





OPEN SUSHI MENU
NO—-LIMITS

3 dishes per order, UNLIMITED orders

BUSINESS LUNCH
BUSINESS LUNCH 12€ PREMIUM 15€

MONDAY THROUGH FRIDAY MONDAY THROUGH FRIDAY

1 order, 3 dishes each, water, 1 order, 6 dishes each,
coffee and cover included 1 soft drink, coffee and
cover included

31€ 3 dishes per order,
4 unlimited orders
Qj?% W EVERY DAY .

Children under 12 years 17€

A » S @

SPICY FISH BEEF VEGETARIAN

COVER2€

The Open Sushi menu choice is valid only if made by the whole table.

Items highlighted with a ore excluded from opensushi. They can be ordered and charged
separately with different discounted price from the a la carte menu.

Each person at the table can order unlimited times, 3 courses per order.

The order in which the dishes are delivered varies according to the preparation time of each dish, with no
distinction between appetizers, entrees, and main courses.

..............

extra charge of 2€ each.

Any excess ordered under the Open Sushi formula will be charged
separately at a cost of 1 euro per piece.



ENTREES

STEAMED WHITE RICE 1) @
with sesame seeds

EDAMAME )@
Steamed soy beans

MISO SOUP (5)d
Miso soup dried wakame,
seagrass and tofu

MISO SOUP SPICY ©)d
Miso soup, dried wakame seagrass,
tofu and tobasco

GOMA WAKAME @21) @
Wakame seagrass salad

g:-IRIMF:j ﬁA\g?L‘h 2pz (1261 P VEGGY STICKS - 3pz a61) @
vvitehgtrgﬁyok?gougg & \/egetoblg rolls Wroppgd in phyllo
pastry with sweet chili sauce

GREEN VEGETABLE RAVIOLI - 2 pz 1.611) @
Steamed/fried/grilled
with teriyaki sauce

*FREE WITH THE OPEN DINNER, +1.5€ AT LUNCH
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AVOCADO CHIPS -2pz m) @
Fried avocado in a light tempura

CHICKEN RAVIOLI served with avocado and lime mayonnaise

WITH CURRY - 2 pz (.611) S
Steamed/fried/grilled with teriyaki sauce
SHRIMP STICKS - 3 pz 0261 ¥

¢ Shrimp rolls wrapped in phyllo
BEEEF RAVIOLI - 2 pz as1) S :  pastry served with spicy sauce

Steamed/fried/grilled with teriyaki sauce

:YCASAGE CHIP - 3pz 1.3) @
Fried sage leaves served
with mint mayonnaise

VEGGY BALL-2pz 07310 d
Fried aubergine balls stuffed with smoked
scamorza cheese served with sesame mayo

SALMONBALL - 2 pz 1.461) »§®
Fried meatballs with salmon, "STASR Mg
vegetables served with teriyaki sauce

........................................................
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SHABU BOM B -1PIECE

*FREE WITH THE OPEN DINNER, +2€ AT LUNCH

SHABU BOMB SHABU BOMB
PORK (.7310) SALMON (146,7)®
Pulled pork, cheddar sauce Salmon, philadelphia
and bacon crispy and sauce teriyaki

.....................................................................................................................

SALMON @) ¥ DRIED TOMATO @

AVOCADO @ CUCUMBER 2 PHILADELPHIA )@




BURGER PORK ¢s710m & BURGER SALMONE i:671®

Mini buns with pulled pork Mini buns with salmon tartare,
and coleslaw buffalo stracciatella, julienne
potatoes, and teriyaki sauce

3 *FREE WITH THE OPEN DINNER, +2€ AT LUNCH X2¥

BURGERTONNO w.co® |  BURGER VEGGY osnd

Mini buns with tuna tartare, : Mini buns with chickpea hummus,
guacamole, and almond flakes avocado chips, and beetroot

mMayonnaise

............................................................



FIRST COURSES

UDON 1326 ¥ SHRIMP RICE (235) "
Durum wheat big spaghetti sauteed with Rice sautéed with shrimps, eggs
€ggs, shrimps and vegetables’ julienne and vegetables’ julienne

YAKISOBA 13246 WP
Durum wheat thin spaghetti, %
shrimps, vegetables’ julienne, i
eqg, soybean sprouts
~ TRIPLE TUNA UDON - 3€ 14) &

YAKITORY RICE @s) @ Stir-fried udon with tomato and tuna, topped

Rice sautéed with chicken, eggs, with seasoned red tuna tartare dressed with

and vegetables’ julienne olive oll, salt, pepper, and chives, finished with a
sprinkle of bottarga

YECEFADTERICE Co'g GREEN TEA TAGLIOLINI - 3€ 0.54714 s
. |I§:e S e(ej e SR Homemade green tea tagliolini served
e e heetd e with octopus ragu and buffalo stracciatella

SECOND COURSES

SHRIMP AND VEGETABLES TEMPURA @2

Served with spicy and sour sauce

CURRY CHICKEN 1) =

Curry chicken bites with vegetables
served with steamed white rice

2 *FREE WITH THE OPEN DINNER, +1.5€ AT LUNCH [t

YAKITORI - 2pz a6) &

Grilled Chicken Skewers served
with teriyaki sauce

Qo

s

Ve
ROASTED SHRIMP TUNA OR SALMON
OCTOPUS (114 SKEWERS TATAKI @104
Roasted Octopus on a bed Fried in batter (6 pz) (1.2) / With sesame crust served
of friarelli cream, caramelized Grilled (6 pz) (2) with teriyaki sauce -
onion, and crumbled tarallo Bpz

€3 €1,50 €3
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TAcos -1PIECE

TACOS SALMON @551 4P
Salmon, avocado, almonds
and teriyaki sauce

TACOS VEGGY 13 @
Avocado, dried tomatoes,
mayonnaise beetroot and crunch

TACOS CHICKEN 3 &

Chicken tempura, iceberg, mayo and bacon

o  *FREE WITH THE OPEN DINNER, +2€ AT LUNCH 55

TACOS TUNA 7381 WP

Tuna, stracciatella and pistachio

TACOS PORK 73110 &
Pulled pork, fennel,
cheddar sauce and sesame

..............................................................

BAO SALMON uss1) ¥
Salmon, avocado, almonds
and teriyaki sauce

BAO VEGGY 13 @

Avocado, dried tomatoes,

mMayonnaise beetroot and crunch . “ i,
BAO CHICKEN (13) @ RAMMAg), g,

Chicken tempura, iceberg, mayo and bacon

gz "FREE WITH THE OPEN DINNER, +2€ AT LUNCH e

BAO TUNA 4781 "

Tuna, stracciatella and pistachio

BAO PORK (73110 G
Pulled pork, fennel,
cheddar sauce and sesame

..............................................................



OUR SPECIALS HAVE ARRIVED

*FREE WITH THE OPEN DINNER, +2€ AT LUNCH

SALMON CHIRASHI c.co® | TUNA CHIRASHI 1o |

White rice, salmon White rice, tuna
and sesame and sesame

el e Y

SEA BASS CHIRASHI w2cnp®  MIXED CHIRASHI 45114 ®

White rice, sea bass White rice, salmon, sea bass,
and sesame tuna and sesame

..........................................................................................................................



TARTARE

RED @

Beetroot and avocado tartare
topped with basil oil

MANZO &

Bavarian heifer tartare seasoned
with oil, salt and pepper

SALMON @slll)
Salmon tartare served
with ponzu sauce and sesame

Avocado tartare, chickpea hummus,

almond flakes, and teriyaki sauce TUNA (46111) 4

. Tuna tartare served with
SPECIAL SALMON (4168) ,. ponNzu sauce and sesame
Salmon tartare, almonds and teriyaki TROPICAL (4) ,.

Salmon tartare, avocado, Mango sauce

..........................................................

E SPICY SALMON TARTARE (1.3.4) 49 lh)

Salmon tartare with spicy sauce and crunch

TEMAKI. pec:

SALMON @3) P

Salmon, avocado, mayo

TEMPURA SHRIMP q26) 9

Shrimp’s tempura, teriyaki sauce

CHICKEN @3 &=

Chicken'’s tempura, mayo, fried onion

VEGGY G @
Avocado, dried tomatoes,
beetroot mayonnaise, crunch




NIGIRI - zpeces

SALMON) BEEF &
Seasoned with all,
AVOCADO @ salt and pepper
DRIED ' SEARED
TOMATO @ BEEF &
S d with oil, ELL NIGIRI (.46) "
MANGO d SS?Z?%epe\Apnéefl Nigiri with eel carpaccio in

teriyaki sauce and puffed amaranth

» G
SALMONZR2 .0 q478) TUNA2.0 479 SEARED SALMON @34
Philadelphia, almonds Tuna, philadelphia Seared salmon, mayo,
and teriyaki sauce and chopped pistachio tortilla chips and jalapeno

o »
MR CADO ) BRANZINO 2.0 34
Seared avocado, Seared Seabass, spicy sauce,

spicy sauce and kataifi fried julienne eggplants

.........................................................................................................................



GUNKAN -:zoeces
! 0 A AR £ T

SPICY TUNA @3 @ TROPICAL @) »@

External tuna, tuna tartare and spicy sauce Salmon fillet, mango sauce and avocado

PISTACCHIO 4sg10) »§p ™)

TUNA @ ¥ Seared salmon, mayo ey
External tuna, tuna tartare and chopped pistachio
VEGGY ae) @

SEABASS @)

. Soy crepes, chickpea hummus,
Sea bass outside, sea bass tartare

zucchini julienne and teriyaki

SUN 134 w
Seared salmon carpaccio, GUACAMOLE a4p6) ).

saffron mayonnaise and julienne fries Outer tuna carpaccio, guacamole

and teriyaki sauce

.........................................................................................................................

SALMON @)

External salmon, salmon tartare

SPICY SALMON 3 %

External salmon, salmon tartare
and spicy sauce

BEEF &

Scottona carpaccio external, heifer tartare

PHILADELPHIA (467

External salmon, philadelphia and teriyaki sauce

SASHIMI. srec:s

SALMON @)

& *FREE WITH THE OPEN DINNER, +2€ AT LUNCH J®

SEABASS @)
TUNA @

MIX 414)
Salmon, tuna, octopus and seabass

..........................................................




cARPAcclo - 4 PIECES

SALMON 416) 4
Salmon carpaccio served
with spring onion chips and
apple cider vinegar dressing

i ‘FREE WITH THE OPEN DINNER, +2€ AT LUNCH B¢

TUNA 416) 49

Tuna carpaccio served with
spring onion chips and apple
cider vinegar dressing

BEEF (1.6) &
Carpaccio of Bavarian scottona

. seasoned with oll, salt and pepper
5’0 ¢ and apple cider vinegar dressing

Ve
Raw Or seared (uponN red

SEABASS (416)®
Seabass carpaccio served with onion chips
and apple cider vinegar dressing

..........................................................

CEVICHE

CEVICHE SALMON 49)

Raw salmon, red onion, celery, tomatoes, lamb's lettuce,
lime, evo oil, salt, pepper, yuzumiso sauce

CEVICHE VEGGY (96)n

Tofu, mango, avocado, red onion, celery,
lamb’s lettuce, tomatoes, cucumber, lime,
evo oil, salt, pepper, yuzumiso sauce

O veonn

CEVICHE MIX (496 ¥ €3

Raw seadbass, tuna and salmon, red onion, mango, avocado, celery,
tomatoes, lamb's lettuce, lime, evo oil, salt and pepper and yuzumiso
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URAMAKERIA
Vi by o
Y @, ==

Inside ingredients, Outside ingredients Toppings, the ones that crown
the heart of our uramaki everything that wraps the uramaki, making them
the uramaki tasty and unique




VEGGIE ROL.L. /oc:c:s

MRHUMMUS wized i
QO Tempura eggplant,
avocado and spicy sauce

QO Puffed millet
and chickpea hummus

& Teriyaki sauce

GOLD w13s) ¢

Q Avocado and philadelphia

O Mayo, dried tomato
and yellow tomato

&7 Teriyaki sauce and
puffed amaranth

QUEEN VEGGY w371 @
Q Sun-dried tomato,
buffalo stracciatella,
iceberg lettuce

(&) Mayonnaise
and julienne potatoes

i

BUFFALO 2.0 1@
Q Dried tomato,
stracciatellg, iceberg
O Crunch

7 Basil ol

8 “FREE WITH THE OPEN DINNER, +2€ AT LUNCH X&

.
............................................................

un~ein

VEGGY FLOWER gs71)

QO Avocado and philadelphia

CROCKROLL aizn @ ¥y :
Q Avocado and philadelphia

QO Fried zucchini julienne,
fried eggplants julienne
¥ Spicy sauce and
focaccia genovese
crumble

SPICY KISS 251 @t
QO Tempura eggplant,
avocado, spicy sauce

O Sun-dried tomato
mayonnaise, almond flakes

(OMango carpaccio, cream cheese,
tempura zucchini flower, teriyaki sauce




ROL.L DI CARNE . :r:cs

3 *FREE WITH THE OPEN DINNER, +2€ AT LUNCH X% ﬁ
: ¢ - E «j‘%l‘n_

 PORKROLL 17310 S CHICKEN CHEESE a37m &=

O Pulled pork, mayo o : , % Q Chicken tempura,
and iceberg ! . A« iceberg salad, mayo
O Potato’s julienne O Cheddar sauce,

¥y Barbecue sauce julienne potatoes

CHICKEN ONION q3z61) ©® ,,‘\ CHILI PORK (11381610)@”’
. s 9 O Pulled pork, iceberg,

mayo

O Mayo green jalapenos

and almonds

7 Teriyaki sauce

Q Chicken's tempura,
mayo, iceberg

O Fried onion
7 Teriyaki sauce

............................................................

==

CHICKEN WOW G151 &
Q) Sauteed chicken,
cucumber, mayonnaise

(O Saffron mayonnaise,
teriyaki, julienne potatoes

W‘MM’

SPICY CHICKEN ) & ¢

Q Sautéed chicken, cucumber,
mMayonnaise

QO Spicy sauce, crispy bacon




SPECIAL ROLL .o

BASS GREEN 3811
Q?Seoboss avocado,
mayonnaise

OPesto, fried
eggplontjulienn_e

PICO DE PULPO s1.14) P

QO Octopus, cherry tomatoes,
and philaldlephia

QO Chickpea hummus,
pico de gallo, teriyaki sauce

SWEET PULPO 71614 4p
QAvocado and philadelphia

QO Octopus, sweet cherry
tomatoes

7 Yuzumiso sauce

SCAMPOROLL w72 w9 ,’( s
QAvocado and philadelphia "

O Scampo tartare,
avocado and tomatoes

BASS PINK (4311)p
QSeabass avocado

and mayonnaise

(O Seared seabass carpccio,
beet mayonnaise, puffed
amaranth

MAZARA w247) 4
Q Avocado and philadelphia

(O Red shrimp carpaccio,
black tobiko and lemon zest

TRUFFLE PULPO 13167.14)»p
Q Octopus,tomatoes and
philadelphia

QO Truffle mayo, potatoes’
julienne and teriyaki sauce

UNAGIROLL 04751 »@
QO Avocado and philadelphia

O Seared eel, teriyaki sauce,
and puffed amaranth




DOUBLE ROLL sreceseo)

3 “FREE WITH THE OPEN DINNER, 3€ +2€ AT LUNCH R¥

DOUBLE GAMBERO 1234 (ﬁl DOUBLE AVOCADO .7 J
shrimp tempura, mayo , avocado and philadelphia

fried onion, raw salmon 4 : guacamole, cherry toma-

HALF:  , tside and teriyaki sauce i s toes and teriyaki sauce
(318) : 16)

HALF.  philadelphia, almonds HALF: chickpea hummus, fried
and teriyaki sauce, raw : zucchini julienne and
salmon outside (7.816) : teriyaki sauce (1,6)

DOUBLE SALMON @.47)»¢p DOUBLE CHICKEN @) &

salmon, avocado, philadelphia : Sauteed chicken, cucumber, mayonnaise
HALF: guacamole, yellow tomato HALF: guacamole, fried onion
and teriyaki sauce (16) 4 and teriyaki sauce 1.,6)
HALF: sesame mayo, potatoes’ : HALF: BBQ sauce

julienne and teriyaki sauce and crispy bacon
(31116) :

...........................................................



SALMON ROL.L. :pec:s

SAKE AVOCADO u7mwp  °

Q Salmon, avocado
and philadelphia

X <. ALMOND @7s15m W

O Salmon, avocado,
philadelphia
¢ (O Almond's flakes on
the outside
¥ Teriyaki sauce

¥ “FREE WITH THE OPEN DINNER, 3€ +2€ AT LUNCH I

CRUNCH 1517

Q Salmon, avocado,
philadelphia
QO Salmon carpaccio

on the outside, crunch
&7 Teriyaki sauce

OYES 3467w (ﬁ,).

Q Salmon, avocado
and philadelphia

QO Salmon carpaccio
on the outside, crunch

27 Spicy sauce
and teriyaki sauce

FEEat &

B B
%

CRISPY SALMON @«7.16)

QOSalmon
O Philadelphia

S Teriyaki sauce,
crispy and fried outside

MIURA MAKI 7161) @

QO Seared salmon,
salad, philadelphia

¥ Teriyaki sauce

MEXICO 716w lﬁp).
QO Salmon, avocado
and philadelphia

(O Jalapenos & nachos

&7 Teriyaki sauce

AMAROLL 47161 4p
Q Cooked salmon,
iceberg and philadelphia

(O Philadelphia and
puffed amaranth
& Teriyaki sauce

SUNFLOWER 41763 WP

Q Salmon, philadelphia,
avocado

O Tomatoes, mayo

7 Teriyaki sauce

GIOLIA PROJECT

YOUR FAVORITE FAsHION Look  (4,7111,6) ).
QO Salmon, avocado
and philadelphia

QO Philadelphia

and puffed millet

& Teriyaki sauce
el

GNAM 4173168 4P
Q Seared salmon,
iceberg, philaldelphia
O Mayo, teriyaki,
pistachio



SHRIMP ROLL :eeces

SPECIAL 23641 P

O Shrimp tempura,
mayo -.
O Salmon'’s carpaccio

Y Teriyaki sauce .

¥ *FREE WITH THE OPEN DINNER, 3€ +2€ AT LUNCH 2%

ﬁ"* EBITEN 023671 »p
P

i‘. :
[} \. i
o 3

O Shrimp tempura,
¢ philadelphia, avocado

» (O Mayo, potatoes' julienne
&7 Teriyaki sauce

' O Tempura shrimp
and mayo

OSeared seabass
carpaccio, spicy sauce,
potatoes’ julienne

&7 Teriyaki sauce

FLOWERROLL 2711163)
Q Shrimp tempura,

mayo

(OMango’s carpaccio

on the outside, pumpkin
flower, philadelphia

& Teriyaki sauce

»

SPICY BASS w2169, :

SUNSET 134862 WP

Q Shrimp tempura,

mMayo

(O Seared salmon carpaccio,
almonds

7 Teriyaki sauce

ANGY (1751 »p

o SNy O Shrimp tempura,
o B, philadelphia, avocado

E‘\) QO Crunch

&7 Teriyaki sauce

gt

TRUFFLED PRAWN 23411
QO Shrimp tempura, mayo

P (O Avocado carpaccio, flambé

salmon tartare, mayonnaise
with truffle and black Tobiko

»




q

TUNA ROL.L

7s)
RS
m
()

TUNA AVOCADO u71) »p SPICY TUNA ROLL >

O Tuna, avocado, (31.417)
philadelphia QO Tuna sauce, avocado

O Philadelphia e crunch

¥ Spicy mayo sauce

BRONTE wa473861 P
OTuna, avocado, philadelphia
O Dried tomato, mayo,

pistachio’s grain
. . The tastiest
s Teriyaki sauce -

RED TUNA 0341

Q Tuna sauce, avocado

&>
’,)\ OTuna carpaccio,
mayonnaise, julienne
: potatoes

AMAZON q3z4670) W,
QO Tuna, philadelphia, avocado

Tuna’s carpaccio
on the outside, crunch

7 Teriyaki sauce
> B and spicy sauce

INST,
G/ MMAB/LEI

SUPREME TUNA 141.7) »p

Q Tuna, avocado,
and philadelphia

OTuna carpaccio,
stracciatella, black tobiko,
and lime zest




=\
BABY'S MENU &3

FRIES €5 PASTAWITHPESTO 1g7) €8
NUGGETSBABY - €4 PASTA WITH €7
(4 p2) 17.3106) TOMATO SAUCE o)
SUPERNUGGETS €6 CHICKEN CUTLET €s
B pz) 1,7.310,6) 15)
POTATO oo CHICKEN CUTLET €12
CROQUETTES WITH FRIES 05)
(Bipz)f(%7=3)
DESSERT
MOCHI us7) €3

Traditional little japanese balls
made of sweet rice dough and
stuffed with ice cream

[ . GLUTEN FREE —]
chocolate strawberry
vanilla cheesecake
green tea

raspberry 74/ o
mango

coconut !
pistachio W
caramello
passion fruit

yuzu
berries

coffee cream

PASTRY DESSERTS €7
(Ask the availability of the dining room staff)

BAO ALLA BAO AL
NUTELLA @786 PISTACCHIO 6578




DOL.CI DI PASTICCERIA

(Ask the availability of the dining room staff)

€7 €7

VENERE NERA (7861310) NONNA 4.0 (7861310
A jewel with hazelnut and dark chocolate cream, A base of butter crumble welcomes the
laid on a soft pan of cocoa spain with a greedy  freshness of lemon cake with cream

rain milk chocolate chip. pastry, a delicate vanilla mousse wrapped in
All wrapped in a shiny cocoa glaze. an elegant golden icing.
-

€7 m— €7

RUBINO CHEESECAKE (7861310 CHOCOLATE AND
The crunchiness of the butter crumble PEAR GEOMETRY (7831610
embraces a delicate cheesecake cream Dark chocolate cream with pasta
with fresh cream and a raspberry and Madagascar cocoq, puree and cubes of
strawberry gel, for a symphony of unique Italian pear.
flavors.

€7

€1,50pz

Qe Chsgeete vacina Fon e Ll ey

ps BON BON FIOR DI PANNA

- Nutello AND CHOCOLATE 7861310
- Mango



In collaboration with Opificio Cattaneo

TAAAC,
THE MILANESE AMARO

China, Rabarbero, Cardamom

MEGA DIRETTORE GALATTICO,
WARNING: DRINK RESPONSIBLY
CAN CAUSE SWEDISH ACCENT!

Star Anise, Fennel, Peppermint

MIRTO TROPICALE,
THE AFTER-DINNER
OF THE TRAVELLER

Myrtle, Citrus, Exotic Fruit

CURBAT,
NATURAL DIGESTIVE OF
LIQUORICE AND HERBS

Pure Licorice, Balsamic Herlbs

OPLA,
BEEHERVASHSIEE

Absinthe, Peppermint,
Cardamom

LIMONIAMO,
ELIXIR APHRODISIAC

Lemon, Raspberry,
Passion Fruit

AMARO DELLA NONNA,
NATURALLY CALMING
Chamomile, Honey, Grappa

CAPORETTO,
AGAINST THE
DISASTERS OF DAILY LIFE

Juniper, Artichoke, Pimpinella

VESPUCCI,
BITTER OF THE HIGH WORLD

Rum, Lime Kefir; Vanilla






flry=s

Substances or products causing allergies or intolerances

1. Cereals containing gluten, namely: wheat, rye, barley, oats, spelled, kamut or their
hybridized strains and derived products, except:

a) wheat based glucose syrups, including dextrose (1);

b) wheat based maltodextrin'(l);

c) barley based glucose syrups;

d) cereals used for the manufacture of alcoholic distillates, including ethyl alcohol of
agricultural origin.

2. Crustaceans and crustacean products.
3. Eggs and egg products.

4. Fish and fish products, except:
a) fish gelatin used as a support for vitamin or carotenoid preparations; b) gelatin or
isinglass used as a fining agent in beer and wine.

o. Peanuts and peanut products.

B. Soya and soy products, except:

a) refined soybean oil and fat (1);

b) natural mixed tocopherols (E306), natural Dalpha tocopherol, natural Dalpha
to copherol acetate, natural Dalpha tocopherol succinate based on soy;

c) vegetable oils derived from soy based phytosterols and ester phytosterols;
d) ester of vegetable stanol produced from soy based vegetable oil sterols.

7. Milk and milkbased products (including lactose), except:

a) whey used for the manufacture of alcoholic distillates, including ethyl alcohol of
agricultural origin;

b) milk.

8. Nuts, namely: almonds (Amygdalus communis L.), hazelnuts (Corylus avellana),
wal nuts (Juglans regia), cashew nuts (Anacardium storico), pecan nuts [Carya
illinoinensis (Wangenh.) K. Koch], Brazil nuts (Bertholletia excelsa), pistachios (Pistacia
vera), macadamia nuts or Queensland nuts (Macadamia ternifolia), and their
products, except for nuts used in the manufacture of alcoholic distillates, including
alcohol ethyl of agricultural origin.

9. Celery and celery based products.
10. Mustard and mustard based products.
11. Sesame seeds and products based on sesame seeds.

12. Sulfur dioxide and sulphites in concentrations higher than 10 mg / kg or 10 mg / liter
in terms of total SO2 to be calculated for the products as proposed ready for
consumption or reconstituted in accordance with the instructions of the
manufacturers.

13. Lupins and lupine based products.
14. Molluscs and shellfish based products



fOd

Stay up to date!
www.shabucomo.com



