Menu Name: FIUME MAIN MENU

Areas served: RESTAURANT

Date: 13/6/24

Hotel: FIUME

ALLERGENS

DISHES

HOUSE MARINATED
OLIVES (vg)

173kcal

Fish Lupin

QfR®
IS

Peanuts

Sesame seeds Soya

Sulphur
Dioxide

ARTISAN FOCACCIA
BREAD BASKET (v)

1111kcal Gluten — wheat, rye, barley
BREADS () - garllc X [ I O ™ I N I I I I A
butter

Gluten — wheat
1209kcal
BREADS () - tomato X [ I O ™ I N I I I I A
and basil

Gluten — wheat
1266kcal
‘BREADS (- X [ I O ™ I N I I I I A
mozzarella

Gluten — wheat
1266kcal
N ATTER X I O O I O O I I R I I I I I
816kcal Gluten — wheat, rye, barley
CALAMARI g D |:| |:| g |:|
478kcal Gluten — wheat
GAMBERONI X [] [] [] X [] [] [] ] L]
554kcal

Gluten — wheat, rye, barley




Menu Name: FIUME MAIN MENU

Areas served: RESTAURANT

Date: 13/6/24

Hotel: FIUME

ALLERGENS % W **

DISHES

TOMATO & BASIL
SOUP (v) (vga) g

Mollusc

Mustard

L

OfRD
X

Peanuts

Sesame seeds Soya

Sulphur
Dioxide

378kcal Gluten — wheat, rye, barley

POTATO SKINS (v)
(vga)

475kcal

CAPRESE SALAD (v)

462kcal

POLPETTE

X O (O

397kcal Gluten — wheat, rye, barley

SMOKED DUCK

X

PARFAIT
392kcal Gluten — wheat, rye, barley
PROSCUITTO &
BURRATA []
306kcal
ARANCINI (v) X
446keal Gluten — wheat
BRUSCHETTA (vg) X

Oy oy ooy g g oo
Oy oy oy oy jap g g d
O X X X (XX O X

Oy oy ooy jap g oo d

Oy oy ooy g}y oy O

oo ojap o gpogo g

o o o o o g o o

oo o g o goa o
o o o o o o o o

475kcal Gluten — wheat, rye, barley




Menu Name: FIUME MAIN MENU

Areas served: RESTAURANT

Date: 13/6/24

Hotel: FIUME

ALLERGENS

DISHES

GOATS CHEESE AND
BEETROOT @
TORTELLONI (v)

X

Fish

=Bk

QOfR®
% &

Milk Mollusc - Nuts Peanuts Sesame seeds Soya

Sulphur
Dioxide

559kcal
SLOW COOKED BEEF
RAGU RAVIOLI @
717kcal Gluten — wheat
RUSSA g
1159kcal

Gluten — wheat

GNOCCHI PRIMAVERA
(va)

X

679kcal Gluten — wheat

BOLOGNESE PASTA

X

1396kcal Gluten — wheat

CARBONARA

X

889%kcal Gluten — wheat

WILD MUSHROOM
RISOTTO (v)

[]

667kcal

KING PRAWN
ARRABBIATA @

X X X X O O K

O oy (oo gp X

I N N N

X X X X O X X

OO ooy g g

O o) ooy o) odojg

0o o o o o o O

oo ogp g g g O
O X O O o o 0O

898kcal Gluten — wheat




Menu Name: FIUME MAIN MENU

Areas served: RESTAURANT

Date: 13/6/24

Hotel: FIUME

s off® | & ?% é
: = Q e
ALLERGENS % %T ** Q@ &> ﬁ @ “ %) Dy | D 5
Fish Lupin Mollusc Mustard Peanuts | Sesame seeds Soya Sulphur
Dioxide
DISHES
CHICKEN AND
CHORIZO g D
1212kcal Gluten — wheat
LASAGNE @
1298kcal

Gluten — wheat

MARGHERITA (v) (vga)

X

1253kcal Gluten — wheat
CARNIVORE @
1518kcal Gluten — wheat
FIUME CALZONE X
1572kcal Gluten — wheat
KIEV @
1352kcal

Gluten — wheat

BOLOGNESE PIZZA

X

1389kl Gluten — wheat
SALMONE
AFFUMICATO X
1354kcal Gluten — wheat, barley

Xod) ooy oo g g d
Oy O (oo Q) jdpo(gp o
X X XXX XXX

Oy o) (dpo(op | a) oy g

X Oy |d) (g gy X}y 0| O

o oo g g g g g

0o o o o o o o o
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Menu Name: FIUME MAIN MENU

Areas served: RESTAURANT

Date: 13/6/24

Hotel: FIUME

b &5 (E B e B
) s Q
ALLERGENS % ** & ol “ %) K | BB | B :
Fish Lupin Mollusc Mustard Peanuts | Sesame seeds Soya Sulphur
Dioxide
DISHES
BURRATA &
PROSCUITTO @ D
1396kcal Gluten — wheat
SVIZZERA @
1595keal Gluten — wheat
VAESAR (vg) @
1320keal Gluten — wheat
SALT & PEPPER BEEF
FEATHERBLADE
1084kcal

CHICKEN MILANESE

957kcal

X L

Gluten — wheat

FIUME BURGER

1213kcal

X

Gluten — wheat

SALMON FILLET

835kcal

[]

CHICKEN PIZZAIOLA
BURGER

940kcal

X

O X O (O |d) oo o
Oy O (oo Q) jdpo(gp o
X X X X X O X X

Oy o) (dpo(op | a) oy g

O oy (X} dp (g [ xyod

o oo g g g g g

0o o o o o o o o

o oo g o g g g oo
O o X O 0O X K O

Gluten — wheat




Menu Name: FIUME MAIN MENU

Areas served: RESTAURANT

Date: 13/6/24

Hotel: FIUME

ALLERGENS

DISHES

284g RIBEYE STEAK

1129kcal

X

Mollusc

Mustard

L

OfRD
X

Peanuts

Sesame seeds Soya

Sulphur
Dioxide

Gluten — wheat

2279 FILLET STEAK

962kcal

X

Gluten — wheat

ROCKET & SPINACH
SALAD (v)

197kcal

HAND CUT CHIPS (vg)

282kcal

TENDERSTEM
BROCCOLI (vg)

197kcal

MASHED POTATO (v)

303kcal

BEER BATTERED
ONION RINGS (v)

404kcal

X0 4 (g} | O

Gluten — wheat

PEPPERCORN SAUCE

253kcal

[]

O X0 g o

O oy oojap | d)jdpogpo
Oy Oy ooy )y (g
X X X O O X X X

Oy o odojap | d) o g
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Menu Name: FIUME MAIN MENU

Areas served: RESTAURANT

Date: 13/6/24

Hotel: FIUME

ALLERGENS

DISHES

RED WINE JUS

Mollusc

Mustard

Peanuts

Sesame seeds Soya

Sulphur
Dioxide

192kcal

BEARNAISE

291kcal

X O O

CHOCOLATE BOMB (v)

I s | Y A A 0™
X O o0 XK ooy 00g>0)fd
X O o0 X o B0 O O K
463kcal Gluten — wheat
gt X X O 0O X 0O 0O/ 0 0 0d O
440kcal Gluten — wheat
GLAZED PINEAPPLE X ] [] ] ] [] [] ] L] L] []
354kcal Gluten — wheat
BISCOFF (I-‘>;=FOGATO X X ] [] X L] L] ] L] ] L]
366kcal Gluten — wheat
GREAMS & SORBETS ] X O 0O X O OO 0o 0o 0o 0

120kcal




