
A L L E R G E N  L E G E N D
C U STO M E R S W I T H A L L E R G I E S C A N V I E W O U R A L L E R G E N I N F O R M AT I O N BY C H E C K I N G 

T H E C O D E S B E LOW T H R O U G H O U T O U R M E N U.  P L E AS E I N F O R M YO U R S E R V E R O F A N Y A L L E R G I E S.  
O U R T E A M C A N P R OV I D E A N Y F U R T H E R I N F O R M AT I O N R E G A R D I N G I N G R E D I E N TS A N D R E C I P E S.

DAIRY PRODUCTS | LATTE E DERVATI

GLUTEN | GLUTINE

CELERY | SEDANO

TREE NUTS | FRUTTA A GUSCIO

SULFUR DIOXIDE | ANIDRIDE SOLFOROSA

FISH | PESCE

EGGS | UOVA

MOLLUSKS (SHELLFISH) | MOLLUSCHI8
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LUPINS & FAVA | LUPINI14

SOY | SOIA13

PEANUTS | ARACHIDI12

MUSTARD | SENAPE11

SESAME SEEDS | SESAMO10

CRUSTACEANS (SHELLFISH) | CROSTACEI9

PORK | MAIALE15

G U A N C I A L E  
GWA N- C H A- L AY  

P O R K J OW L C U R E D I N A M I X O F S P I C E S,  I T  I S  O N E O F T H E Q U I N T E SS E N T I A L  I N G R E D I E N TS

TO R O M A N C U I S I N E.  N A M E D A F T E R T H E I TA L I A N W O R D F O R C H E E K,  G U A N C I A ,  I T  I S  B E LOV E D 
F O R I TS  U N I Q U E D E P T H O F F L AV O R A N D I S  A N I N G R E D I E N T R A R E LY P R O D U C E D O U TS I D E O F I TA LY.

A L D E N T E  
A H L D E N- T E H

I TA L I A N F O R “ TO T H E TO OT H”  T H I S  P H R AS E D E S C R I B E S T H E T E X T U R E O F C O O K E D PASTA W H I C H I S  T E N D E R 
B U T F I R M W I T H A P L E AS A N T C H E W A N D S L I G H T B I T E .  PASTA B O I L E D A L D E N T E  R E TA I N S M U C H O F I TS  
P H YS I C A L  C O M P O N E N TS A N D N U T R I E N TS,  I S  H I G H LY D I G E ST I B L E ,  &  H AS A LOW E R G LYC E M I C I N D E X.  

C AC I O E P E P E

K A H- C H E E- O H E H PE H- PAY

ONE OF A NTICA P ESA’ S MOST BELOVED &  POPULAR DISHES,  KNOWN FOR ITS PLEASANTLY

SHARP AND DIST INCTIVELY BOLD FLAVOR.  ORIGINALLY CREATED BY ROMAN SHEPHERDS WHO UTIL IZED 
THEIR HARVEST OF LOCAL INGREDIENTS,  OUR RECIPE FOLLOWS THIS TRADIT ION &  IS MADE SOLELY WITH

PASTA,  AROMATIC ROMAN CHEESE,  AND AN ABUNDANCE OF GROUND BLACK PEPPER.  THEREFORE,  THIS DISH

IS MADE TO BE CONSUMED IMMEDIATELY,  DUE TO THE T IME SENSIT IV IT Y OF THE WARM CHEESES AND TO 
MAINTAIN THE SHARP R ICHNESS AND SAVORY SP ICE OF ITS BOLD FLAVORS.

* N O T E S  F R O M  O U R  C H E F


