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RAW AND STARTER

- THE COLORS OF THE SEA: oyster (MOLLUSCS), shrimp (CRUSTACEANS), scampi
(CRUSTACEANS), sea bass (FISH), salmon (FISH), tagliatella (FISH)

-OSTRICA GILLARDEAU (MOLLUSCS)

- SCAMPI FROM THE ADRIATIC (CRUSTACEANS)

- RED SHRIMP (CRUSTACEANS)

- OCTOPUS ( MOLLUSHI/MOLLUSCS)
- SEAFRONT( FISH/FISH)
-SALMON(FISH/FISH)

- VEGETABLES (contains CELERY ,NUTS)

FIRST COURSES

-RISO ARCOBALENQO : rice, lemon, pecorino garganico (MILK),
scallops (MOLLUSCS) and cherries
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- SPAGHETTORO (GLUTEN/GLUTEN), redfish (FISH/FISH), "San Giovanni" emulsion
(contains FISH/FISH , CELERY/ CELERY)

- PERLE DI PUGLIA, (MILK , GLUTEN), ricotta cheese (MILK), tomato, cream of sea
(contains MOLLUSCS ), crispy octopus ( MOLLUSCS )

- QUADROTTI : (GLUTEN), Greek cicada (CRUSTACEANS), date fruit and wild mint.

- FUSILLORO ( GLUTEN) seasonal vegetables and pouring of Caciocavallo (MILK).

SECONDS COURSES

- TONNO ROSSO “BALFEGO” (tuna) (FISH), roasted aubergine, burratina (MILK) and
basil

- BRANZINO (sea bass)_(FISH), celeriac, ricotta (MILK) and cinnamon

-BACCALa "MORRO"( FISH), tarallo sauce (GLUTEN,MILK) finochietto and tomato
chutney.

- RICCIOLA (amberjack) ( FISH), potatoes, lime and hazelnut ( NUTS)
- VITELLO (calf)_veal fillet, endive, chamomile and pecorino garganico (MILK/MILK)

- DIAFRAMMA (diaphragm)_, cherry tomatoes, basil, orange and stracciatella (MILK/
MILK)
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SIDE DISHES

- ROAST VEGETABLES

-MISTICANCE OF PRIMIZIE

-PATATA ALEL HERBS

- CRUDITES ( may contain CELERY)

DESSERT

- CHEESES ( MILK , may contain traces of NUTS/NUTS)

- LEMON, lemon curd (MILK ,EGGS ), carrots and orange

- CHOCOLATE CUBE, crunchy hazelnut ( NUTS) and ganache (MILK)
-RICOTTA CHEESE: Bavarian ricotta (MILK) pears and cinnamon

- ARTISAN ICE CREAM ( MILK ,NUTS)
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Food allergens and those present
in the formulations of our foods

ALLERGENS, provided for pursuant to Reg. CE 1169/2011-All. Il, are highlighted in the list of
ingredients, indicated above, with a characterUPPER CASE and highlighted in red .
Below is the list of the 14 allergens provided for by the aforementioned Regulation:

1. Cereals containing gluten (i.e. wheat, rye, barley, oats, spelled, kamut or their hybridized
strains) and derived products

2. Crustaceans and derived products

3. Eggs and derived products

f =Y

. Fish and derived products
5. Peanuts and derived products
6. Soy and derived products

7. Milk and derived products, including lactose
8. Frutta in shell, that is, almonds (Amygdalus communis L.), hazelnuts (Corylus
avellana), common walnuts (Juglans regia), cashew nuts (Anacardium Ovest), pecan nuts
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(Carya illinoiesis (Wangenh) K. Koch), Brazil nuts (Bertholletia excelsa), pistachios
(Pistacia vera), Queensland nuts (Macadamia ternifolia) and derived products

9. Sedane and derivative products
10. Mustard and derived products
11. Sesame seeds and derived products

12. Sulfur dioxide and sulphites in concentrations higher than 10 mg / kg or 10 mg / |
expressed as SO2
13. Lupins and derived products

14. Molluscs and derived products

FOOD ALLERGY

It is an immune reaction to the ingestion of a specific food (or of some substances contained in it).
This reaction is expressed on first contact through the formation of specific antibodies called IgE.
These antibodies have the task of defending the organism from what the organism itself recognizes
as foreign to itself. The reaction is the same that the organism manifests towards bacteria and
viruses. On the occasion of a possible and subsequent exposure, following the reaction between
the " allergenic " food and the antibody, a substance is released, histamine, which is the main
cause of the characteristic symptoms of all allergic reactions.

Food allergies can occur immediately after ingesting the offending food, sometimes even violently.
The symptoms of a food intolerance, on the other hand, can appear even after hours, in rare cases
even after a few days, which makes it more difficult to recognize it and relate it to food. Symptoms
vary in speed and intensity depending on the quality and quantity of food ingested. When the
"offending" food is brought to the mouth and swallowed, it can immediately cause itching and
swelling of the lips, palate and throat; once in the stomach and intestines, it can cause nausea,
vomiting, cramps, bloating, flatulence, diarrhea.

Outside the gastrointestinal tract, skin reactions such as urticaria, angioedema or eczema,
symptoms affecting the respiratory system (asthma and rhinitis), or headache and migraine are
common.

In the most serious cases, fortunately rare, there can be difficulty breathing, sudden drops in blood
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pressure, loss of consciousness and in some cases death. In these cases we speak of anaphylactic
shock, which appears within an hour of ingesting the allergen and which always requires urgent
hospitalization.

FOOD INTOLERANCE

It is an unwanted reaction of our organism triggered by the ingestion of one or more foods (or
active substances) or by dysfunctions / disorders affecting the digestive system (enzyme
intolerances and pharmacological intolerances). This reaction is strictly dependent on the quantity
of the non-tolerated food ingested (dose-dependent) but unlike food allergies, it is not mediated
by immunological mechanisms.

Food intolerance manifests itself with the onset of symptoms often overlapping with those of food
allergies. Enzyme intolerances are determined by the body's inability to metabolize some
substances present in food. This defect of enzymes responsible for the metabolism of certain
substances is generally congenital, but can sometimes be acquired over time. Enzyme-based food
intolerances are numerous and include a number of diseases affecting the metabolism of
carbohydrates, proteins and lipids.

Pharmacological intolerances are also defined as pseudoallergic reactions (PAR), because there are
many similarities at a clinical level with allergies mediated by specific antibodies (IgE) Food
intolerances and the consequent symptomatological manifestation are always dose-related and
this helps in the distinction from allergies true in which the symptoms are already triggered by the
intake of small quantities of responsible food. Generally, drugs are contained in food in very low
quantities and it is unlikely that they have a pathogenic role in food intolerances of this type. The
problem could be triggered by cross reactions between food additives and drugs.

Causes

e intake of foods that induce the release of histamine in the body and can cause hives

e ingestion of foods containing, by their nature, high amounts of histamine and consequent
manifestation of urticaria in these two cases we also speak of pseudo-allergies because
some foods eaten in large quantities can cause symptoms similar to those of a real allergy
as it is it leads to an excess of histamine in the body. However, these are cases in which the
elimination of the offending food from the usual diet is not mandatory but it is sufficient to
limit its consumption unless its ingestion causes very serious reactions.

e enzymatic deficits or the absence of those particular proteins called precisely enzymes that
the body needs to metabolize food. Some people are free from birth of some of these
enzymes and therefore cannot assimilate certain foods or part of them

e ingestion of particular additives contained in food such as dyes, flavor enhancers,
preservatives, natural and artificial flavors.
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The clinical manifestations are various: among the most frequent dermatitis (atopic), asthma and
breathing difficulties, vomiting, diarrhea, intestinal colic.

The term "labeling" refers to all information concerning the content of a particular packaged food,
such as, for example, the list of ingredients, the name or the expiry date. The label (but also the
mark (CE marking)) makes the consumer aware of the requirements of goods in general by
exercising an explanatory action to the advantage of qualitative protection, but also of hygienic-
sanitary protection. The information asymmetry between consumers and producers is therefore
reduced through a reorganization of the legislation regarding information offered to the public.
The regulatory framework governing food labeling was published on 8 February 2018 in the
Official Gazette and, as required by the regulation, will be operational after 90 days.

The sanctions relating to Regulation (EU) no. 1169/2011 on food labeling. The provision is
contained in Legislative Decree 231/2017.

It is necessary that all companies in the supply chain comply with the provisions listed.
e The obligation to indicate allergens on the menu for the products administered;

e The affixing of the sign indicating all the ingredients for gastronomy, ice cream, pastry and
bakery products (the obligation to indicate allergens must occur for each individual
product);

e The indication of the defrosted product on the products.

HERE ARE THE SANCTIONS
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Libro ingredienti ed etichettatura dei prodotti alimentari

LE SANZIONI IN VIGORE DAL 9 MAGGIO

Informazioni errate o non veritiere relative ai prodotti
commercializzati (Etichettatura)

Mancata segnalazione degli allergeni presenti nell’alimento

Commercializzazione di prodotti mal etichettati o non etichettati

Somministrazione: ristoranti, bar, pizzerie che non espongono
o difettano del libro ingredienti

Somministrazione: ristoranti, bar, pizzerie che non indicano
gli allergeni nel libro ingredienti

da 3.000 a 24.000 euro

da 2.000 a 16.000 euro

da 500 a 4.000 euro

da 1.000 a 8.000 euro

da 3.000 a 24,000 euro

It is recommended to adapt in good time in order to avoid administrative penalties by making use
of our competent experts on the subject, avoiding do-it-yourself.
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