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New DOUGHs 

TRADIZIONE 
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BEVANDE 

BIRRE 



Our fresh products are blast chilled and stored at low temperatures to ensure the final 
quality, and their use when the sea conditions do not allow fishing, avoiding being marked 

with a special asterisk. 
 
 

The restaurant respects the European regulation 853/2004 supplemented by the D.L. of the 
Ministry of Health of 2013 that regulates the consumption of raw or marinated fish species by 
applying the process of felling and maintenance for at least 24 h at the temperature of -20 C at 

the heart of the product. 
 

ALLERGEN LABELLING 

EU Regulation No. 1169/2011 in force since 13 December 2014, specifically requires that 

substances be indicated which, when used, can cause allergies and intolerances. 

The following are the allergenic substances present in the dishes of our menu: 

cereals containing gluten and related products, crustaceans and related products, eggs and 

related products, fish and related products, peanuts and related products, soya beans and 

related products, milk and related products with lactose, nuts, celery and related products, 

mustard and derivatives, sesame seeds and derivatives, sulfur dioxide and sulfites in 

concentrations greater than 10mg/Kg or 10mg/I reported as 502, lupins and related products, 

mollusks and related products. 




