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The fish we serve is previously frozen using blast chillers, up to -20° for 24 hours, as required by Reg. 852/2004 CE, 

 

In case of difficult supply, the products used may be frozen. 

 

We inform our customers that room staff will provide the allergens register at your request. 
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Maitre | Salvatore Nocera 

Chef  | Alessandro Lucchinelli 


