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ALLERGENI MENU STAGIONALE EVVIVA MARIA

CATEGORIA VOCE DESCRIZIONE

LE MERENDE CALZONE DI CIPOLLE Impasto: Farina 00 (glutine), olio extra
vergine d’oliva, vino bianco (anidride
solforosa e solfiti), sale

Ripieno: tonno (pesce), sponsali/
cipolle, olive (anidride solforosa e
solfiti), ricotta vaccina (latte e
derivati), grana grattugiato (latte e
derivati), olio di semi di girasole

CROSTATINA DI RICOTTA E
SPINACI

Impasto: Farina 00 (glutine), Vino
bianco (anidride solforosa e solfiti),
Olio EVO, Sale

Ripieno: Spinaci freschi , Ricotta
vaccina (latte e derivati), Uova (uova e
derivati), Grana grattugiato (latte e
derivati), Sale, Noce moscata

POLPETTE DI PANE Pane (glutine), Uova (uova e derivati),
Rodez grattugiato (latte e derivati),
Menta, Sale, Aglio in polvere, Pepe in
grani tostato e macinato, Olio di semi di
girasole

TARALLI DI MARIA Farina 00 (glutine) Olio EVO, Vino
bianco (anidride solforosa e solfiti),
Sale

IMMANCABILI TIMBALLO DI CICORIELLE Cicoria, Pomodorini freschi, Aglio in
polvere, Mozzarella (latte e derivati),
Grana grattugiato (latte e derivati),
Carne mista tritata

TIMBALLO DI CICORIELLE
VEGETARIANO

Cicoria , Pomodorini freschi , Aglio in
polvere , Mozzarella (latte e derivati),
Grana grattugiato (latte e derivati),
Patate

POLPETTE AL SUGO Polpette: Carne mista tritata, Passata di
pomodoro, Cipolla, Olio evo, sale

Fonduta: Uova (uova e derivati), Grana
(latte e derivati), Panna (latte e
derivati)

ORECCHIETTE ORECCHIETTE ALLA SAN
GIUANNIDD

Orecchiette: semola rimacinata di
grano duro (glutine), acqua
Condimento: Pomodorini freschi,



Pomodorini scoppiati in olio di
oliva/filetti di acciuga (pesce) all’olio di
oliva, Capperi in salamoia (anidride
solforosa e solfiti), Tonno all’olio di
oliva (pesce),, Olive denocciolate in
salamoia (anidride solforosa e solfiti),
Aglio in polvere, Olio prezzemolato

ORECCHIETTE RAGÙ
PRIMAVERILE

Orecchiette: semola rimacinata di
grano duro (glutine), acqua

Condimento: Carne mista tritata ,
Gambi di asparagi, Olio di oliva/sale e
pepe, Crema di piselli cotti con olio evo,
Punte di asparagi, Fave novelle, Piselli
novelli, Olio alla cipolla

Fonduta: Uova (uova e derivati), Grana
(latte e derivati), Panna (latte e
derivati)

PASTA, COZZE E PROVOLONE Orecchiette: semola rimacinata di
grano duro (glutine), acqua

Condimento: Cozze sgusciate (pesce),
Olio EVO, Provolone Auricchio (latte e
derivati), Scorza di limone grattugiato

Fonduta: Uova (uova e derivati), Grana
(latte e derivati), Panna (latte e
derivati)

SECONDI POLPETTONE E PATATE AL
ROSMARINO

Carne mista macinata, Uova (uova e
derivati), Grana grattugiato (latte e
derivati), Provola affumicata (latte e
derivati), Prosciutto cotto, Patate, Burro
(latte e derivati), rosmarino, sale

DIAFRAMMA CON FAGIOLINI,
AGLIO, OLIO E MENTA

Straccetti di diaframma, Olio pomodorini
a cubetti, scalogno, alloro, fagiolini lessi,
olio alla menta, spicchi di aglio intero

MELANZANE RIPIENE Melanzane, Olio di semi di girasole, Olio
EVO, Pane (glutine), Mozzarella (latte e
derivati), Grana grattugiato (latte e
derivati), Basilico, Passata di pomodoro
Cipolla, Aglio

DOLCI EVVIVAMISÙ MANDORLA
TOSTATA E GRANITA DI
CAFFÈ

Mandorla tostata (frutta a guscio e
derivati), Panna fresca pastorizzata
(latte e derivati), prodotto per



semifreddo (anidride solforosa e
solfiti), Granita di caffè, zucchero

Crumble: Farina (glutine), burro (latte e
derivati), zucchero e sale

PASTATELLE Farina 00 (glutine), Olio EVO, Acqua
Zucchero, Vino bianco (anidride
solforosa e solfiti), Marmellata mista di
mele cotogne/uva /ciliegie (anidride
solforosa e solfiti) (frutta a guscio e
derivati, Noci tritate (frutta a guscio e
derivati), Scorza di limone grattugiato

Tutti gli ingredienti riportati in grassetto sono ALLERGENI, così come
definito dal regolamento (UE) n. 1169/2011.



ENG

ALLERGENS SEASONAL MENU EVVIVA MARIA

CATEGORY ITEM DESCRIPTION

SNACKS CALZONE ONIONS, TUNA
AND CAPERS

Dough: 00 flour (gluten), extra virgin
olive oil, white wine (sulfur dioxide and
sulfites), salt

Filling: tuna (fish), sponsali/ onions,
olives (sulfur dioxide and sulfites), cow's
ricotta cheese (milk and dairy), grated
grana cheese (milk and dairy), sunflower
seed oil

RICOTTA CHEESE AND
SPINACH TART

Dough: Flour 00 (gluten), White wine
(sulfur dioxide and sulfites),
EVO oil, Salt

Filling: Fresh spinach , Cow's ricotta
cheese (milk and dairy products), Eggs
(eggs and dairy products), Grated Grana
cheese (milk and dairy products), Salt,
Nutmeg

BREAD BALLS Bread (gluten), Eggs (eggs and
derivatives),
Grated rodez (milk and dairy products),
Mint, Salt, Garlic powder, Roasted and
ground peppercorns, Sunflower seed oil

TARALLI 00 flour (gluten) EVO oil, White wine
(sulfur dioxide and sulfites), Salt

MUST-HAVES TIMBALE OF CHICORY WITH
MEATBALLS

Chicory, Fresh tomatoes, Garlic powder,
Mozzarella cheese (milk and dairy),
Grated Grana cheese (milk and dairy),
Mixed minced meat

VEGETARIAN TIMBALE OF
CHICORY

Chicory , Fresh tomatoes , Garlic
powder , Mozzarella cheese (milk and
dairy), Grated Grana cheese (milk and
dairy), Potatoes

MEATBALLS WITH SAUCE
AND CACIOCAVALLO CHEESE
CREAM

Meatballs: Mixed minced meat, tomato
puree, onion, olive oil, salt

Fondue: Eggs (eggs and egg products),



Grana cheese (milk and milk products),
Cream (milk and milk products)

ORECCHIETTE SAN GIUANNID Orecchiette: remilled durum wheat
semolina (gluten), water

Condiment: fresh tomatoes, Tomatoes
popped in olive oil/ anchovy fillets (fish)
in olive oil, Capers in brine (sulfur
dioxide and sulfites), Tuna in olive oil
(fish), Pitted olives in brine (sulfur
dioxide and sulfites), Garlic powder,
Parsley oil

SPRING RAGÙ Orecchiette: remilled durum wheat
semolina (gluten), water

Condiment: Mixed minced meat ,
Asparagus stalks, Olive oil/salt and
pepper, Cream of cooked peas with evo
oil, Asparagus tips, Baby broad beans,
Baby peas, Onion oil

Fondue: Eggs (eggs and egg products),
Grana cheese (milk and milk products),
Cream (milk and milk products)

MUSSELS AND PROVOLONE
CHEESE

Orecchiette: remilled durum wheat
semolina (gluten), water

Condiment: Shelled mussels (fish), EVO
oil, Auricchio Provolone cheese (milk
and by-products), grated lemon peel

Fondue: Eggs (eggs and egg products),
Grana cheese (milk and milk products),
Cream (milk and milk products)

SECOND DISHES MEATLOAF (SMOKED
PROVOLA CHEESE AND HAM)
AND ROSEMARY POTATOES

Mixed minced meat, Eggs (eggs and
egg products), Grated Parmesan cheese
(milk and milk products), Smoked
Provola cheese (milk and milk products),
Cooked ham, Potatoes, Butter (milk and
milk products), rosemary, salt

SKIRT STEAK STRIPS WITH
GREEN BEANS, GARLIC, OIL
AND MINT

Shredded diaphragm, Olio diced cherry
tomatoes, shallots, bay leaf, boiled
green beans, mint oil, whole garlic
cloves

STUFFED EGGPLANT Eggplant, Sunflower oil, EVO oil, Bread
(gluten), Mozzarella (milk and dairy),



Grated Grana cheese (milk and dairy),
Basil, Tomato sauce, Onion, Garlic

DESSERT EVVIVAMISÙ WITH TOASTED
ALMONDS AND COFFEE
GRANITA

Roasted almond (nuts and derivatives),
Fresh pasteurized cream (milk and
derivatives), semifreddo product (sulfur
dioxide and sulfites), Coffee granita,
sugar

Crumble: Flour (gluten), butter (milk and
derivatives), sugar and salt

PASTATELLE 00 flour (gluten), EVO oil, Water
Sugar, White wine (sulfur dioxide and
sulfites), Mixed quince/grape/cherry jam
(sulfur dioxide and sulfites) (nuts and
derivatives, Chopped nuts (nuts and
derivatives), Grated lemon peel

All ingredients shown in bold are ALLERGENS as defined by
Regulation (EU) No. 1169/2011.


