
LAVAGNA 10  bistrot – Genova, Piazza Lavagna 10 rosso

I numeri indicati in corrispondenza di ciascun piatto indicano gli allergeni 

contenuti  e fanno riferimento all’elenco degli allergeni allegato al menu

LAVAGNA 10

bistrot

English

P L I N   D I   C O N I G L I O

Agnolotti del plin filled with braised rabbit, 

glazed with brown jus 
1, 3, 9, 12

14 €

V E C C H I A   G E N O V A

Fresh homemade « Testaroli » pasta

with our pesto 
1, 7

12 €

R I S O   D I   G A M B E R I

Crispy risotto cake with prawn carpaccio 

and its bisque 
1, 2, 7, 9,12

15 €

M A I A L E   I N   A G R O D O L C E

Slow-cooked pork fillet with peperonata and 

sweet-and-sour red and yellow pepper reduction  
9, 12

13 €

T O N N E’   D E L   1 0

Low-temperature cooked veal 

with tuna sauce  
3, 4

15 €

B R A N D A D E

Salt cod brandade with polenta 

and black olive crumble  
4

12 €

I N S A L A T A   R U C O L A   E   P E R E

Rocket Salad with Pears, 

Walnuts and Aged Parmesan  
7, 8

10 €

L A T T E   D O L C E

Genoese Sweet Milk with Mixed Berry Coulis

(lactose-free and gluten-free)  
3

6 €

T O R T I N O   C I O C C O L A T O   E   C O C C O

Chocolate Fondant with Molten Center

and Coconut Ice Cream Quenelle (gluten-free)  
3, 7

7 €

D I N N E R   M E N U



LAVAGNA 10

bistrot

LAVAGNA 10  bistrot – Genova, Piazza Lavagna 10 rosso

On the basis of current regulations (European EC Regulation 

1169/2011 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.

L I S T   O F   A L L E R G E N S
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