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MIYOSHI

CORPORATION GROUP

ALLERGEN INFORMATION

O : Contains allergen. ASK : Please ask staff.
8 MAIN ALLERGEN 20 OTHER ALLERGEN
menu Dairy| Egg |Wheat| Peanut| Shrinp| Crab | suctuheaf Walnut Other Food Allergen
1 |Prosciutto Frutta — | == —=|—=1—=1—=1 — |pork
2 |Salmone Asparagi Ol —|—1|—1|—1|—1| —| — |salmon
3 |Caprese (O I I I B I I
4 |Avocado Granchio OlO| —]—|—| O — | — |orange
5 |Trippa Lampredotto Ol =1O]| —=| =1 —1| — | — |beef, chicken
6 |Fegato Grasso Ql=Il=l=1ll=I=I= chicken, beef, apple
7
8 |[CARNE
9 |VITELLO MILANESE O|lO|O| =] =] =|—=| — |beef
10 |VITELLO GRIGLIA CON PORCINI Ol =|=|=|=1=1—=1| — |beef
11 |FILETO MANZO GRIGLIA —| = =] =] =1 = | — [|beef, orange
12 [FRACOSTA DI MANZO GRIGLIA —| = =1=|—=1|—=1| — | — |beef,orange
13 |GRIGLIATA MISTI CARNE —| =] =1—=1|—=1| = | = | — |beef, chicken, pork, orange
14 |FILETO MANZO ROSSINI Ol =|=|=|=1=1—=1| — |beef
15 [PEPOSO ol =10 =1=1=1=1 = |beef
16 |0SSO BUCO Ol =10 —=|=1|=1—=| — |beef
17 [TAGLIATA MANZO RUCCOLA BALSAMICO - | = =1 =|=1—=1 =1 — |beef
18 |AGNELLO GRIGLIA e B B I I B I
19
20 |PESCE
21 |ACQUAPAZZA O|l=]O0|=1=|=-1-=-1-=
22 (GAMBERI CAPESANTE Ol =|=]=-10|—-1]-1-
23 [SCAMPI GRIGLIA - -] =1 =-10=-|-=-1-
24 |PESCE FORNO ol -1Tol-=1-=-1-1-=-1-
25 [CACUCCO Ol =10 =10 0O =| — [squid
26
27 [PASTA
28 [MINESTRONE ol — — | — | —| — | — [soybean
29 [SPAGHETTI SABATINI ololol =1=1=1=1 = [pork
30 (FEDELINI GAMBERI BOTTARGA ol =1Tol=1lol==1-=
31 |LINGUINE GRANCHIO ol=Tol=1=1Tol=1T=
32 |TAGLIATELLE PORCINI O]l O| O —=| —1| —| — | — |beef, chicken
33 |SPAGHETTI PESCATORA ol =1Tol =10l =1=1<="]squid
34 |SPAGHETTI CARBONARA Ol Ol O —=| —1| — 1| — | — |beef, pork, chicken
35 |TAGLIATELLE BOLOGNESE OOl O] —| —| — | — | — |beef, chicken
36 |PENNE o FEDELINI ARRABBIATA i B O R I B I
37 [RISOTTO PARMIGIANO Ol —| —| =1 —1| — | — | — |beef, chicken
38 [RISOTTO PORCINI Ol —|—1—=1|—=1| —1| — | — |beef, chicken
39 |RISOTTO PESCATORA O — | — | O| — | — | — |squid, beef, chicken
40
41 |DOLCE
42 |Macedonia orange, kiwi fruits, apple
43 [Gateau a la Mousse de Framboises Ol O| O almond, gelatin
44 |Panna cotta caramel O orange, gelatin
45 |Mixed berry tart Ol O O almond, orange, apple
46 |Gateau chocolat Ol Oo| O
47 |Gateau basque Ol O| O almond
48 |Pear Tart O]l O] O almond, apple
49 |No-bake cheese cake Ol O O orange, gelatin
50 |Baked cheese cake Ol O| O apple
51 [Hazelnut and chocolate mousse Ol O| O almond, orange, gelatin
52 [Tiramisu Ol O| O
53 |Baba Ol O O orange
54 |Birthday chocolate cake Ol O almond, orange
55
56
57
58
59
@® NOTES @

- Allergen information is based on information provided by manufacturer.
- Due to the risk of cross-contact in our kitchens, we cannot gurantee that any item is free of any allergen.

- This menu explains the containment of the 8 main allergens along with other specific ingredients. Please note that this does not 100% guarantee the prevention of allergic.




