Gnocco Fritto

ALLERGENS REG.1169/2011

CEREALS containing gluten
CRUSTACEANS

EGGS

FISH

PEANUTS

SOYBEANS

MILK (including lactose)

NUTS (almonds, hazelnuts, walnuts, pistachio nuts...)
9. CELERY

10. MUSTARD

11. SESAME SEEDS

12. SULPHUR DIOXIDE AND SULPHITES
13. LUPIN

14. MOLLUSCS

@NoOOORWMb -

GNOCCOFRITTO: 1-7-12

TIGELLE: 1-12

HOME-MADE PASTA:

TAGLIATELLE WITH DUCK MEAT SAUCE: 1-3-7-12
TAGLIOLINI WITH BLACK TRUFFLE: 1-3-7-5-8
TAGLIATELLE WITH FRESH TOMATO AND OLIVES: 1 -3
TAGLIATELLE WITH MEAT SOUCE: 1-3-7-12-9
TAGLIATELLE ALL'ALFREDO: 1 -3 -7

PAPPARDELLE WITH BOAR MEAT SAUCE: 1-3-7-12-9
LASAGNE: 1-3-7-12-9

AUBERGINE PARMIGIANA: 1-7-5-9

TORTELLI DI “MAGRO"”:1-3-5-7

TORTELLI DI “ZUCCA":1-3-5-7

PISARE| E FASO: 1-7-9

CHESTNUT DUMPLINGS WITH MUSHROOMS: 1 -3
POTATO DUMPLINGS WITH MINT AND PECORINO CHEESE: 1 -7
POTATO DUMPLINGS WITH BLUE CHEESE: 1 -7

GNUDI alla TOSCANA (tomato sauce): 1-3-7-9

SPECIALITIES:

MINCED DUCK MEAT: 12

MINCED WILD BOAR MEAT: 12 -9

MINCED MEAT: 12 -9

MUSHROOMS SAUCE: does not contain any of the above allergens.
SPICED LARD: does not contain any of the above allergens
GIARDINIERA: 8 - 9

DESSERTS

TIRAMISU: 1-3-7

CHEESE CAKE: 1-3-7

WHITE CHOCOLATE CREAM: 7 - 3

PANNA COTTA WITH HEART OF RASPBERRY: 7
CHOCOLATE AND PEAR CAKE: 1-3-7-12

SBRISOLONA CAKE: 1-8-5

GNOCCO FRITTO/ TIGELLE STUFFED WITH NUTELLA: 7-1-8-5-12
PINEAPPLE SLICE: does not contain any of the above allergens
APPLEPIE:1-3-7

SORBETS AND ICECREAMS: ask for a list of ingredients



CHEESES
characteristics of milk

Bastardo del Grappa: pasteurized milk
Blu Goat Cheese: thermised milk (*)
Brunet dell’Alta langa: thermised milk (*)
Fiore sardo: raw milk

Pecorino al Mirto: raw milk

Pecorino al Timo: raw milk

Stravecchio del Piave: raw milk
Gorgonzola dolce: pasteurized milk
Parmigiano “Vacche Rosse”: raw milk but matured 24 months
Pecorino sardo: pasteurized milk

Rosso di langa: pasteurized milk
Stracchino: pasteurized milk

Torta di Peghera: pasteurized milk
Tronchetto di capra: pasteurized milk

(*) Thermization is a mild heat treatment carried out on raw milk when destined
for short-ripening cheeses, not to be confused with pasteurization

Gnocco Fritto

SORBETS'’ INGREDIENTS

LEMON

Ingredients: water, sugar, lemon juice 14%, glucose, dextrose, oligofructose, salt,
naturali flavors. Acidifier: citric acid. Stabilizers: carob seed flour, propylene
glycol alginate.

GREEN APPLE

Ingredients: water, green apples 30%, sugar, dextrose, oligofructose, salt.
Stabilizers: carob seed flour, propylene glycol alginate. Dyes: cupric
chlorophyllin. Acidifier: citric acid.

MANGO




Ingredients: water, mango 35%, sugar, glucose, oligofructose, salt. Stabilizers:
carob seed flour, fruit pectin. Acidifier: citric acid.

PINK GRAPEFRUIT

Ingredients: water, sugar, pink grapefruit juice 24%, glucose, orange,
oligofructose, pea protein, salt, flavorings. Stabilizers: carob seed flour, fruit
pectin. Acidifier: citric acid.

ICE-CREAMS’ INGREDIENTS

CHOCOLATE
Ingredients: MILK, sugar, chocolate 9 % (sugar, cocoa, cocoa butter), CREAM,
refined coconut oil, dextrose, pea fiber, salt, natural flavors.

EGG CREAM

Ingredients: MILK, sugar, free range whole EGGS 9%, rehydrated skimmed MILK,
refined coconut oil, glucose, vegetable fiber, salt, natural flavors. Emulsifiers:
mono- and diglycerides of fatty acids.

HAZELNUT

Ingredients: MILK, sugar, "HAZELNUT Piemonte IGP"11%, dextrose, refined
coconut oil, oligofructose, salt, vanilla. Emulsifiers: mono- and diglycerides of
fatty acids. Stabilizers: carob seed flour.

SICILIAN PISTACHIO

Ingredients: skimmed MILK, sugar syrup (sugar, water), refined coconut oil,
PISTACHIO 5 %, dextrose, oligofructose, salt, natural flavors. Emulsifiers: mono-
and diglycerides of fatty acids. Stabilizers: carob seed flour. Dye: beta carotene,
spirulina.

CINNAMON

Ingredients: MILK, sugar, refined coconut oil, CREAM, rehytrated skim MILK,
glucose, cinnamon, salt, vanilla, Emulsifiers: mono- and diglycerides of fatty
acids. Stabilizers: carob seed flour




