
ELENCO DEGLI ALLERGENI (LIST OF ALLERGENS)

Le voci del menu indicate con i numeri di allergeni qui sotto possono contenere questi ingredienti o i loro 
sottoprodotti

Menu items noted with the allergen numbers below may contain these ingredients or their by-products 

1. Ceriali contenenti glutine: frumento, segale, orzo, avena, farro, kamut e altri (Cerials containing 
gluten: wheat, rye, barley, oat, emmer, kamut and others) 

2. Crostacei (Shellfish) 

3. Uovo (Eggs) 

4. Pesce (Fish) 

5. Arachidi (Peanuts) 

6. Soia (Soy) 

7. Latte e prodotti lattiero-caseari, incluso lattosio (milk and dairy products, lactos included) 

8. Sedano (celery) 

9. Senape (mustard) 

10. Anidride solforosa e solfiti in concentrazioni superiori a 10 mg/kg (Sulphur dioxide and sulphites in 
concentrations above 10 mg/kg) 

11. Semi di sesamo (sesame seeds) 

12. Lupini (lupins) 

13. Frutta a guscio (nuts) 

14. Molluschi (molluscs) 

*Prodotti surgelati all’origine o congelati in loco 

*Products frozen at origin or frozen on site

BAR SNACKS 

GNOCCO FRITTO 
con astice, insalata riccia e maionese al wasabi  €26 

fried dough with lobster, curly lettuce and wasabi mayonnaise  (1,2,3,4,6)* 

con mortadella, burrata e pesto di pistacchio  €16 

fried dough with mortadella, burrata and pistachio pesto  (1,3,7,13) 

MARIOLINO CHEESE BURGER    €18 
hamburger di wagyu con bun artigianale  (1,3,6,7,9) 

wagyu beef burger on a house-made bun 

FRITTURA DI CALAMARI    €20 
con maionese spicy  (1,2,3,4)* 

fried calamari with spicy mayonnaise 

AVOCADO TOAST    €16 
con uovo poché  (1,3) 

avocado toast with a poached egg 


