
A L L E R G E N T A B L E
Season 2026  -  Dishes & House Sauces

PLAT / PREPARATION Gluten Crustaceans Eggs Fish Peanuts Soya Milk Tree nuts Celery Mustard Sesame Sulphites Lupin Molluscs

S T A R T E R S

Focaccia

Santa

Burrata

Dip Board

Guanciale & Pistachio Feta Cream

Manchego Sobrasada

S M A L L P L A T E S

Red Tuna Tataki

Grilled Aubergine Miso & Walnuts

Veggie Salad

Roasted Sweet Potato

Beef Gravlax

Soft Egg & Ratatouille

Saint Marcellin with Truffle

W A G Y U

Wagyu A5 Kagoshima

Wagyu BMS 4/5 Westholme

G R I L L S

Iberian Pork Pluma

Rib of Beef 1.2 kg

Black Angus Sirloin

S L O W C O O K I N G

7-Hour Lamb

Slow-Cooked Veal Chop

Free-Range Chicken

F R O M T H E S E A

Catch of the Day

Tuna Tartare & Devil's Avocado

O U R C L A S S I C S

Truffle Risotto

Capello Homemade Burger

D E S S E R T S

Roasted Apricot Tart

Red Berry Cocktail

Lemon Tart

EU Regulation No 1169/2011 - 14 major allergens



ALLERGEN TABLE — suite (page 2)

PLAT / PREPARATION Gluten Crustaceans Eggs Fish Peanuts Soya Milk Tree nuts Celery Mustard Sesame Sulphites Lupin Molluscs

Strawberry Basil

Ice Cream - Choc. Strawberry Vanilla Lemon Basil Melon

C H I L D R E N ' S M E N U

Breaded Fish

Chicken Nuggets

Veggie Nuggets

S I D E D I S H E S

Grilled Corn, Parmesan

Mashed Potatoes

Roasted Padron Peppers

Baked Potatoes

Sweet Potato Puree

Sweet Potato Puree Vanilla

Dauphinois Gratin

Truffle Dauphinois Gratin

Ratatouille

Spinach, Parmesan & Pickles

O U R S A U C E S

Chimichurri

Gorgonzola Sauce

Pepper Sauce

Smoked Honey Mayonnaise

Persillade

Rich Veal Jus

Mango Sauce

Lemon Curd

Italian Meringue

Basil Gel
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