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Breads / WHEAT v v 4 SUITABLE NOT SUITABLE
Olives SUITABLE SUITABLE

Melanzane alla Parmiggiana v 4 v 4 NOT SUITABLE NOT SUITABLE
Tagliere Misto v o/ v SUITABLE Without the cured meat ~ SUITABLE

Trio di Bruschette v/ WHEAT v v v v o/ v v v v v SUITABLE Without dairy/cheese NOT SUITABLE
Burrata v v/ PISTACCHIO 4 NOT SUITABLE NOT SUITABLE
Polpettine / WHEAT v v 4 v v NOT SUITABLE NOT SUITABLE

H

Fritto di Amalfi v/ WHEAT v v v v v v NOT SUITABLE NOT SUITABLE
Mozzarella Balls v/ WHEAT v v v NOT SUITABLE NOT SUITABLE
Sicilian Cod Croquettes v WHEAT v v 4 v v v NOTSUITABLE NOT SUITABLE
Fritto di Verdura v WHEAT v v v NOT SUITABLE NOT SUITABLE
Arancini / WHEAT v v 4 NOT SUITABLE NOT SUITABLE
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Margherita v WHEAT NOT SUITABLE NOT SUITABLE
Salsiccia v/ WHEAT v v v v NOT SUITABLE NOT SUITABLE
Burrata v WHEAT 4 4 NOT SUITABLE NOT SUITABLE
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Linguine Aragosta v/ WHEAT v v 4 v v NOT SUITABLE ASK FOR GLUTEN FREE PASTA
Spaghetti Granchio v/ WHEAT v v v v NOT SUITABLE ASK FOR GLUTEN FREE PASTA
Gnocchi alla Bacarese v/ WHEAT v v v v/ WALNUTS v NOT SUITABLE NOT SUITABLE
Ravioli al Tartufo v WHEAT v v v v NOT SUITABLE NOT SUITABLE
Paccheri Salsiccia v WHEAT v v 4 v NOT SUITABLE ASK FOR GLUTEN FREE PASTA
Risotto Amalfitano v v v v v v v v NOTSUITABLE NOT SUITABLE
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Capesante Gratinate v WHEAT v NOT SUITABLE NOT SUITABLE
Caciucco v WHEAT v v v v v v v NOT SUITABLE NOT SUITABLE
8 Hours Braised Beef v 4 v v NOT SUITABLE NOT SUITABLE
Shortrib

Pollo Milanese v v v v v v NOT SUITABLE NOT SUITABLE
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Gamberoni Grigliate v v NOT SUITABLE SUITABLE
Grigliata Mista di Pesce v v v v v NOT SUITABLE NOT SUITABLE
Beef Tagliata v v NOT SUITABLE SUITABLE
260z Cote de Boeuf v v NOT SUITABLE SUITABLE
Lamb Cutlets 4 4 NOT SUITABLE SUITABLE
Pesce Spada v v v NOT SUITABLE SUITABLE
Pollo Calabrese v 4 v SUITABLE SUITABLE
Grigliata mista di Carne v v NOT SUITABLE SUITABLE

Truffle & Parmesan Fries v 4 v v 4 v SUITABLE NOT SUITABLE
Sea Salt Fries v v v SUITABLE NOT SUITABLE
Friarell v v v SUITABLE SUITABLE

Sea salt Friggitelli 4 4 4 SUITABLE SUITABLE
Padron Peppers

Rucola e grana v v v SUITABLE SUITABLE
Insalata mista v SUITABLE SUITABLE
Piselli v v v 4 NOT SUITABLE SUITABLE
Patate arrosto v v v SUITABLE NOT SUITABLE
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Tri colori NOT SUITABLE SUITABLE

Pancetta e Pollo Cesar v v v v v NOT SUITABLE SUITABLE without crutons
Barbabietola e Salmone 4 v/ PISTACCHIO v NOT SUITABLE SUITABLE

Granchio e Avocado v/ WHEAT v v v NOT SUITABLE NOT SUITABLE
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Gelati Misti / WHEAT v o/ SUITABLE SUITABLE without the waffle
Sorbetti Misti o v SUITABLE SUITABLE without the waffle
Doughnuts / WHEAT v v v/ HAZELNUTS v NOT SUITABLE NOT SUITABLE
(Nutella)
Chocolate Bonet v/ WHEAT v o 4 NOT SUITABLE NOT SUITABLE
Mille Foglie / WHEAT v v v v NOT SUITABLE NOT SUITABLE
Affogato / WHEAT v v 4 4 4 SUITABLE NOT SUITABLE
Baba' / WHEAT v v v/ PISTACCHIO v NOT SUITABLE NOT SUITABLE
Formaggi v/ WHEAT v v o v v NOT SUITABLE NOT SUITABLE




