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Pasta
OUR PASTAS ARELovingly made by us !
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Main Courses

Gluten-free or lactose-free dishes can be prepared upon request. 
Ask our staff

1.Gluten, 2. Nuts, 3. Mustard, 4. Sesame, 5. Crustaceans, 
6. Peanuts, 7. Celery, 8. Eggs, 9. Fish, 10. Molluscs, 11. Dairy, 
12. Sulphites, 13. Lupin, 14. Soy
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