Gösser Radler (lemon) bottle1/3 € 3.50 
Red beer Allgäuer 0.20 lt € 3.50 
Red beer Allgäuer 0.40 lt € 6.00 
Beer Edelweiss 0,40 in bottle (Weissbier) € 6.00 
Beer Tourtel  1/3 (alcohl free) in bottle € 3.00 
Beer Villacher 1/3 in bottle € 3.00 
Beer Peroni 1/3 gluten-free in bottle € 4.50 

Caffè 
Espresso coffee € 1.30 
Decaffeinated coffee € 1.40 
Coffee with liquor € 1.80 
Cappuccino € 2.00 
Tea / Herbal tea € 2.50 

Liquor 
Whisky € 6.00 
Cognac € 5.00 
Grappa € 6.50 
Amari € 3.50 
Limoncello € 3.50 

 



 
 

White Wine 
 

 

 

WINES “La Sclusa” – linea “La Merinde” 

   
Friulano bottle € 15.00 

Sauvignon bottle € 15.00 

Merlot bottle € 15.00 

Cabernet Franc bottle € 15.00 

Refosco dal Peduncolo Rosso bottle € 18.00 

 

 

Sparkling PROSECCO 

Prosecco D.O.C. Ronco Belvedere per glass € 2.50 

Prosecco D.O.C. Ronco Belvedere 0,25 lt € 4.50 

Prosecco D.O.C. Ronco Belvedere 0,5 lt € 9.00 

Prosecco D.O.C. Ronco Belvedere bottle € 20.00 

  

DESSERT WINES 

Verduzzo per glass € 3.50 

Verduzzo bottle € 20.00 

Moscato Fashion Victim Astoria bottle € 20.00 

   

Friulano ¼                    12% vol.   € 4.00 
Friulano ½                    12% vol.   € 7.00 
Friulano 1/1                  12% vol.   € 13.00 
Friulano al calice           12% vol.   € 2.00 

 

Red Wine 
Cabernet ¼                 12% vol.   € 4.00 
Cabernet ½                 12% vol.   € 7.00 
Cabernet 1/1               12% vol.   € 13.00 
Cabernet al calice       12% vol.   € 2.00 



 
 

IMPORTANT NOTICE 

 

 

In compliance with the provisions on food labelling contained in the Regulation 

2011/1169/CE, we inform customers that all foods served in this exercise may contain one 

or more of the following allergens: 

- cereals containing gluten i.e.: corn, rye, barley, oat, spelled, kamut or their hybridized strains 

and derived products 

- crustaceans and products based on crustaceans  

- eggs and egg products 

- fish and fish products  

- peanuts and peanuts-based products  

- soy and soy products  

- milk and milk products (including lactose) 

- nuts i.e almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans 

regia), cashew nuts (western Anacardium), pecans nuts [Carya illinoinensis (Wangenh.) K. 

Koch], Brazil nuts (Bertholletia excelsa), pistachios (Pistacia vera), macadamia nuts or 

Queensland nuts (Macadamia ternifolia), and their products 

- celery and celery products 

- mustard and mustard-based products 

- sesame seeds and sesame seed products 

- sulphur dioxide and sulphites in concentrations higher than 10mg/kg or 10 mg/l in terms of 

total SO2  

- lupins and lupine products  

- molluscs and products based on molluscs  

For any information on substances and allergens you can consult the appropriate 

documentation that will be provided, on request, by the staff in service. 

Please note that, in any case, regardless of the ingredients, each dish may contain traces 

of any allergen on the list.  

 

 


