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SOSTANZE O PRODOTTI CHE PROVOCANO ALLERGIE O INTOLLERANZE
1. Cereali contenenti glutine, cioé: grano, segale, orzo, avena, farro, kamut o i loro ceppi ibridati e prodotti derivati, tranne:
a) sciroppi di glucosio a base di grano, incluso destrosio (1);
b) maltodestrine a base di grano (1);
¢) sciroppi di glucosio a base di orzo;
d) cereali utilizzati per la fabbricazione di distillati alcolici, incluso I'alcol etilico di origine agricola.
2. Crostacei e prodotti a base di crostacei.
3. Uova e prodotti a base di uova.
4. Pesce e prodotti a base di pesce, tranne:
a) gelatina di pesce utilizzata come supporto per preparati di vitamine o carotenoidi;
b) gelatina o colla di pesce utilizzata come chiarificante nella birra e nel vino.
5. Arachidi e prodotti a base di arachidi.
6. Soia e prodotti a base di soia, tranne:
a) olio e grasso di soia raffinato (1);
b) tocoferoli misti naturali (E306), tocoferolo D-alfa naturale, tocoferolo acetato D-alfa naturale, tocoferolo succinato D-alfa naturale a
base di soia;
¢) oli vegetali derivati da fitosteroli e fitosteroli esteri a base di soia;
d) estere di stanolo vegetale prodotto da steroli di olio vegetale a base di soia.
7. Latte e prodotti a base di latte (incluso lattosio), tranne:
a) siero di latte utilizzato per la fabbricazione di distillati alcolici, incluso I'alcol etilico di origine agricola;
b) lattiolo.

8. Frutta a guscio, vale a dire: mandorle (Amygdalus communis L.), nocciole (Corylus avellana), noci (Juglans regia), noci di acagia
(Anacardium occidentale), noci di pecan [Carya illinoinensis (Wangenh.) K. Koch], noci del Brasile (Bertholletia excelsa), pistacchi
(Pistacia vera), noci macadamia o noci del Queensland (Macadamia ternifolia), e i loro prodotti, tranne per la frutta a guscio utilizzata
per la fabbricazione di distillati alcolici, incluso I'alcol etilico di origine agricola.

9. Sedano e prodotti a base di sedano.

10. Senape e prodotti a base di senape.

11. Semi di sesamo e prodotti a base di semi di sesamo.

12. Anidride solforosa e solfiti in concentrazioni superiori a 10 mg/kg o 10 mg/litro in termini di SO 2 totale da calcolarsi per i prodotti
cosi come proposti pronti al consumo o ricostituiti conformemente alle istruzioni dei fabbricanti.

13. Lupini e prodotti a base di lupini.

14. Molluschi e prodotti a base di molluschi.IT 22.11.2011 Gazzetta ufficiale dell'Unione europea L 304/43
(1) Eiprodotti derivati, nella misura in cui la trasformazione che hanno subito non é suscettibile di elevare il livello di allergenicita
valutato dall’Autorita per il prodotto di base da cui sono derivati.

* prodotti surgelati
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SUBSTANCES OR PRODUCTS CAUSING ALLERGIES OR INTOLERANCES

1. Cereals containing gluten, namely: wheat, rye, barley, oats, spelt, kamut or their hybridised strains, and products
thereof, except:
(a) wheat based glucose syrups including dextrose (1);
(b) wheat based maltodextrins (1);
(c) glucose syrups based on barley;
(d) cereals used for making alcoholic distillates including ethyl alcohol of agricultural origin;
2. Crustaceans and products thereof;
3. Eggs and products thereof;
4. Fish and products thereof, except:
(a) fish gelatine used as carrier for vitamin or carotenoid preparations;
(b) fish gelatine or Isinglass used as fining agent in beer and wine;
5. Peanuts and products thereof;
6. Soybeans and products thereof, except:
(a) fully refined soybean oil and fat (1);
(b) natural mixed tocopherols (E306), natural D-alpha tocopherol, natural D-alpha tocopherol acetate, and natural
D-alpha tocopherol succinate from soybean sources;
(c) vegetable oils derived phytosterols and phytosterol esters from soybean sources;
(d) plant stanol ester produced from vegetable oil sterols from soybean sources;
7. Milk and products thereof (including lactose), except:
(a) whey used for making alcoholic distillates including ethyl alcohol of agricultural origin;
(b) lactitol;

8. Nuts, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus avellana), walnuts (Juglans regia), cashews
(Anacardium occidentale), pecan nuts (Carya illinoinensis (Wangenh.) K. Koch), Brazil nuts (Bertholletia excelsa),
pistachio nuts (Pistacia vera), macadamia or Queensland nuts (Macadamia ternifolia), and products thereof, except
for nuts used for making alcoholic distillates including ethyl alcohol of agricultural origin;

9. Celery and products thereof;

10. Mustard and products thereof;

11. Sesame seeds and products thereof;

12. Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre in terms of the total SO2
which are to be calculated for products as proposed ready for consumption or as reconstituted according to the
instructions of the manufacturers;

13. Lupin and products thereof;

14. Molluscs and products thereof

%,
frozen products
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To Start

Chickpea hummus with seasonal vegetable crudités (9,11)

Zucchini flowers stuffed with fresh ricotta, lime zest, and poppy seeds (1,7)
Artichoke flan with fresh Tuscan pecorino fondue (1,3,7)

Eggplant parmigiana with tomato sauce, basil, and buffalo mozzarella (1,7)

Tuscan ribollita soup with black cabbage, cannellini beans, and seasonal vegetables (1)

Egg Dishes
Sunny-side-up egg with fresh tomato sauce, basil, and buffalo mozzarella (3,7)
Low-temperature poached egg with taleggio fondue and shaved truffle (3,7)

Sunny-side-up egg with crispy Cinta Senese pancetta (3)

Meatballs

Cod fish meatball with aioli sauce (1,3,7)
Grandma’s meatballs in Tuscan tomato sauce (1,3,7)
Vegan meatballs with yogurt curry sauce served with couscous (1)

Beef meatballs in cacio e pepe sauce (1,3,7)

Fresh Pasta

Burrata-filled tortello with eggplant cream, crispy pancetta, and parmesan (1,3,7)

Fresh tagliolini with tomato cream, burrata, and basil (1,3,7)

read and cover-charge € 3.00 / Plain water € 3.00

€7.00

€10.00

€11.00

€11.00

€10.00

€8.00

€13.00

€12.00

€16.00

€15.00

€11.00

€15.00

€14.00

€13.00

Our Seafood Specialties

Small cacciucco (seafood stew) with octopus and cuttlefish,
served with garlic toasted bread (1,4,12,14)

Grilled octopus with spinach, stracciatella cheese, pickled onions and confit €22.00

Shrimp tartare on a ricotta cream, with lime zest and poppy seeds €16.00

Our Meat Specialties

Beef burger served with salad, roasted potatoes and assorted sauces (1,3)

“Chianti tuna” (slow-cooked pork), served with cannellini beans and Tropea onion (12)
Hand-cut beef tartare with wholegrain mustard (10)

Sliced grilled beef with roasted potatoes and Chianti herbs

Florentine steak (by reservation only, minimum for 2 people)

Side dishes

Green salad € 3.00

Mixed salad € 5.00

Roasted Potatoes € 5.00
Tuscan cannellini beans € 5.00
Green beans € 5.00

Desserts

Biscotti di Prato with Vin Santo (1,3,7,8,11,12)

Mannori ‘s Patisserie Special cake (1,3,7,8,11,12)

€22.00

€15.00
€15.00
€17.00
€25.00

€55/kg

€7,00

€8,00



