LAVAGNA 10

BISTROT

DINNER MENU

GNOCCHETTI DI RICOTTA
RICOTTA GNOCCHETTI WITH BUTTER, LEMON,
ANCHOVIES AND CRISPY BREADCRUMBS ! 4.7

14 €

VECCHIA GENOVA
FRESH «LASAGNETTE» PASTA
WITH TRADITIONAL GENOESE PDO BASIL PEsTO '3
12€

PANZA E NOCI
RICOTTA AND SPINACH «MEZZELUNE» PASTA
WITH HOMEMADE WALNUT SAUCE -3.7.8
12€

TARTARE LIMOUSINE
LIMOUSINE VEAL TARTARE WITH TROPEA RED ONION,
CAPERS, AND WHOLEGRAIN MUSTARD '©: 12
14 €
LA MILANESE
BREADED VEAL ROUND CUTLET
SERVED WITH MIXED SALAD 1-3.7
14 €
INSALATA DI PANISSA
PANISSA SALAD WITH TOMATO, SPRING ONION,

BASIL AND TAGGIASCA OLIVES
10€

INSALATA PESCA E ALICI
PEACH SALAD WITH FIORDILATTE MOZZARELLA,
ANCHOVIES AND WALNUTS 4 7.8
10 €

BASILICO CIOCCOLATO E ALBICOCCHE
BASIL AND LEMON-INFUSED PANNA COTTA,
CHOCOLATE CRUMBLE AND APRICOTS !-3.6.7
7€

COPPA DEL 10
CHOCOLATE AND PISTACHIO ICE CREAM CUP
TOPPED WITH WHIPPED CREAM AND PEACH JAM 3:7.8
5€

| NUMERI INDICATI IN CORRISPONDENZA DI CIASCUN PIATTO INDICANO GLI ALLERGENI
CONTENUTI E FANNO RIFERIMENTO ALL’ELENCO DEGLI ALLERGENI ALLEGATO AL MENU
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LAVAGNA 10

BISTROT

LIST OF ALLERGENS

ON THE BASIS OF CURRENT REGULATIONS (EUROPEAN EC REGULATION
1169/201 1 CONTAINING PROVISIONS ON THE MATTER) THE FOLLOWING FOODS
AND / OR SUBSTANCES DIVIDED INTO 14 CATEGORIES ARE CONSIDERED
"ALLERGENS'":

1) CEREALS CONTAINING GLUTEN, NAMELY WHEAT, RYE AND BARLEY, OATS, SPELLED
AND KAMUT OR THEIR HYBRIDIZED STRAINS AND DERIVED PRODUCTS EXCEPT: (A)
WHEAT-BASED GLUCOSE SYRUPS, INCLUDING DEXTROSE; B) WHEAT-BASED MALT
DEXTRINS; C) BARLEY-BASED GLUCOSE SYRUPS; D) CEREALS USED FOR THE
MANUFACTURE OF ALCOHOLIC DISTILLATES, INCLUDING ETHYL ALCOHOL OF
AGRICULTURAL ORIGIN.

2) SHELLFISH AND SHELLFISH-BASED PRODUCTS;

3) EGGS AND DERIVATIVES;

4) FISH AND FISH PRODUCTS;

5) PEANUTS AND DERIVATIVES;

6) SOY AND SOY PRODUCTS;

7) MILK AND MILK PRODUCTS, INCLUDING LACTOSE;

8) NUTS AND DERIVATIVES (ALMONDS, HAZELNUTS AND WALNUTS, CASHEWS,
PISTACHIOS), SPECIFICALLY ALMONDS (AMYGDALUS COMMUNIS L..), HAZELNUTS
(CORYLUS AVELLANA), WALNUTS (JUGLANS REGIA), CASHEW NUTS (ANACARDIUM),
PECANS (CARYA ILLINOINENSIS (WANGENH.) K. KOCH), BRAZIL NUTS (BERTHOLLETIA
EXCELSA), PISTACHIOS (PISTACIA VERA), MACADAMIA NUTS OR QUEENSLAND NUTS,
AND THEIR PRODUCTS, EXCEPT FOR NUTS USED IN THE MANUFACTURE OF SPIRITS
SPIRITS, INCLUDING ETHYL ALCOHOL OF AGRICULTURAL ORIGIN.

9) CELERY AND CELERY-BASED PRODUCTS;

10) MUSTARD AND MUSTARD-BASED PRODUCTS;

11) SESAME SEEDS AND PRODUCTS BASED ON SESAME SEEDS;

12) SULFUR DIOXIDE, AND SULPHITES IN CONCENTRATIONS HIGHER THAN 10 MG /
KG OR 10 MG / L EXPRESSED AS SO2;

13) LUPINE AND LUPINE-BASED PRODUCTS;

14) CLAMS AND CLAMS-BASED PRODUCTS.

LAVAGNA 10 BISTROT — GENOVA, PIAZZA LAVAGNA 10 ROSSO




