La Primula

RISTORANTE

ANTIPASTI

Fresh seafood salad
e F Y
15.00 euro

Tunna Tartare
XD
15.00 euro

Mackrel, baby onions and capers
xX»

13.00 euro

Cured ham from San Daniele
(Bagatto)
13.00 euro

Mix of salumi
(Cured ham, salami)

O Z ¢
13.00 euro

Please inform us of any food allergies not to create any discomfort.



La Primula

RISTORANTE

PRIMI

Spaghetti with a tomato sauce and cheek lard
&
11.00 euro

Spaghetti with a fish sauce
& & = Yo
13.00 euro

Tagliatelle with wild mushrooms
& O 8
13.00 euro

Zucchini soup and croton

& 7
11.00 euro

Gnocchi with smoked ricotta cheese

& 08
12.00 euro

Gnocchi with meat sauce

& 08 7
12.00 euro

Gnocchi with tomato sauce

& 0 8
12.00 euro

Please inform us of any food allergies not to create any discomfort.
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La Primula

RISTORANTE

SECONDI

Grilled fish and vegetables
> B
20.00 euro

Oven cooked piglet and vegetables

18.00 euro

Sliced beef and vegetables

20.00 euro

Cold veal with tuna sauce
O =%
18.00 euro

Green or mixed salad
6.00 euro
U
Please inform us of any food allergies not to create any discomfort.
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La Primula

RISTORANTE

DOLCI

Tiramisu with raveo biscuit

& 0O A
6.00 euro

Semifreddo with crunchy nuts
and a dark chocolate sauce

& 08 @
6.00 euro

Frothy medlar cheesecake

A &
6.00 euro

Melon with Agricanto granita

5.00 euro

Please inform us of any food allergies not to create any discomfort.
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Shogs

ALLERGEN

Gluten

Crustaceans and
derivatives

Eggs and
derivatives
Fish and

derivatives

Peanuts and
derivatives

Soy and derivatives

Milk and
derivatives

Nuts and
derivatives

Celery and
derivatives

Mustard and
derivatives

Sesame seeds and
derivatives

Sulfur dioxide and
sulphites

Lupin and
derivatives

Molluscs and
derivatives

La Primula
RISTORANTE

ALLERGEN DESCRIPTION

Cereals, wheat, rye, barley, oats, spelt, kamut, including hybrids
and derivatives.

Both marine and freshwater: shrimp, prawns, lobsters, crabs, hermit
crabs and the like.

All products made with eggs, even in small quantities. Among the
most common: mayonnaise, omelette, emulsifiers, egg pasta,
biscuits and cakes, including savoury ones, ice cream and creams,
etc.

Including derivatives, that is, all those food products that are made
up of fish, even if in small percentages..

Packaged snacks, creams and dressings in which there is even small
doses.

Milk, tofu, spaghetti, etc.

Yogurt, biscuits and cakes, ice cream and various creams. Any
product in which milk is used.

All products that include: almonds, hazelnuts, walnuts, cashew
nuts, pecans and Brazil and Queensland nuts, pistachios.

Present in pieces but also in preparations for soups, sauces and
vegetable concentrates.

It can be found in sauces and condiments, especially mustard.

In addition to the whole seeds used for bread, we can find traces in
some types of flour.

Used as preservatives, we can find them in: canned fish products, in
pickled, oil-preserved and brine-preserved foods, in jams, in vinegar,
in dried mushrooms and in soft drinks and fruit juices..

Now present in many vegan foods, in the form of roasts, salami,
flours and similar that have this legume as a base, rich in proteins.

Canestrello, razor clam, scallop, heart, sea date, fasolaro, garagolo,
snail, mussel, murex, oyster, limpet, sea truffle, cockle and clam etc.


http://www.tcpdf.org

