BLUE LAGOON

ALLERGIE E INTOLLERANZE ALIMENTARI
Caro ospite, ti informiamo che, sebbene venga presa ogni precauzione per prevenire la contaminazione crociata, nelle nostre cucine
vengono manipolati alimenti contenenti allergeni. Ti preghiamo di rivolgerti a un membro dello staff per ricevere indicazioni sugli
ingredienti prima di ordinare. Il nostro personale ¢ in grado di offrire consigli unicamente sui 14 comuni allergeni.

COFFEE AND HOT DRINKS:

Caffé espresso

Caffe corretto

Caffe Americano

Caffe doppio

Caffé doppio macchiato (@
Cappuccino (@
Cappuccino di soia &
Latte in bicchiere (@

Latte macchiato (@)

Crema di caffé espresso @
Cremoso allo yogurt (@

BIBITE:

Bibite alla spina

Succhi di frutta assortiti
Spremuta d’arancia
Redbull

Acqua Minerale - cl. 50
Acqua Minerale - cl. 100

SMOOTHIES, GRANITE & FRUTTA:

°Smoothies alla frutta
Granite assoritite
Macedonia frutta
Anguria

BIRRE ALLA SPINA:
Beck’s cl. 0.4 (5% vol)

BIRRE IN BOTTIGLIA: M
Beck’s 33cl. (5% vol)

Corona 33cl. (4,5% vol)

Corona “0,0” 33cl. (0,0% vol)
APERITIVIANALCOLICI:

Crodino, Gingerino e ginger Beer

Vi rgin MOiiT_O (zucchero di canna, lime, menta fresca e soda water)
SPRITZ:

Campari Spritz (Bitter Campari, Prosecco D.-O.C. e Soda water)
Aperol spritz (Aperol, Prosecco D.O.C. e Soda water)
HUgO spritz (Prosecco D.O.C., lime, menta e sambuco)

€2.00
€ 3.00
€2.50
€ 3.60
€ 3.60
€ 3.00
€ 3.00
€ 3.00
€ 3,50
€ 6.00
€ 6.00

€ 4.00
€ 4.00
€5.00
€5.00
€2.50
€ 4.00

€ 6.00
€ 3.50
€ 3.00
€ 3.00

€ 6.50

€ 6.00
€ 6.00
€ 6.50

€5.50
€750

€7.00
€7.00
€7.00

DRINKS E LONG DRINKS:

Gin Tonic (Gin Bombay e Tonica Water)

Gin Lemon (Gin Bombay e Tonica Lemon)

Vodka Tonic (vodka Absolut e Tonica Water)
Vodka Lemon (Vodka Absolut e Tonica Lemon)
Cuba Libre Rum Bianco e Coca Cola)

WhISk)’ Cola (Whiski Jack Daniel, coca cola e lime)
Americano (vermouth Campari Bitter e soda Water)
Negroni (Campari Bitter Vermouth e Gin Bombay)
Negroni Sbagliato (Prosecco D.0.C. Campari Bitter e Vermouth Rosso)
MOjitO (Rum Leggendario Bianco, Zucchero di canna,
Lime ,Menta Fresca, Soda Water)

Moscow Mule (Vodka Absolut, Ginger Beer e succo di lime)

AMARI E LIQUORI - cl.4:
Montenegro,Amaro del Capo, Jagermeister,
Limoncino, Mirto, Anima nera, Sambuca.

GRAPPE - cl.4:
Sarpa - Poli

°GELATL:  ©@®®
Mantecati - | palline
Mantecati - 2 palline
Mantecati - 3 palline

PIATTI CALDI:

°Pennette al pomodoro ®»

°Parmigiana di melanzane @ @

°Filetto di orata con carciofi su

crema di zucchine

°Petto di pollo grigliato con verdure grigliate
°Patatine fritte ®

°Cotoletta di pollo con patatine fritte ()
°Trancio di pizza ®

€10.00
€10.00
€10.00
€10.00
€10.00
€10.00
€9.00
€9.00
€9.00

€10.00
€10.00

€ 6.00

€750

€250
€ 4.00
€5.50

€ 12.00
€ 13.50

€ 14.50
€ 16.00
€ 6.00
€ 13.50
€9.50

Vini Bollicine 0a.? i
Prosecco D.O.C. extra dry “Perlage” Veneto € 6.50 € 24.00
Prosecco Millesimato D.O.C “Valdo” Treviso/Veneto €750 € 35.00
Trento D.O.C. Millesimato 2021 Brut “Revi* Trentino Alto Adige € 9.00 € 40.00
Cuvée Prestige “Ca’ del Bosco” Franciacorta/Lombardia € 10.00 € 65.00
Brut Authentique Pierre Gobillard Champagne/Francia € 75.00
Vini Bianchi Fermi
Custoza D.O.C. Cavalchina Veneto € 6.00 € 24.00
Chardonnay D.O.C. Corte Giara Allegrini Veneto € 6.00 € 24.00
Lugana D.O.C. Le Quaiare Cantine Bertani Veneto € 6.00 € 26.00
Soave Vintage D.O.C. Cantine Bertani Veneto €7.00 € 33.00
Vini Rossi Rosati
Bardolino chiaretto Bio D.O.C. Cantina Monteci Veneto € 6,50 € 24.00
Trento D.O.C. Millesimato 2021 “Rose’” “Revi* Trentino Alto Adige € 40.00
Vini Rossi Fermi
Valpolicella Classico D.O.C. bio Ca La Bionda Veneto € 8.00 € 32.00
Valpolicella ripasso D.O.C. Cantine Bertani Veneto € 8.50 € 35.00
Amarone Valpantena D.O.C.G. Cantine Bertani Veneto € 14.00 €80.0
SNACKVELOCI: NUVOLA DI PINSA
Insalatona Blue Lagoon @ & @ €1400 °Pinsa Regina Margherita () & @ €8.00
(insalata, misticanze miste, carote, pomodori, mozzarella, tonno e mais) (pomodoro, mozzarella fior di latte, origano e basilico)
Insalata mista ® €11.00 °PinsaVegetariana ) © @ €9.50
(Misticanza, carote, pomodrini, cetriolo, oive & mais) (mozzarella fiordiiatte, verdure griglate, olive e origano)
Caesar Salad D) @ €1400 ‘PinsaCabveri DO®@ = & €1050

(Insalata, petto di pollo grigliato, scaglie di Grar]a Padano DOP, salsa caesar e crostini di pane)

HotdogM@® = @ » @ €750
(wiirstel — salsa cheddar- ketchup-maionese- cipolla croccante)

Toast Classico ) @ ® €7.50
(prosciutto cotto, formaggio e salsa cocktail) .

°Focaccia Farcita ) @ [(5)] €8.00
(Prosciutto Langhiranese, salsa cocktail e rucola)

°Ciabatta Primavera () @ () €750
(Salmone affumicato, cream fresh allerba cipolling, insalata croccante e limone)

°Baguette Norvegese €7.50
(Salmone affumicato, cream fresh allerba cipolling, insalata croccante e limone)

°POKE OCEAN DELIGHT D) @ ® & @ €16.00

(riso, avocado, soia edamame, salmone, mango, alga wakame, cream fresh all’erba cipollina e sesamo)

°POKE GOLDEN BOWL ) & &) € 15.00

(riso, avocado, edamame, petto di pollo, semi di sesamo, salsa teriyaki, cipolla croccante)

°In assenza di reperimento del prodotto fresco, avvisiamo la clientela che i prodotti
potrebbero essere surgelati o provenienti da surgelazione tramite abbattitore di

temperatura.
°Prodotti surgelati e abbattuti all’origine.

Nei piatti ordinati, modificati su richiesta dai clienti, senza qualche ingrediente in base al
proprio gusto, il prezzo di vendita rimane sempre quello riportato nel menu.
* |l prodotto € da considerarsi privo di lattosio, in quanto il contenuto di lattosio &

inferiore allo 0,1 %.

(formaggio spalmabile, prosciutto cotto, ricotta, funghi champignon freschi e grana Padano D.O.P)

ALLERGIE & INTOLLERANZE

Gentile ospite, come dettato dal Regolamento (UE) n.1169/2011,
riportiamo l'elenco delle 14 sostanze che risultano essere le
principali fonti di allergie o intolleranze alimentari gravi in base al
parere del'EFSA (Autorita Europea per la Sicurezza Alimentare):

Puo verificare gli allergeni contenuti in ogni portata del nostro
menu riconoscendo i simboli qui di sotto riportati nell'infografia
con relativa spiegazione nel cartello unico e la matrice allergeni,

disponibili nei nostri ristornati
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CEREALI SEMIDI ANIDRIDE FRUTTAA ARACHIDI
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CROSTACEI

MOLLUSCHI

SENAPE

VEGANO MAIALE




FOOD ALLERGIES & INTOLERANCES

Dear Guest, we inform you that while every precaution is taken to avoid cross-contamination,

our kitchens do handle food substances containing allergens, including nuts and gluten.

We ask you to speak to a member of staff for specific information about ingredients before ordering.
Our staff can provide information only about 14 common allergens.

CAFETERIA: DRINKS E LONG DRINKS: Sparkling wines 10c.? i
Prosecco D.O.C. extra dry “Perlage” Veneto € 6.50 € 24.00
Espresso coffee €2.00 Gin Tonic (Gin Bombay and Tonic Water) €10.00 Prosecco Millesimato D.O.C “Valdo” Treviso/Veneto €7.50 € 35.00
Espresso with a shot of liqueur € 3.00 Gin Lemon (Bombey Gin and LemonToni) £€10.00 Trento D.O.C. Millesimato 2021 Brut “Revi* Trentino Alto Adige €9.00 € 40.00
; . Cuvée Prestige “Ca’ del Bosco” Franciacorta/Lombardy € 10.00 € 65.00
American Coffee €2.50 Vodka Tonic (Vodka Absolut and Tonic Water) €10.00 > . .
Brut Authentique Pierre Gobillard Champagne/France € 75.00
Double espresso €3.60 Vodka Lemon (Absolut Vodka and Lemon Tonic) €10.00
Double espresso with a dash of milk @ €3.60 Cuba Libre (Rum Bianco and Coca Cola) €10.00 Still White Wines
Cappuccino @ €3.00  Whisky Cola (whice Rum and Coca Cola) €10.00 Custoza D.O.C. Cavalchina Veneto €6.00 €24.00
Soy cappuccino & €3.00  Americano (vermouth Campari Bitcer and Soda Water) €9.00 Chardonnay D.O.C. Corte Giara Allegrini Veneto € 6.00 €24.00
Glass of milk @ € 3.00 Negroni (Campari Bitter Vermouth and Bombay Gin) £€9.00 Lugana D.O.C. Le Quaiare Cantine Bertani Veneto € 6.00 € 26.00
Latte macchiato (@ €3,50 Negroni Sbagliato (Prosecco DO.C. Campari Biter and RedVermouth) € 9.00 Soave Vintage D.O.C. Cantine Bertani Veneto €7.00 €33.00
Espresso coffee cream @ € 6.00 Mojito (Legendary White Rum, Sugarcane, Lime, Fresh Mint, SodaWater) € 10.00 Rosé Wines
Yoghurt cream @ €600 Moscow Mule (absolucvodia, Ginger Beer and Lime Juice) €10.00 Bardolino chiaretto Bio D.O.C. Cantina Monteci Veneto € 6,50 € 24.00
Trento D.O.C. Millesimato 2021 “Rose’” “Revi* Trentino Alto Adige € 40.00
SOFT DRINKS: BITTERS AND LIQUEURS - cl.4: €6.00
Montenegro,Amaro del Capo, Jagermeister, Still Red Wines
Soft drinks on tap € 4.00 Limoncino, Mirto, Anima nera, Sambuca. Valpolicella Classico D.O.C. bio Ca La Bionda Veneto € 8.00 € 32.00
s , A P
Assorted fruit juices € 4.00 Valpolicella ripasso D.O.C. Cantine Bertani Veneto € 8.50 € 35.00
Fresh orange juice €5.00 GRAPPA - cl.4: Amarone Valpantena D.O.C.G. Cantine Bertani Veneto € 14.00 €80.0
Redbull € 5.00
Mineral water - cl. 50 €2.50 Sarpa - Poli €750 QUICK SNACKS: SELECTION OF PINSA:
Mineral water - cl. |00 € 4.00
°ICE CREAMS: . ©@®® Blue Lagoon Salad ® © @ € 1400 °Regina Margherita Pinsa () & @ €8.00
SMOOTH 1 ES’ SLUSH I Es AND F RU IT: (Green salad, lettuce, carrots, tomatoes, cucumbers, tuna, mozzarella and Ponzu sauce) (tomato, fior di latte mozzarella, oregano and basil)
Whipped ice cream - | scoop €250 Mixed salad @ €11.00 °Vegetarian Pinsa @ @ @ €9.50
°Fruit smoothies €6.00  Whipped ice cream - 2 scoops €4.00 (spring salad leaves, carrots, cherry tomatoes, cucumber, olives and sweetcorn) (fordilatte mozzarelh, grilled vegetables,olves and (oregano)
Assorted slushies €3.50 Whipped ice cream - 3 scoops €550 Caesar Salad D @ S) €1400 °CalbettiPinsa(O® @ €10.50
Fruit salad € 3.00 (Lettuce, grilled chicken breast, shavings of Grana Padano PDO, caesar salad dressing and croutons) (spread cheese, cooked ham, ricotta cheese, fresh champignon mushrooms and Grana Padano D.OP)
Watermelon €300 HOT DISHES: HotdogM@® = @ » @ €750
(frankfurter — cheddar sauce- ketchup-mayonnaise- crispy onion)
. . P FOOD ALLERGIES & INTOLERANCES
DRAUGHT BEERS: @ °Pennette pasta with tomato @ @ € 12.00 Classic Toasted Sandwich @ @ ® €7.50 Dear Guest, in accordance with Regulation (EU) No 1169/2011,
° . .. (P (cooked ham, cheese and cocktail sauce) . we hereby list the 14 main substances that cause serious food
Beck’s cl. 0.4 (5% VO|) £ 6.50 OI:UbErgme Eﬁrmlgl.a;]a . h®k@ € 1350 °Stuffed Focaccia Flatbread @ @ @ € 8.00 allergies or intolerances on the basis of EFSA (European Food
i . ea bream fillet with artichokes (Langhienese ham, eocktal sauce and rockes) Safety Authority) findings. You can check for the allergens in all of
on zucchini cream @ € 14.50 °Sprin Cia‘batta Bread @ @ ® €750 the (}Iishes onour menu bycheFkingforthe symbol§|isted belowin
BOTTLED BEERS: @ °Grilled chicken breast with grilled vegetables € 16.00 pring . the'lnfographlc alon'gsm'le their explan'atlons. We mfor'm y'ou that
oF h fri ® €600 (Cooked ham, mozzarella, lettuce, tomato and mayonnaise) while every precaution is taken to avoid cross-contamination, our
rench fries . °Norwegian Baguette €750 kitchens do handle food substances containing allergens, including
Beck’s 33cl. (5% vol) € 6.00 °Breaded chicken cutlet with French fries (7)) € 13.50 s kodw, ¢ resh h_gu ®hyl©n ® S lmon) nuts and gluten. We ask you to speak to a member of staff for
o el . moked salmon, fresh chives cream, crunchy lettuce and lemon specific information about ingredients before ordering. Our staff
Crown 33cl. (4,5% vol) €6.00 Slice of pizza @ €9.50 °OCEAN DELIGHT POKE @ @ @ @ @ € 16.00 can provide information only about 14 common allergens.
Crown “0’0” 33CI (0‘0% VOI) € 650 (rice, avocado, edamame soy, salmon, mango, wakame seaweed, chives and sesame creme fraiche)
°GOLDEN BOWL POKE ) ® @) €15.00 @b
NON'ALCOHOLI C APE RITI FS: (rice, avocado, edamame, chicken breast, sesame seeds, teriyaki sauce, crunchy onion) CEREAL SESAME SULPHUR NUTS PEANUT
_zi[l)/#gﬁ DIOXIDE
Crodino, Gingerino and Ginger Beer €5.50

@
&
®

Virgin Mojito (brown su ar, lime, fresh mint and soda water) €7.50 . . .
g o ¢ £ ) °In the event that fresh ingredients are unavailable, please note that some products may be
. Soy CELERY LUPIN MILK EGG
SPRITZ: frozen or blast chilled.
: °Products frozen and chilled at source. @ @ W
e If dishes are ordered and modified on the request of customers (removing any ingredients SHELLFISH Pt SHELLPSH  MUSTARD VEGAN
Camparl Sprltz (Bitter Campari, Prosecco D.O.C. and Soda Water) €7.00 q q g q
A | Sprit €700 according to their personal taste), the price remains that stated on the menu.
erol Spritz (Aperol, P D.O.C.and Soda W: . p—_ . . .
P P (Aperol, Prosecco and Soda Water) *This product is considered to be lactose-free, as the lactose content is less than 0.1%. @
HUgO Sprltz (Prosecco D.O.C., lime, mint and elderflower liqueur) €7.00

VEGAN PORK




