Allergen Menu Banco a Ristoro

Sea Menu

Starters:

e Anchovies (4/12) * Meat Menu

e Mussels (14) Starters:

e Tuna (4) e Cheese (7/8)

e Crazy (2/3/4/5/7/12/14) * e Coccoli (1/5/7)

e Shrimp vertical (2) * e Cutting board (1/5/7/8)

e Liver paté (1/4/12)

First Courses:
e Sea bass ravioli (1/3/4) First Courses:
e Paccheri(1/9/14) * e Risotto (7/8)
e Cappellacci (1/3/7)

Main Courses:

e Sea bass fillet (4) Main Courses:

e Tuna cube (1/3/4/5/9) * Beef tartare (4/3)

e Fried fish (1/2/5/14) * e Fried chicken (1/3/5)
e Grilled fish (2/4/14) * e Pork belly (1/3/7)

*

= Product frozen on board or on site according to law 189.



List of Substances or Products that Cause

Intolerances or Allergies

1. Peanuts and derivatives
e Packaged snacks, creams, and
condiments where even small doses

are present.

2. Tree nuts
¢ Almonds, hazelnuts, walnuts, cashews,

pecans, pistachios.

3. Milk and derivatives
e Any product containing milk: yogurt,
cookies, cakes, ice cream, and various

creams.

4. Shellfish
e Scallop, razor clam, scallop, mussel,

oyster, limpet, clam, telline, etc.

5. Fish
e Food products containing fish, even in

small percentages.

6. Sesame
¢ Whole seeds used for bread, flours,

even if they contain minimal amounts.

7. Soy
e Derived products such as: soy milk,

tofu, soy noodles, and similar products.

8. Crustaceans
e Marine and freshwater: shrimp,

prawns, lobsters, crabs, and similar.

9. Gluten
e Cereals, wheat, rye, barley, oats, spelt,

kamut, including hybrid derivatives.

10. Lupins
e Present in vegan foods in the form of:

roasts, sausages, flours, and similar.

11. Mustard
e Found in sauces and condiments,

especially mustard.

12. Celery
* In pieces or within preparations for
soups, sauces, and vegetable

concentrates.

13. Sulfur dioxide and sulfites
e Pickled, preserved in oil or brine foods,

jams, dried mushrooms, preserves, etc.

14. Eggs and derivatives

e Eggs and products containing them
such as: mayonnaise, emulsifiers, egg
pasta.



